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



IMPORTANT
UNPACKING
INSTRUCTIONS

This package contains a Cuisinart® Mini-
Prep® Plus Processor and the standard
parts for it: SmartPower® Blade metal
chopping / grinding blade, and instruction /
recipe booklet.

CAUTION: THE CUTTING BLADE HAS
VERY SHARP EDGES.

To avoid injury when unpacking, please
follow these instructions:

1. Place the box on a table or kitchen
counter.
Be sure the box is right side up.

. Lift up and remove the pulp tray lid from
the work bowl cover.

. Grasping the work bowl, lift the unit up
and out of the box and place on the
tabletop.
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. Turn the work bowl clockwise to unlock
it from the unit base. Lift up and remove.

. Carefully lift the protective cardboard off
the chopping / grinding blade shaft.

CAREFULLY REMOVE THE METAL
BLADE BY GRASPING THE CENTER
WHITE HUB AND LIFTING IT STRAIGHT
UP. NEVER TOUCH THE BLADE, AS IT
IS RAZOR SHARP.

. Read the instructions thoroughly before
using the machine.

NOTE: Remember to return your product
registration card with all information care-
fully and completely filled out.
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IMPORTANT
SAFEGUARDS

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

1. Read all instructions.

2. To protect against risk of electric shock,
do not put motor base in water or other
liquid.

. This appliance is not intended for use
by children or by persons with reduced
physical, sensory, or mental capabilities,
or lack of experience and knowledge.
Close supervision is necessary when
any appliance is used near children.
Children should be supervised to
ensure that they do not play with the
appliance.

. Unplug from outlet when not in use,
before assembling or dissembling parts
and before cleaning. To unplug, grasp
the plug and pull from the outlet. Never
pull from the power cord.

. Avoid contact with moving parts.

. Do not operate any appliance with
a damaged cord or plug or after the
appliance malfunctions, or is dropped
or damaged in any manner. Contact the
manufacturer at their customer service
telephone number for
information on examination, repair, or
adjustment.
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. The use of attachments not recom-
mended or sold by Cuisinart may cause
fire, electric shock or injury.

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

10. Keep hands and utensils away from
moving blade while processing, to pre-
vent the risk of severe injury to persons,
or damage to the chopper/grinder. A
scraper may be used, but must only be
used when the chopper/grinder is not
running.

11. Blade is extremely sharp. Handle care-
fully when removing, inserting or clean-
ing. Always allow blade to stop moving
before removing cover.

12. To reduce the risk of injury, never place
cutting blade on base without first put-
ting work bowl properly in place.



13. Be certain cover is securely locked in ASSEMBLY
place before operating appliance. Do
not attempt to remove cover until blade |NSTRUCT|ONS

has stopped rotating.

14. Do not attempt to defeat the cover
interlock mechanism, as serious injury

may result.
15.
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Before using, check work bowl for pres-
ence of foreign objects.

16.
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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

FOR HOUSEHOLD
USE ONLY

NOTICE

This appliance has a polarized plug (one
blade is wider than the other). As a safety
feature, this plug will fit only one way in a
polarized outlet. If the plug does not fit
fully in the outlet, reverse the plug. If it still
does not fit, contact a qualified electrician.
Do not attempt to defeat this safety feature.

o

(o2}

o =~

1.

b

With the base unit on the tabletop, place
the work bowl over the center stem and

turn slightly to the right, until bowl drops
down to the bottom of the stem.

. Turn the work bowl counterclockwise to

lock onto base.

. CAREFULLY pick up the blade by its

hub and place on the center stem until
it drops to the bottom of the stem.
NEVER TOUCH THE BLADE ITSELF.

Add food ingredients.

. Place the cover on the work bowl with

the long tab to the right of the rear col-
umn.

. Turn cover counterclockwise to securely

lock into locking post.

. Plug unit into wall socket.
. You are ready to CHOP/GRIND.

Cuisinart®
SmartPower® Blade

Cover

3-cup
Work Bowl
With Handle

Motor Base
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* All parts that come in contact with food are BPA-Free.
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TIPS FOR
PROCESSING FOOD

Preparing the Food

Size

Always cut large pieces of food into smaller
pieces of even size — about % inch (12mm)
to a side or as specified under “Operating
Techniques” on page 4. If you don't start
with pieces that are small and uniform, you
will not get an even chop.

Quantity

Do not overload the work bowl.
Overloading causes inconsistent results
and it strains the motor. Use the quantities
given in the recipe section as a guide. As
a rule of thumb, remember that after being
processed, food should not reach more
than % of the way up the central hub of the
blade assembly.

Note: Due to the powerful motor provided
with this unit, Cuisinart recommends using
one hand to support the Mini-Prep® Plus
Processor during operation.

Selecting the Right Operating Control

Use the chop function for chopping, purée-
ing and mixing. It is the right choice, for
example, for chopping soft, fragile food
such as herbs, celery, onions, garlic and
most cheeses. It is also the right choice for
puréeing cooked vegetables, making may-
onnaise and mixing salad dressing.

Pulse action is best when you are using
the chop function. Two or three pulses are
often enough. Be sure to check the food
frequently to prevent overprocessing. If you
overprocess, you are likely to get a watery
paste instead of a fine chop.

Use the grind function for grinding spices,
and for chopping hard food such as pep-
percorns, seeds, chocolate and nuts.

Continuous-hold action is best when you
are using the grind function. You may have
to operate the Mini-Prep® Plus Processor
for several seconds with some food to
achieve the desired results - as long as 20
seconds for some seeds.

When you operate the unit for more than 10
seconds, use a pulse action every 10 sec-
onds or so to allow food to drop to the bot-
tom of the work bowl. This provides more
consistent results.

Never operate the Mini-Prep® Plus
Processor continuously for longer than 1
minute at a time.

Note: The work bowl and cover may
become scratched when you use them for
grinding grain and spices. This does not
affect the performance of the Mini-Prep®
Plus Processor. However, you may want to
reserve the original bow! for grinding, and
purchase an additional bowl and cover set
for other uses.

These are available from the Cuisinart
Customer Service Department, which you
can reach by dialing our toll-free number:
1-800-726-0190.

Adding Liquid

You can add liquids such as water, oil or
flavoring while the machine is running. For
example, you might want to add oil when
making mayonnaise or salad dressing, or
you could add vanilla or alcohol when mak-
ing frozen yogurt. Pour the liquid through
one of the two openings in the cover.

IMPORTANT: Add liquid through only one
opening at a time. The other opening must
be left free to allow air to escape. If both
openings are blocked, liquid cannot flow
smoothly into the bowl.

Removing Food from the Sides of the Bow!

Occasionally food will stick to the sides

of the bowl as you process. Stop the
machine to clear food away. AFTER THE
BLADE HAS STOPPED MOVING, remove
the cover, and use the spatula to scrape
the food from the sides of the bowl back
into the center. Do not put hands into bowl
unless unit is unplugged.

PROCESSING FOOD

1. Place the work bow! firmly on the motor
base and insert the blade assembly.
Opening at back of bowl must face
column at back of Mini-Prep® Plus
Processor. Turn counterclockwise to lock
in place.

Place food in the work bowl. Be sure the
food is cut in small pieces, and the bowl
is not overloaded.

3. Lock the cover into position.Note: Due
to the powerful motor provided with this
unit, Cuisinart recommends using one
hand to support the Mini-Prep® Plus
Processor during operation.
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4. Press the appropriate Chop or Grind
Control, depending on the food you are
processing.

5. When you have finished processing the
food, stop the machine by releasing the
control button.
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WHEN THE BLADE STOPS MOVING,
remove the cover.

~

. Unplug the unit.
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. Carefully remove the blade assembly,
holding it by the handle on the top of
the sheath. NEVER TOUCH THE BLADE
ITSELF.

. Remove food with the spatula.
Note: Do not operate Mini-Prep® Plus
Processor without food contents in work
bowl.

Tip: Process foods in order from dry to
wet to avoid having to clean bowl and
blade between each task.

TO REMOVE PREP BOWL

1. Turn the work bowl cover clockwise
and remove.
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2. Turn the work bowl clockwise to unlock
and lift off of the base.

3. Carefully remove the blade by lifting it
up from the hub.

CLEANING, STORAGE
AND MAINTENANCE

To simplify cleaning, rinse the work bowl,
cover, and blade immediately after each
use, so that food won’t dry on them. Wash
blade assembly, work bowl, cover in warm
soapy water. Rinse and dry. Wash the blade
carefully.

Avoid leaving blade in soapy water where
it may disappear from sight. If you have a
dishwasher, you can wash the work bowl,
cover, blade assembly on the top rack.
Insert the work bow! upside down and
the cover right side up. Put the blade in
the cutlery basket. Unload the dishwasher
carefully to avoid contact with the sharp
blade.

Wipe the motor base clean with a damp
sponge or cloth. Dry it immediately. Never
submerge the motor base or the plug in
water or other liquid.

The Mini-Prep® Plus Processor stores
neatly on the countertop in a minimum of
space. When it is not in use, be sure to
leave it unplugged. The hidden cord stor-
age underneath the motor base will help to
keep excess cord off the countertop. Store
the unit assembled to prevent loss of parts.
Store the blades as you would sharp knives
- out of the reach of children.

The Mini-Prep® Plus Processor is intended
for HOUSEHOLD USE ONLY.

Maintenance:

Any service other than cleaning and
normal user maintenance should be per-
formed by an authorized Cuisinart Service
Representative.

TROUBLESHOOTING

Motor doesn’t start or blade doesn’t rotate.

e Check that plug is securely inserted into
outlet.

e Check that work bowl and cover are
securely locked into place.

 Be sure to press only one operation con-
trol button at a time.

Food is unevenly chopped.

e Either you are chopping too much food
at one time, or the pieces are not small
enough. Try cutting food into smaller
pieces of even size and processing a
smaller amount per batch.

Food is chopped too fine or is watery.

¢ The food has been overprocessed. Use
brief pulses, or process for a shorter
time. Let blade stop completely between
pulses.

Food collects on work bowl cover or sides
of prep bowl.

¢ You may be processing too much food.
Turn machine off. When blade stops
rotating, remove cover, and clean bow!
and lid with spatula.

Food catches on blade.

* You may be processing too much food.
Carefully remove blade. Remove food
from blade with spatula, and start over
again.

OPERATING TECHNIQUES

With the Mini-Prep® Processor you can
chop, grind or purée small amounts of
foods. Use this listing of ingredients and
techniques as a basic guide for processing
(Pages 5-6).

* Surface scratches that may occur will not
impair the function of the Mini-Prep® Plus
Processor. You may want to consider pur-
chasing a second work bow! specifically for
these tasks.



Food Operation/ Comments/Notes
Technique
Anchovies Chop. Pulse to Drain first. Cut in half.
desired consistency.
Bacon Chop. Pulse to Cook crispy; drain well. Break into 1-inch

desired consistency.

pieces.

Baking choco-
late/ choco-
late chunks/
chips

Chop. Pulse on chop
to break up, then
process continuously
until desired chop
size is achieved.

Process no more than 1%2 ounces at a time.
For best results, chill chocolate for 3-5 min-
utes in freezer before chopping. chocolate
chunks/chips. Cut baking chocolate squares
into Y2-inch pieces to chop.

Bread for
crumbs

Chop. Pulse to break
up, then process
continuously until
desired crumb size is
reached.

Use day-old, hard bread for dry crumbs;
fresh bread for moist crumbs. Cut or break
into pieces no larger than 1 inch. For but-
tered crumbs, add 1 teaspoon of butter per
slice after crumbs have started to form, and
process to combine and coat.

Butter

Chop continuously.

Cut in Y2-inch pieces. Best at room tempera-
ture. Process up to % cup at a time. Add to
freshly chopped citrus zest, garlic, herbs or
shallots to create compound butters.

Celery

Chop. Pulse to
desired size.

Cut in Y2-inch long pieces.

Cheese - hard
(Parmesan,
Asiago,
Romano, etc.)

Chop. Pulse on chop
10 times, then pro-
cess continuously on
chop until desired
consistency.

Remove and discard rind or reserve for
another use. Cut into Y2-inch pieces. If pos-
sible, remove from refrigerator 20-30 min-
utes before processing. Up to 3 ounces.

Cheese - soft

Chop. Pulse to break
up, then process
continuously to
“cream.”

Chill cheese first.

Cinnamon

sticks, nut-
meg, other
hard spices

Grind. Pulse to break
up, about 5 times,
then process con-
tinuously until finely
chopped.

Hard spices may cause scratches on the
work bowl and lid*

Citrus zest

Chop. Pulse to break
up, then process
continuously until
finely chopped.

Use vegetable peeler to remove zest (color
only) from citrus; scrape off any white with
sharp knife. Cut strips in half. Adding a small
amount of sugar or salt will help achieve a
finer texture.

Cookies, gra-
ham crackers

Chop. Pulse 5 times
to break up, then
process continuously
until finely chopped.

Hard cookies only. Break up into 1-inch or
smaller pieces. For buttered crumbs, add 1
teaspoon of butter per graham cracker sheet
or for every 3 cookies.

Fruits, cooked;
fresh or frozen
thawed

Chop. Pulse to break
up, then process
continuously until

Cooked fruits may be processed to make
baby foods or purées; liquid may be added
for consistency. To process fresh or frozen

berries desired consistency. thawed berries for sauce, pulse to chop,
then process until puréed (sugar may be
added to taste).

Garlic Chop. Pulse to chop Peel garlic cloves first. Scrape work bowl

roughly, then process
continuously for fine
chop.

sides and bottom as needed.




Food Operation/ Comments/Notes
Technique

Ginger root, Chop. Pulse to break up, Peel first; cut into Y2-inch pieces or

fresh then process continuously slices. Scrape work bowl
on chop to reach desired sides and bottom as needed. Up to
consistency. 4 ounces.

Green Chop. Pulse to chop to Trim and cut into % inch pieces.

onions, desired consistency.

scallions

Herbs, fresh

Chop. Pulse to chop to
desired consistency.

Rinse and dry completely. Remove
leaves from stems to chop.

Horseradish Chop. Peel first. Cut into Y2-inch pieces.
Process up to 4 ounces at a time.

Leeks a Chop. Trim off root end and tough outer
skin. Wash thoroughly to remove
sand and grit; dry completely. Cut in
Y2-inch pieces.

Meats Chop. Pulse to chop, or Uncooked meats should be cold,
process continuously but not frozen; cut up to 8 ounces
to purée (add liquid as into Y2-inch pieces, trimmed of
needed). gristle and soft fat; some hard fat

may remain. Cooked meats can be
cold or warm; cut up to 8 ounces

in Y2-inch pieces. Add liquid (water,
broth or from cooking) as needed to
process to purée consistency.

Mushrooms Chop. Pulse to chop to Choose firm, fresh mushrooms. Cut
desired consistency. into quarters or even-size pieces,

no larger than % inch.

Nuts Chop. Pulse to chop to Toast nuts first for maximum flavor.
desired consistency before Allow to cool completely.
chopping.

Olives Chop. Pulse to chop to Use only pitted olives. Drain well for
desired consistency. best results.

Onions Chop. Pulse 5-10 times to Peel; cut into ¥%-inch or smaller
chop to desired size. pieces of similar size.

Peppercorns Grind. Pulse first, then Combine peppercorns with dried
process continuously until herbs or spices or coarse salt to
desired consistency. create rubs and seasonings. Hard

peppercorns may scratch work bowl
and lid*

Peppers, Chop. Pulse to chop to Core, seed and cut into ¥2-inch

fresh desired consistency. pieces. Do not overprocess.

Seeds, dried Grind. Pulse to break up, Coriander, cumin, dill, fennel, sesa-

berries then process continuously me, poppy, and juniper berries.
to desired consistency.

Shallots Chop. Pulse 5-10 times to Peel first; cut into quarters, or piec-
chop to desired consistency. es no larger than %-inch.

Vegetables, Chop. Pulse 5-10 times to Cook vegetables until tender.

cooked chop, then process continu- Process to a smooth purée for baby

ously until desired consis-
tency is reached.

food or sauces; may need to add
liquid for consistency.




RECIPE NOTES

Preparation times are estimates and are based
on the time it takes to prepare, assemble, and
cook the ingredients once they have been gath-
ered from the refrigerator and cupboard and
placed on the counter.

Nutritional analyses are based on number of
servings indicated. If a recipe produces a range
of servings, the nutritional analysis is based on
the highest serving yield for that particular recipe.

Guacamole

This popular Mexican specialty is deli-
cious with chips and vegetable crudités,
or it can be used as a topping for grilled

chicken or fish.

Makes 1% cups

1 clove garlic, peeled

2 green onions, trimmed and cut in
%-inch pieces

1 jalapefio pepper, cored, seeded and
cut in %-inch pieces

2 ripe avocados, peeled and pitted,
diced

2 tablespoons fresh lime juice
(juice of 1 medium lime)

% teaspoon cumin powder

YA teaspoon powdered coriander

% teaspoon kosher salt

% cup finely chopped fresh tomatoes
(optional) *

Place the garlic, green onions, and jalape-
Ao pepper in the work bowl. Pulse on chop
10 times; scrape the bottom and sides of
the work bowl. Add the avocados, lime
juice, cumin, coriander and salt. Pulse on
chop 10 times, then process on chop con-
tinuously for 15 seconds; scrape the work
bowl. Process on chop for another 15

to 20 seconds until smooth and creamy.
Transfer to a serving bowl; cover and
refrigerate for 30 minutes before serving to
allow the flavors to blend. If desired, stir
in or top with chopped fresh tomatoes.

*Core and seed tomato, cut into % inch
pieces, then chop.

Nutritional information per serving (3 tablespoons):
Calories 81 (72% from fat) e carb. 6g
* pro. 0g e fat 7g  sat. fat 1g ¢ chol. Omg
¢ sod. 97mg e calc. 4mg e fiber 4g

Tapenade

A favorite from the Provencal region of
France.

Makes about 1 cup

1 clove garlic, peeled

1 anchovy fillet

1 cup pitted Nicoise or other imported
olives (10 ounces before pitting)

3 tablespoons capers

1% tablespoons Dijon mustard

1 tablespoon lemon juice

1 tablespoon brandy (optional)

2 teaspoons herbs de Provence
or thyme

% teaspoon freshly ground black
pepper

4 tablespoons extra virgin olive oil

Chop the garlic for 5 seconds; scrape the
work bowl. Add the anchovy, olives, and
capers; pulse on chop, 10 times; scrape
the work bowl. Add the mustard, lemon
juice, brandy (if using), herbs and pepper.
Process for 15 seconds on chop; scrape
the work bowl. Process for 15 seconds
longer; scrape the work bowl again and
add the olive oil. Process until a thick
paste forms, about 20 to 30 seconds
more. Transfer to a container and let the
tapenade stand for 30 minutes or longer
before serving, to allow the flavors to
blend. Store in an airtight container in the
refrigerator for up to a week.

Nutritional information per tablespoon:

Calories 95 (87% from fat) e carb. 2g
e pro. 1g * fat 10g e sat. fat 1g ¢ chol. Omg
® sod. 680mg e calc. 21mg e fiber 1g

Pesto

It is a favorite for dressing pasta but is
also wonderful on boiled or steamed pota-
toes, steamed fresh vegetables, or as a
spread on a fresh tomato and mozzarella
sandwich. You may vary your pesto by
using other herbs such as cilantro, mint or
parsley and by using other nuts such as
almonds, pecans or hazelnuts.

Makes about % cup

1 ounce Reggiano Parmigiano,

cut in %-inch cubes
YA cup toasted pine nuts or walnuts
1 clove garlic, peeled

% teaspoon kosher salt



1 cup (packed) fresh basil leaves,
washed and dried completely
% cup extra virgin olive oil

Place the cheese in the work bowl and
pulse on chop 5 times; process continu-
ously on chop until finely ground, about
15 seconds. Remove and reserve. Add the
nuts to the work bowl and pulse on chop 5
times; remove and reserve. Add the garlic
and salt to the work bowl and process

5 seconds on chop; scrape the bottom
and sides of the work bowl. Add the basil
leaves and half the olive oil. Pulse on grind
10 times, then grind continuously for about
15 seconds. Scrape the work bowl. With
the machine running on grind, add the
remaining oil slowly, in a steady stream,
through one of the holes in the recessed
area of the lid. After all the oil has been
added, process on grind for an additional
10 seconds. Add the reserved cheese

and nuts to the mixture. Pulse 10 times

on chop to blend. Let the pesto sit for 30
minutes or longer to allow the flavors to
develop. Pesto sauce will keep refriger-
ated for up to a week, or may be frozen.
Transfer the sauce to an airtight container.
Smooth the top to an even level and top
with layer of olive oil; cover and refrigerate
until ready to use.

Nutritional information per 1/2 tablespoon:

Calories 21 (67% from fat) ® carb. 1g
 pro. 1g  fat 2g  sat. fat 0g  chol. 1mg
* sod. 65mg e calc. 26mg e fiber Og

Serving idea:

Try it as a fast, fresh topping for salmon
fillets. Place 6-ounce salmon fillets skin-
side down on a lightly oiled baking sheet.
Spread each fillet with a thin layer of pesto
and sprinkle with fresh breadcrumbs. Bake
in a preheated 400°F oven for 10 to 15
minutes, until cooked (about 10 minutes
per inch of thickness) and opaque, and
breadcrumbs are lightly browned. Let rest
5 minutes before serving.

Roasted Red
Pepper Sauce

Use this sauce for vegetables or meats,
or try our creamy variation to use as a dip
for fresh vegetable crudités or pita chips.

Makes 1% cups

1-2 cloves garlic (to taste), peeled *

1 strip lemon zest (2 x % inches),
bitter white pith removed

1 teaspoon kosher salt

1 teaspoon herbs de Provenge

1% tablespoons fresh lemon juice

1% tablespoons regular or white
balsamic vinegar

% cup extra virgin olive oil

1 jar (12-ounce) roasted red peppers,

drained but not rinsed

4 large fresh red peppers, roasted,
cut in eighths

Add the garlic, zest, salt, and herbs to the
work bowl and chop for 5 to 10 seconds;
scrape the bottom and sides of the work
bowl. Add the lemon juice, vinegar, olive
oil and peppers. Pulse on chop, 10 times,
then process for 15 to 20 seconds until
smooth. Transfer to a resealable container
and refrigerate for at least 30 minutes to
allow the flavors to blend. Will keep up to
1 week refrigerated.

Roasted Red Pepper Dip Variation: Make
half the recipe (use a 6-7-ounce jar of
roasted peppers). Add 2 ounces of regu-
lar or lowfat cream cheese and Y cup of
sour cream or plain yogurt that has been
drained, and chop for 10 to 15 seconds
until combined and smooth. [To drain
yogurt, place yogurt in a yogurt funnel or
strainer lined with a paper coffee filter over
a bowl, and allow the liquid (whey) to drain
for several hours, until desired thickness is
reached.]

*If you prefer a lighter garlic flavor, you
may blanch the peeled garlic in boiling
water for 4 to 5 minutes. Drain, cool and
use in this or any other recipe.

Nutritional information per tablespoon:

Calories 33 (81% from fat) e carb. 1g
* pro. Og * fat 3g e sat. fat Og ¢ chol. Omg
® sod. 132mg ¢ calc. 4mg e fiber Og

Lemon Herb Butter

This compound butter is delicious on
vegetables or grilled meats. You may vary
the herbs used, such as basil, tarragon or
thyme butter, to create your own flavors,
omit the zest or change the citrus, add in
chopped olives or sun-dried tomatoes, or

use roasted garlic or shallots in place of
the garlic.

Makes about % cup (12 servings)

2 cloves garlic, peeled

2 strips lemon zest, 2 x % inches,
bitter white pith removed

% teaspoon kosher salt

% cup packed ltalian parsley leaves

2 teaspoons fresh rosemary leaves



3 tablespoons fresh lemon juice
1 teaspoon Dijon-style mustard

% teaspoon freshly ground pepper
(white or black)

% cup (6 ounces) unsalted butter,
cut in 12 pieces

Process garlic, lemon zest and salt on
chop until finely chopped, about 20 sec-
onds; scrape prep bowl. Add parsley and
rosemary leaves; pulse on chop, 10 to

15 times. Add lemon juice, mustard and
pepper; process on chop to blend well,
about 30 seconds. Add butter and grind
to cream the mixture, about 30 to 40 sec-
onds. Transfer to a container and let stand
for 30 minutes to allow flavors to blend.

Use as a spread for breads or as a topping
for freshly steamed vegetables or baked
potatoes. To serve as a compound butter
with grilled meats or fish, shape the but-
ter into a log, about 1 inch in diameter;
wrap tightly in plastic wrap and refriger-
ate or freeze. Slice and serve %-inch thick
slices of butter on top of hot grilled steaks,
boneless chicken breasts or seafood
steaks.

Nutritional information per serving:

Calories 105 (96% from fat) e carb. 1g
* pro. 0g e fat 12g e sat. fat 7g  chol. 31mg
¢ sod. 67mg e calc. 8mg e fiber Og

Basic Vinaigrette

This recipe may be easily modified by
changing the flavor of the oils and vin-
egars used, or by adding herbs or sun-
dried tomatoes. It can also be cut in half
or thirds to make smaller amounts.

Makes 1% cups

1 clove garlic or small shallot, peeled
(cut shallot in %-inch pieces)

3 tablespoons wine vinegar

3 tablespoons white vinegar or lemon
juice (or flavored vinegar)

2 teaspoons Dijon-style mustard
(regular or grainy)

% teaspoon kosher salt

% teaspoon freshly ground pepper

% cup extra virgin olive oil

% cup vegetable oil or light flavored
olive oil

Pulse on chop 5 times to chop the garlic
or shallot; scrape the bottom and sides of
the work bowl. Add the vinegars, mustard,
salt and pepper. Process on chop until
smooth, about 5 seconds. Add the oils

slowly through one hole in the lid, pro-
cessing continuously until all the oil has
been added, then process for an additional
10 seconds. Taste and adjust seasonings
as needed. This dressing is best made at
least % hour ahead, to allow the flavors to
blend. Vinaigrette will keep well if covered
and chilled for one week. Remove from
refrigerator about 30 minutes before serv-
ing; may need to reprocess to emulsify if
separation has occurred.

Nutritional information per tablespoon:

Calories 81 (98% from fat) e carb. Og
 pro. 0g * fat 9g e sat. fat 1g ¢ chol. Omg
¢ sod. 38mg e calc. Omg e fiber Og

Creamy Roasted Garlic
and Herb Dressing

Try this flavorful dressing on a crispy
romaine salad with summer tomatoes.

Makes about % cup

6 cloves garlic, peeled

% teaspoon extra virgin olive oil

% cup basil leaves, washed and dried

% cup ltalian parsley leaves, washed
and dried

% cup drained fat-free plain yogurt *

% cup light mayonnaise

1 tablespoon balsamic vinegar

Preheat the oven to 375°F. Toss the garlic
with the oil and wrap loosely in aluminum
foil. Roast in the preheated oven for 45
minutes. Let cool 5 to 10 minutes.

Place the garlic in the work bowl with the
basil and parsley leaves. Pulse on grind
10 times. Scrape the work bowl. Add the
yogurt, mayonnaise and vinegar. Process
on grind until smooth and blended, about
30 to 40 seconds. Scrape the work bowl
and process 15 seconds more. Transfer
to a container with a lid and refrigerate for
30 minutes to allow the flavors to blend.
Keeps for one week refrigerated.

*To drain yogurt, place 1 cup yogurt in a
yogurt strainer or strainer lined with a cof-
fee filter over a bowl. Cover with plastic
wrap and refrigerate. The liquid (whey) will
drain out and the yogurt will thicken. After
about 12 hours, the yogurt will lose about
half its original volume.
Nutritional information per serving
(based on 10 servings):

Calories 45 (58% from fat) ¢ carb. 3g
 pro. 2g * fat 3g e sat. fat 1g ¢ chol. 4mg
* sod. 78mg e calc. 47mg e fiber Og
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Asian Marinade

This marinade is equally good for pork,
chicken or salmon. It is also a good sauce
for serving with dim sum.

Makes about 1% cups

% ounce peeled fresh gingerroot,
cut in %-inch pieces

1 clove garlic, peeled

% cup soy sauce (may use low-sodium
or tamari)

% cup canola or other vegetable oil

3 tablespoons hoisin sauce

3 tablespoons Asian sesame oil
(toasted sesame oil)

3 tablespoons rice wine vinegar

YA teaspoon cayenne pepper

Place the pieces of gingerroot and garlic
in the work bowl. Pulse on chop, 5 times.
Scrape the sides and bottom of the work
bowl. Add the remaining ingredients and
chop until smooth, about 15 seconds.
Transfer to a container, cover and refrig-
erate if not using immediately. Marinate
meat or seafood for approximately 2 hours
before roasting or grilling.

Cooking Suggestion:

Pour % of the marinade into a resealable
plastic bag and add two 1-pound trimmed
pork tenderloins. Coat the meat thoroughly
with the marinade and refrigerate for 2
hours. Remove the tenderloins from the
marinade and place on a rack; discard

the marinade. Roast in a preheated 475°F
oven for 20 to 22 minutes, turning after 10
minutes. Remove from oven. The tempera-
ture of the meat should be about 150°F;

it will rise to 160-165°F while resting. Let
rest for 10 minutes; slice and serve with
remaining reserved marinade drizzled over
the meat.

Nutritional information per tablespoon:
Calories 51 (83% from fat) e carb. 2g
* pro. Og e fat 5g e sat. fat Og ¢ chol. Omg
® sod. 372g ¢ calc. 4mg e fiber Og

Mini Cheesecakes

When you don’t want lots of leftovers to
tempt you, try this little recipe.

Makes two 4-inch cheesecakes

cooking spray

1% ounces crispy shortbread cookies or
graham crackers, broken into %-inch
pieces

% tablespoon unsalted butter, cut in
4 pieces

8 ounces regular or lowfat cream
cheese cut in 16 pieces

YA cup sugar

1 large egg

1% teaspoons vanilla extract

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

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

Do not wash the work bowl. Place the
cream cheese and sugar in the work bowl.
Chop for 10 seconds to combine. Scrape
the bottom and sides of the bowl. Add the
egg and vanilla; chop until smooth, about
10 seconds. Scrape the bowl and process
for another 5 seconds. Divide the batter
evenly between the two prepared pans.
Place two pans in a larger pan and add %
inch of hot water. Bake in the preheated
oven for 25 minutes. Remove from the
oven, remove foil, and place on a rack to
cool completely. Cover and refrigerate for
at least 4 hours before serving. May be
double-wrapped and frozen for up to one
month.

Note: May also be made in four 4-ounce
ramekins or custard cups. Omit the crust,
and follow directions as given. Baking time
will be 22 minutes.

Nutritional information per serving:
Calories 169 (43% from fat)  carb. 21g
® pro. 4g e fat 8g e sat. fat 4g ¢ chol. 72mg
¢ sod. 111mg e calc. 22mg e fiber Og



WARRANTY

Limited 18-Month Warranty

This warranty is available only to U.S.
consumers who purchase products
directly from Cuisinart® or an authorized
Cuisinart® reseller. You are a consumer

if you own a Cuisinart® Mini-Prep® Plus
Processor 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 or consumers who purchase
from unauthorized Cuisinart® resellers. We
warrant that your Cuisinart® Mini-Prep®
Plus Processor will be free of defects in
materials and workmanship under normal
home use for 18 months from the date of
original purchase.

We recommend that you visit our website,
our website at https://cuisinart.registria.
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.

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

Any other trademarks or service marks referred to herein are
the trademarks or service marks of their respective owners.

12

service, repair, replacement, or refund for
nonconforming products under warranty.
California residents may also, according
to their preference, return nonconforming
products directly to Cuisinart for repair or,
if necessary, replacement by calling our
Consumer Service Center toll-free at 1-800-
726-0190. Cuisinart will be responsible
for the cost of the repair, replacement,
and shipping and handling for such
nonconforming products under warranty.

HASSLE-FREE REPLACEMENT
WARRANTY

Your ultimate satisfaction in Cuisinart
products is our goal, so if your Cuisinart®
Mini-Prep® Plus Processor should fail within
the generous warranty period, we will repair
it or, if necessary, replace it at no cost to
you. To obtain a return shipping label,
please visit us at https://www.cuisinart.
com/customer-care/product-assistance/
product-inquiry. Or call our toll-free
customer service department at 1-800-726-
0190 to speak with a representative.

Your Cuisinart® Mini-Prep® Plus Processor
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.

©2025 Cuisinart
Glendale, AZ 85307
Printed in China

19CE060489

N IB-5719-ESP-I



-6129-9l N

cl

*SOA}0edsal S8ie|Ny} SNS B Usdsuspad BIS Us SepeuojousL
010J8WOD 8P SBOJBW O Sepels|Bel Sealew Sepo)

687090306

BUIYD US osaidw|
10€G8 ZV ‘e[epus|o
HeuIsiny 52020

‘eljuesed

ofeq ejse une ojonpoud |8 anb Jeqoidwod A ojesedas
eled se}091100 sezald Se| Jesn ‘9jusie}osliod
ews|qoud [ Jeonsoubelp op ul € ‘0610-92.-008-} &
‘UEUISIND 8p 9UI|D [e OIDIAISS Sp 0JIUSY [e Jewe|
uagap anb ooIAIes 8P 0JjUSD [op [eUOSJad [B SOl
JOAB) Jod ‘OpEZIIOJNE OU OIOIAISS 8P 0JJUSD UN B
osonjoejep ojonpoid [o Jeas|| 8gep IS :@juepodw]
"0J}0 B Ope)Is3 un op

uelieA anb soyoaiep 0.0 Jaus) epand paisn ‘paisn
eJted 41621 ou uspand sepeuolousw sauoloelWI| SB|
anb opow ap ‘sejusNO8sUOD O SBJBIUBPIOUI SOUEP
ap UQIOB}IWI| O UQISN|OX® B| usjiwiad ou sope}sg
sounBly ‘S8}usNdasUoD O Sa[ejusPIoUl SOUEP SO|
sopo} aAnjoxe ejjueled eys3 ejusplooe o elousblfau
‘osn [ew Jod sopesned souep ap OSED Ud EpIeA

$© 0oU A ‘ojonpoud [ap [BLISNPUI O [BI0ISWOD OSN |3
2Igno ou eljuesed eys3 "afejon 8p JOPIUSAUOD UN

op 0sN [0 Jod SOPESNED SOUEP O SOJ08JOP SO| OWO0D
Ise ‘peursing Jod sopeziiojne ou sauoioeledal o
sezo|d ‘soLI0S900E J0d SOPESNED SOUEP O S0}09j9p
SO| ejuswesaidxa aknjoxe ejjuesed eis3 ‘ejuswe|os
sopezlioine sojsendas A S0LI0Se00e Opuesn ‘A 0ZL
uo9 Jeuolouny esed opeussip opis ey A uoloeoLgey
ap selousbixe sejje sew se| 8oeysijes ojonpoid 8)s3
“ajuejuasaidal un uod Jejgey esed ‘0610-92.-008- L
[e ‘8ual|o [B UQIOUS]E BP OIDIAISS OJsenu e obied uis
awe|| O ‘Anbul-jonpoid/eoue)sisse-jonpoad/aies
-J3WO0)SNO/WOI HBUISING'MMM//:Sd)Y US SOUSYSIA
‘uglonjonap ap ejenbiie BUN JaUS}JO Bied "Pajsn
eJed ounble 0}s00 uls ‘sowaleze|dwaal O] ‘oLesad8uU
Jas ap ‘0 sowsasesedal o| ‘enueleb sp opouad
0soJeuab [op oJusp e|le} gheulsing ojonpoid a1se Is
anb |se ‘pepliold elysanu s UOIOOEBJSIIES BWIXEBW NS

$3av1LINJI4Ia NIS 0ZV1dW33Y 34 VILNVHVD

‘ejuesed

ap opouad [ sjuBINp SOSON}O8EP sojonpoid so| op

olaus A ofeuew ‘ozejdwseal ‘ugioesedal ap soiseb
so| Jod s|gesuodsal BJes LeuIsing "061.0-92/-008- L
[B 9]UaI|O [B UQIOUSIE 8P OIOIAISS 041S8NU B JBWE||
uagep ‘0jse Bled ‘Opin}IsNs o opeledal ees anb

eled LBUISIND € 8JUsWEIO8IIp 0SONjoslep ojelede [@
Jepuew ‘ueasep O] ISe Is ‘Uepand Ugiquue} eluloyieD

op sejuspisal soT "eluesed ofeq sosonjossep

$030NpoId SO| 8P 0S|OQUISS] O UQIONHISNS ‘UoIoe edal

‘oloInIes ap sojseb so| Jod sjgesuodsal eles
(JopIwNsUoD |8 ou) YeUISINY "EDIIQUODS BJISUBW P
ojesede |9 Jesedal o Je|Balie epand as anb aidwsals
‘ejusipuadapul OIOIAISS 9P 04judd Un € ojesede o
Jen9)| eipod YopILNSUOD e Usdkysiies ou sauolodo

SOp SE}Se IS IOpIWNSUOD |9 Jod ojonpoid [op Jousjue

oSN [ 9|qINQL1E SJUSWIEOIIP PEPIIUED B| SOUSW
eJdwod ap o198id |8 JOPILNSUOD [B JES|OqUISaI

0 ‘ojonpoud |8 Jinyisns ‘ejusipuadapul OIOIAISS

9P 0J}USD UN B JOPIWNSUOD |8 Jiajes ‘ojonpoid [o
Jejedal ‘ugIoos)e ns e ‘espod epusly e ‘odl} 8158
8ap gHeuIsing soonpoud epusA anb epual) B0 B (g)
0 uoJesdwod o] spuop epusl} el B () 0sonyossep
ojonpoud |o JesaiBal uspand eluiojieD ap ope}sa
|op sajuapisal soT “eljueseb ap opolad |8 ofeq
sau010do SOp 998140 BIUIO}I[eD 8P Ope}sa [op A9 e
VINYO4ITVO 34 S3LN3AIs3d

‘ojonpoud
|9p UQIoEOLIGE) BP BYDS) E| 9p Jied B OpE|Nojed
eJaS elueseb ap opolad |o ‘esdwod ap eyosy e|

op eqgenud ap ejoussne ug "enueleb eyse ofeq
oloInes Jigroas ered ojonpoud |e Jesjsifal oLesedsu
so ou ‘obseque uIg "ojonpoud a1se ap [eulbLo
edWod ap BYDS) B| 9P UQIOBOLLISA B| JBY|IOB) 9P
ul} e woorelsibas-peulsing//isdny us s|quodsip
oJ3s1684 9P OLIENULIOY [8 Jeus|| BPUSILIODSI 85
‘sauoloonJ}sul se| unbes A oonsawop

osn eJed opesn opls eAey ojesede |a anb aidwals
‘leuiblio eidwod ap eyos) | op sendsep sesaw

8] 9JUBINP UQIOEOLICE) O SO[ELISJeW ap 0}03)op
0po} BAJU0D 0jonpoud a)se eznueseb peuising
"gHBUISIND Jod SOpEZLIoINE OU SI0PapUSAI

€ uaidwod anb saiopiwnsuog/soueleidoid u
‘$9e10JaW02 $910PEeIdUW00/S2IOPILNSUOD SO0 N
sejsuoulw so| eled so ou enueseb e}se ‘oleIuod
o] elixa a|qeoyde As| e| anb sousw Yy ‘019sed 0
Jeljiwey ‘[euosiad osn eted epual} eun us opesdwod
an} anb sn|d gdaid-1UI gHBUISIND SOJUSWIE 3P
BJIOPES801d UN 98s0d IS JOPILINSUOD UN S8 Pajs
"UeuISIND ap OpEezLoNe

JopapuaAal Un e O HeUlsIND & 9}UsWE}oallp
sojonpoud uaidwoo anb saiopjwnsuoo soj eed
‘SOpIUN SOPE}ST SO| Ud O[OS epI[eA sa efjueleb ejsg

Sosaw g|. 9p epejwl| enuesen

VILNVHVYD



6 0 Biqld

o BW gz o10[e) e Bw ||| 0Ip0oS e Bw g/ |0J81S8[0D

o b 7 BpRIN]ES BSEID) o B g BSEID) o 6 7 SBUISI0I] *

6 |z soreipiyoqied e (eseib op % ) 691 SeUoeD

:uoroJod Jod [euUOIOLINU UQIOBULIOJU|

'SOINUIW gg dlueinp JesuloH ‘seis|eb
se| Jesn uls ‘e}eoal el JInbag *(jw 0z|) sezuo
 ©p seuinbsawel oJ43end Jesn ‘sauinbawel
ue sepe} se| Jesedaid eied ‘BION

'saw un ejsey ajuelnp ‘oonseld

ap ejnojjed ap edeo 8|qop us SeyanAuS
‘Jopejebuod |9 us asiepsenb ueipod sepe)
SeT "JIABS 8p S8)UB SEW O SEIOY { djueinp
Jesabuyal A ugng ejjifes eun a1qos Jeljus
Jefop A olujwne ap |aded | Jeynb ‘ouloy [op
9]usWesopepPIND JeI}dY "SOINUIW GZ SjueInp
ouJoy [e JI9\ “ewsiw | us enbe ap (wo
G'|) epebind g/ Jeyos A spueib elepueq
BUN US S9pP|OW SO| JBD0|0)) "SOp|oW SO| Ud
B|OZOW | Jeyo] ‘saeuoloipe sopunbas g
ajueinp Jesaooid A uozey [o Jedsey anens
B[OZOW BUN JBUS)JO B)SBY ‘sopunbes Q|
ajueinp Jesaooud A ejjurea e| A onsny |9
Jebalby ‘uozey |9 Jsedsey 'dOHD uolouny
Bl opuesn ‘sopunfas | 8jueinp Jesed0.d
‘eljopesaooid €| ap |0q |8 us Jeonze |9 A
BWaJo 0sanb |9 Jeo0|0) *|0q |o Jene| ON
‘olujwinfe

ap |eded uoo sapjow so| ap sope| so| A
OpUO} |@ Jelio) ‘SOl ZoA eun “Jopejebuod
|8 Ua ‘solnuIW Q|-G djueInp Jeus A ouloy
|op JeJi}oy 'sonuiw Q| djuelnp ouloy [e
JS}B\ "Sep|oW SO| 8p OpUO} |8 Ud B|oZaW
| Jeuosidy ‘'sopunbes 0g-G| Jeseooid A
el|inbajuew e| sebaiby dOHD uoouny

B| OpUBSN ‘S809A G Jes|nd elopesadoid

B| 8p |0q [© ud SE}a|[eb se| Jesojo)
‘[eyoban Aeids uood ospwelp

ap (wo o}) sepebind  ap so|gejuowsap
SOp|OW SOP djUBLWBAS| Jeselbul]

"(0,0814) 4.0S€ € ouloy [ Jejuajedald

e|jiuren
8p [BINJEU OJOBIIXS 8P BHPEIBYOND A

opuelb oneny 1
Jeonze ap (6 0g) ezey A
sozepad us ‘eselb us ofeq o Jeinba
ewsaJo osanb ap (6 Ofg) Sezuo 8
soyoepad
us ‘ejjinbsjuew ap (6 G) epeseyond Y,

sozepad us ‘e||inbajuew ap ses|eb
0 weyeln) seya|eb ap (6 ) ezuo YL
|eyobon Aeuds

(wo o)
sepeb|nd { ap osenb ap seye) g :pepnue)

'seiqos Jod epejus} Jelse alseinb
ou opuend eyospad s B}eoal euanbad ejs3

osenb ap seye} Ul

60 eiql4
o BW ¢ 019[eD o B 2/€ 0IPOS « BW ( |040}S8|0D) o
6 0 epeJnies esein) o 6 G BseID) o B  SEURIOI] *
6 g sojelpiyoque e (eselb ap 9% £8) LG seuoeD
‘epeJeyond Jod [BUOIOLINU UQIOBLLIOJU|

‘9]usUBWa) BpEULEW
B| UOD JIAISS A SEfepod us JeHI0D ‘sojnuiw

0} @wuelnp Jesodal Jefeq "esodal sesjuaiwl
(Dot72=12) 4,591-091 B BAIANS *(D,59) 4,051
Jezueole elegep euJelul einjesadws) e
‘ouloy |ap Jedijey 'sonuiw Q| ap sendsap
SUJED B| OPUES}|OA ‘SOINUIW ZZ—0g SIUBINP
00G¥2/4.G.1 B OuIoy [ JSISIN "epeuliew

e| JeJi] "e||ifes BUN 81qOS Je20]|00 A suled

Bl J1IINOST 'seioy g Sjuelnp Jesabujes A
EpeUL/EW B| UOD 8UJED Bl JLUGND "BOl9WISY
©s|0q eun ud (6 GGy) BIqI| | Sp OpJad ap
SOWO| SOP UOD EPEBULIBW B| 8 ¥, SO| J800|0D)
'B}90al 9p eap|

"JESe 9p

sajue seloy g sjuswepewixoide opeosad |9
0 BuJeo e[ JeUlly ‘Jesn ap OjusWOW |9 BlSeY
Jesabuyal A oonpway ajusidioas un us esfes
B| JAUOJ "9ABNS B[OZOW BUN J8US1JO BlSEY
‘sopunbes G| sjuswepewixoide ajueinp
Jesaoo.d A sajusipalbul so| ap 01sal |
JebaiBy ‘uozey |o Jedsey "dOHD uolouny

B| OpuBesn ‘S908A G Jes|nd “elopesasoid

el ap |og [@ ud ofe |8 A aiqibual | Jeooj0)

eUBAR) Op EjUBIWId Bp EB}PEIBYIND v,
zZode

ap oulA op aiBeUIA Bp Sepeleyono e
Ope}so}

OWES9S 9P S}OOE 8P SEPEIEYOND e

UISIOH BS[es ap SepeJeyond
|eyebon a)eoe 0130

N BZ|00 9p 8}199€ 9p (jw (9) BzE} A
|lewe] es[es O Olpos ud
efeq eAos ap esjes ap (Jw 0g) eze} A
ofe ap auaIp 1
sefepos us opeuo9 A opejad
‘oosauy aiqibual ap (6 1) ezUO ?,

©eze) v, | :pephuen

‘,wns
wip, seulyo seypeuedws se| jeuedwooe
eJsed |eapl s uglqwe] "uowjes o ojjod
‘opJo0 Jeulle esed eloaped se epeuliew els3

BOljRISE BPRULIE



60 eIl o B 21 010D © B g/
0IpOS o Bu 1 [019]s0]0) o 6 | BPRINIES BSEID 0 B g BSBID 0 B 2
Seule}oid « b ¢ sojespiyogie) e (eseib ep % 85) Gi seuoe)
:(sauoloiod | us epeseq) uoloiod Jod [eUOIDLINU UQIDBLLLIOJU|
‘USWIN|OA NS op
pejw e| e sjuswepewixoide eieise INBoA |9 ‘seioy gL
seun ap sendsa( "0Jens |8 81IN0Sd anb epipaw e
osedss sew BIaA|oA 8s InBOoA |3 'sonuiw Qg
ajueinp Jessblyal A oonseld ap enojed eun
uod JlgNY "UOZE} UN 8P BUWIOUS OJJed0|0D
A joded ap o480 8p 0J}|I} UN UOD OPE.LIO}
JOPE|0D UNn U O1ieo0j09 “InBoA |8 Jejod eled ,

"BUBWSS BUN BlSkeY jueinp
Jopelablyal |9 us JeAIasSUOY ‘SaI0des SO|
Jeuiquiod eJed JIAIBS 9p sajue sonuIW 0g
ajueinp Jessbluyal A oonowlay ajusidioas un
Ua JaUOd "saeuolo|pe sopunbas G| ajueinp
Jesaooud A uozey |9 Jedsey “esusbowoy
B[OZAW BUN Jaua}go Bisey ‘aNIHD uolouny e
opuesn ‘sopunBes Qy—0g S1ueINp Jesadold
*2lBeUIA |9 A eSauoAew e| “InBoA |o Jebaiby
"log [o Jedsey "gNI4D uQidun} B| opuesn
‘s909N (| Jes|nd "elopesaooid el 8p |0g [o ud
|Ifesad |9 A eoRYEQIE B ‘OpESE Ofe |8 Je20|0D)
'SOINUIW Q|-G SjUBINP JeLyud Jefeq sonuiw
G 1od ouioy [e Js18|A “olulwnfe ap |aded

usa JanjoAus A aye2e |9 A ofe |9 Jeuiquion
"(0,061) 4,5/€ € ouloy |9 Jejus|edsid

oojwes|eq aibeuln ap epeleyond L
eseib

us efeq esauoAew ap (jw 0g) eze} ¢,
Leselb

uls [ednjeu JnBoA ap (Jw 0g|) eze} %,
opeoss A

opene| ‘oueljey |ifesed ap (6 0g) eZe} A
sepeoss

A sepene| ‘edeyeqe ap (6 0g) eze} %,
BIIXD

uaBJIA BAIIO 8P 81190E 9P B)IpEeJeyond 7,

ofe ap sajualp 9

eze) ¥, :pepnued

'sejewo} A eusiinio eBnyos| ep epejesus
BUN UOD 0Za8Iape 0SOIJES 9)S8 aganid

sequely A opese
ole ap osowaid 0zalepy

60
eiqi4  Bw o 0198 « B 8¢ 0IPOS « B ( [040}S8|0D
« 6 | epeInjes Bsein) « 6 6 BSEID o 6 ( Seulelold
« B 0 soyespiyoque) e (eseib op 9% 86) L8 SeLoe)
:epeJEYOND Jod [BUOIOLINU UQIOBULIOJU|

‘olIeS928U S8 Is sopunfes soun
9]uBINp Jesad0.d "JEesn ap S8jUE SONUIW Qg
JopeJabuyal |op Jeoes oongwsy ajuaidioal
un ua ‘JopeJabliyal [8 Us JEAISSUOD 'SI0CES

SO| Jeuiquiod eJed Jesn ap sejue sew o
sonuIW Qg dueInp Jesodal Jefeq "oisnb e
uozes e| Jejsnle A Jeqo.d ayeoe |9 opebaibe
Jagey ap sandsap sopunbas Q| sjueinp
opuesaooid JinbBag "ede) e| us seinpage

ol

Se| 9p eun Jod ajuswejus| 8192k |9 Jebaiby
"9ABNS B[OZOW BUN J8US}JO BISeY ‘dOHD
uolouny | opuesn ‘sopunBas g ajueinp
Jesao0id "ejusiwid e| A [es e| ‘ezejsow

B| ‘aibeulA |9 Jebalby ‘|joq |o Jedsey

*dOHD uoIouNy B] OPUESN ‘S829A G Jes|nd
‘eJjopesaooid €| ap |0q |9 us ofe |9 Jeoojo)

|e1eban a}190E 8p (W 0Z|) ezey Y,
BIIX® UabIIA

BAI|O ©p 91190 8p (W 0Z}) eze} %
epljow

ugoaJ ejusiwid ap elpeseyond 4

Jaysoy| [es ap E}IpPeIeyoNd %,

uofig ap ezejsow ap SE}PEIEYOND 2
uowi| ep

obn[ o ooue|q aibBUIA Bp Sepeseyond [

OuIA Bp aiBeulA Bp Sepeseyond €
soyoepad ua

‘ousnbad 830leyd un o ofe ap ajusIp |

®eze} 7| :pepnued

‘ejoiBeuln sousw Jeledaid eled sepepljued
Se| JIpIAIp 9pand ‘Basep IS °|OS [ SOpEOSs
s9)ewo} o seqJaly opuebaibe o uglposle Ns
ap aJbeUIA |9 A 911908 |9 Opuesn ‘ajusu|ioey}
asJeolyipow apand eoiseq e}eoal eys3

eoISeq elaibRuUIN

6 0 eiqiy
o B g 0[] o B /9 0IPOS o B LE [0181S8|0D) o
6 , epeinjes esels) o 6 Z| BSEID o 6 ( SEUIS10Id o
6 | sojelpiyoque) e (eselb ap % 96) SOL SeloeD
:uoroJod Jod [euolduInu uoIoBULIOU|

‘opeosad ap sa19|l} 0 ojjod
ap ebnyoad ‘os)siq UOD JinISS A seul} selepos
us Jepo) “Jejebuoo o Jesablyel A oonseld sp

e[nojjed BuN US JOAJOAUS ‘OsjoWEIp ap (WD
G2) epebind | ap e|Inbsjuew op eieq eun
Jewlo} ‘epesE auled uood JIAISS Bled "OuIoy
|e seded o Joden |e ssjejaban ‘ued U0D JIAIBS

'S9I0CES SO| Jeuiquiod eJed sonuiw 0g
ajueinp Jesodal Jefop A oonoway ajusidioas
un ud 1auod "BSOWaIO B[OZaW Bun 1aualqo
elsey ‘gNI4D uoiouny el opuesn ‘sopunbes
0p—0g @1ueinp Jesaooud A e|inbajuew e|
Jebalby sejusipaibul SO| SOpo} Jeulquiod
elsey ‘dOHD uolouny e| opuesn ‘sopunbes
0€ ajueinp Jesaooud A ejusiwid e| A ezeysow
B| ‘uowl| sp obn[ |8 sebaiby "dOHD uolouny
Bl opuesn ‘sadan GL—Q| Jes|nd A oJawol |9

A |Iflesad | sebaiby ‘|oq |o Jedsey "dOHD
uolouny e| opuesn ‘sopunbas g ajueinp
1esa00id "eiopesaooid €| ap |0q |9 Us |es

el A uowl| ap eJeosed e| ‘ofe |9 Jeo0j0)

sozepad ua
‘les uis ejjinbajuew ap (6 0g|) eZE} A
epljow
ugloaJ ejusiwid ap eypeseyond 4
uolig ap ezejsow ap ejpeleyond L



uowl| ap obn[ ep sepeJeyono IS

00S9J} 0JaWO.J ap seypeseyond 4
ouelley |Ifesed ap (B 0g) BZE} %
Jaysoy| [es ap e}peIeyond 4

(eouelq

oped e| uis) uowl| 8p eJeosed ap
(wo g°| x ) sepebnd z4 x g op seun} 4
ofe ap sajualp 2

(sezey v4) ssuoloiod g| :pepiue)

*9]0[BY0
0 opese ojusiwid ‘|0S [e SOPBISS SejewW o}
Jod ofe |8 Jinyisns o sepeold seunyeoe
Jebaibe ‘einpe|jes g| JeleA uaig O ‘Oj|iwo} O
uobesyss ‘eoeyeqe Jod sequaly Se| JIN{ISNs
apand "epese auJed o sopese sojejebon uoo
esoI0l|op So epezijewoJe ejjinbajuew ejs3

sequaly A uowi|
ap e||Inbajue|y

60
©IqI4 « B  010[D o B ZE | OIPOS o BQ |0401S810D
o B 0 BpeINjES BSEID) o B ¢ Bseln) e B 0 seulsjoid
« B | sojeipiyoque) e (eseib ap 9 |g) ¢ SeUoEeD
‘epeJeyond Jod [BUOIOLINU UQIOBWLIOJU|

-yeold ep

SOJUB JBLJUS Jefep A JInos3 “sonuiw G-
ajueInp djusinIY enbe us ofe |9 Jepjeoss
‘ang| sew ofe e Joges un aseyaid IS ,

['epeasap elous)sisuod e| Jausiqo

B}sey ‘seloy selen 9jueInp 0J4aNs |9 JLINOSd
Jelop A |aded ap 9jed ap 0J)|l} UN UOD OPE.IO)
JOpE|0D UN Ud 0led0|0d ‘InBOoA |9 Jej0d eied]
*9ABNS B[OZAW BUN JaUs}go

Blsey ‘dOHD uolouny e] opuesn ‘sopunbes
G1—0| @}UBINP JESSD0Id "OpPE|OD [Binjeu
INBoA ep o elbe ewaid ap (Jw 09) BZE} ¥/,

A eseub us ofeq o Jeinbai eWaIO 0Sanb ap
(6 09) sezuo g Jebaiby "sejusipaibul so| ap
pelWw e| uod ejeoal | Jetedald :opese ofol
ojusiwid ap Jefow eJed es[eS :UOIOBLIEA

"BUBWISS | BISEBY 9uBINp JopelabLya.

|8 US JBAIBSUOD "SBIOQES SO| Jeulquiod
eJsed sonuiw Qg ejueINp Jopelsbliyel |9
us Jesoda. Jefep A oonewisy susidioal

un U9 B|OZOW B| J8UOd "9ABNS B[OZW BuNn
JINBasuod eisey ‘dOHD uQliouny e opuesn
‘sopunbes 0g-G| @juelnp Jesaooid oban|
A ‘s@dan (| Jes|nd ‘opese ojusiwid |9 A
BAI|O 8p 8})190e |9 ‘@iBeulA |9 ‘uowl| ap
obn[ |9 sebalby ‘|oq |o Jedsey "dOHD
uolouny el opuesn ‘sopunbes Q-G ajueinp
Jesaooud A eiopesaooid e| 8p |0q |9 U |es
el A uowi| ap eJeosed e| ‘ofe |9 Je20j0)

sozepad Us SOPeHOod

A sopese ‘soosaly solos sojusiwid ¥
SOpLINOSa ‘sopese sojuaiwid

ap (6 09€) sezuo z| ap oosely 1
BIIXD

uabuIA BAIIO Bp 81199e 8p (Jw Q) BZE} A

oojwesleq
0 0ouE|q aJ6BUIA Op BPEJBYIND %L
00sa4) uowl| ap obn[ ep epeseyond YL

99UBN0Id 9p SedqJaly ap elpeseyond L
Joysoy| |es op elipeseyono L

(eoue|q aped €| Uls) UOWI| Bp BIEISED

op (wo G| x G) sepebind ¥ x g op euny L

«Ole ap sajualp -l
Bze} 7| :peplued
‘eyd ap sdiyo o
sopnuo sajejebon uoo Jines eied [esp! ‘Jefow
eJed es|es esoiqges eun Jesedaid eied assesn

opend uglquie] "epese auJed o sajejebon
Jeuedwooe eied eoaped so es|es ejs3

opese olou
ojusiwid sp es|es

“JINISS 9P S8jue sonuIw
G SjuelINnp Jelyus Jefeq "opelop 91se ope|el
ued |9 anb A ooedo A op1009o g}se opeosad

|9 enb eisey ‘sonuiw G1L-0| d1ueInp (0,002)

4,001 U9 ‘ouloy [e Jo}a|\ "09sal) Ope|[el
ued uoo seoidies A a19|l} EPED 8iqos o}sad
op eul} eded BUN JEIUN "EPEISJE EBlopueq
eun us ‘ofeqe |aid ‘uowyes ap sad|ly ap (B

081) SEZUO 9 Je20|0) "UQW|es ap Sala|l}

eJed BOS81) BINHSCOD OWOD 0jaganid
‘B}8d8l op eap|

60 eiqiy
« Bw 9z o19[e) e Bw Gg 0IPOS e Bw | |018)S8]00
o 6 0 epeInies esein) o 6 g esel) o B | seuejold
« 6 | sojeipiyoque e (eselb ap 9% /9) Lz SeuoeD
‘(BpEIRYOND 74) UOIDIOd Jod [euoIoLINU UQIDBLIOM|

“Jesablyas A eAljo ap 8)/@0e Uo9 JLUgNd
‘eysed e| JeziAeNg "oonewlIaYy djusidioal
un ua JepJeny) "Je[obuod o euBWASS BUN

B]sey ajueinp Jopesabliyal [ us Jertesuo)
'S9I0CES SO| Jeuiquiod eJed Jesn ap sajue
Sew 0 soJNuUIW Qg dueInp Jesodal Jefeg
'dOHD uoIouUNy B] OpUEesSh ‘S808A (| Jes|nd
"B|0ZaW B| e saoenu se| A osenb | Jebalby
*9}199€ |9 Jeba.be ap sondssp sopunbas
01 @yuelnp opuesado.d Jinbag “ede} g

us seinpage se| ap eun Jod ajusuewal

BAI|O 9P 9]1908 |9 djuswelud)| Jebalbe
‘(@NIYD us) epipusous euinbew e| uo)

‘|og |@ Jedsey

‘sopunBas G| 8jueinp 9jUSWENUIUOD

Jesaooid oban| A ‘gNIHD uolouny B] opuesn
‘S909A (| JES|Nd "BAI|O 8P d}90€ |9p pEHW
e| A eoeyeq|e e| Jebaiby '|oq |o Jedsey
*dOHD uolouny ] opuesn ‘sopunfas g
ajue.np Jesaooid A ‘loq @ ua |es e| A ofe

|2 1e00]0) “JeAlasay "dOHD uolouny g|
OpUBSN ‘S80aA G JeS|Nd 's@danu se| Jebalby
*JeAISSOY "OpE|[el ajuswieul} 91se anb eisey
‘sopunfas G| 8jueinp 9jUSWENUUOD
Jesaooid oban| A ‘gOHD ugIouny g|

OpUESN ‘s809A G Jes|nd “eiopesaooid

B| 9p |0q [@ ud 0sanb o Jeo0j0)

BIIXS
uabuIn BAIjO Bp a190e 8p (Jw 08) BZE} A



sepeoss A

sepene| ‘edeyeq|e ap (6 09) eus|| eze} I
JBYsoy| |es ap elpeseyond 7,

ole ap ajuaip I

sa08nu o sauouid ap (b g¢) ezey v

sS0)gNo ud ‘ouelBiwied
ouelbbay osanb ap (6 og) eZUO I

eze) 7, :pepnuen

‘Seue||oAe o seueded
‘seJpualle owoo ‘sadanu seJjo Jod sauould
so| Jinyisns A ‘|ifesad o BlUSW ‘OJUE|ID OWOD
‘seqJaly seJjo Jod eoeyeq|e B| JINJisns apand
"B||9JeZZOJ\ UOD 9]BWO)} 9P SaYdIMmpues
Jetedeaid esed o ‘Joden |e sajejeben o seded
A eised Jezalope eled ojoapad se o)sad |3

o1sed

6 | eiql4
o Bw |z 010e) o Bw 089 0IPOS e B [0181S8]0D
o 6 | epeInies esein) « 6 0| BSEID o 6 | Seuleiold
« B g sojeipiyoaue) e (eseib ap 9 /8) G6 SELOED
BpEJELYOND Jod [BUOIOLINU UQIOBWLIOJU|

‘oolewIaYy ajualdioas un us

‘BUBWUSS BUN B)SBY S)ueinp Jopesabliyal [ us
JEAISSUOD) 'SIOCES SO| Jeulquiod eled Jines
ap Sajue sonuUIW Qg duelnp Jesodal Jefep

A Jugno ‘uozey un us Jauod ‘esadss eysed
BUN Jaud)go ejsey ‘sopunbas 0g—0g 91ueinp
Jesa20.d "BAI|O ap a}eoe |9 Jebaibe A zoa
BJ10 UQZE] |9 Jedsey 's8|euolo|pe sopunbes
G| @jueInp Jesad0.id ‘uoze} |o Jedsey "dOHOD
uolouny el opuesn ‘sopunbas G| ajueinp
Jesao0.d "ejusiwid e| A sequaly se| ‘(jeuoiodo)
Apueug |9 ‘uowi| ap obn[ | ‘ezejysow e|
JebaiBy "|oq |o Jedsey "dOHD uoiouny e|
OopuEesn ‘sadaA (| Jesind ‘sesedeofe se|

A seunjieoe se| ‘eoyoue |9 Jebaiby "|oq |0
Jedsey ‘sopunbas G ajuelnp ole |9 Jedid

BIIXO

uaBJIA BAIIO 8P 8190 9p SEPEJEYOND ¥

epljow ugloaJ ejuaiwid ap e)peseyond 7,
ojjiwoy o

90UBA0I 9P SEQJaIY Bp SElpEeIeyond 4

(jeuorodo) Apuelg ap epeseyond I

uowl| ap obn[ ap epeJeyond L

uofig ep ezejsow ap epeseyond AN

seliedeoje ap sepeseyono e
sepesanysap

‘selbau seunysoe ap (6 00¢€) eze} I

BOYOUE ap 919|l} L

ole ap aualp L

(lw ) ezey | :pepnued

*021d}} [ezuanoid ojusWIPUOD

,opeuade] ,

b ¢ eIqi4 B  0198D « B /6 0IPOS « BLIQ [0I8}S8|0D
« B | epeinies esels) « 6 7 eseln) « 6 0 seusiold
« B 9 sojespiyoque) e (eseib ap 9 g/) |8 Seuoe)
:(sepeseyono g) uoiolod Jod [euoloLINU UQIOBLLIOJU|

~eoid A (wo g'|) epebind
2/, op sozepad Us IeH0D ‘SE|lIWes Se| JeNnd,

‘BaS9p
IS JIAI9S op sejue opeoid ajewo} Jebaiby
'saljoges so| Jeuiquiod esed JIAISS op sajue
sojnuIW Qg djueInp Jessblyal A augnod ‘uozey
un U JaUOd "BSOWaID A DABNS B|0ZOW BUN
JauL8}qo elskey ‘sejeuololpe sopunbas 0g-G L
9)UBINp JBSB001d °|og |@ Jedsey ‘sopunbes
G| @jueInp SusWeENUUOD Jesadoid oban| A
‘dOHD uoIouUNy B] OpUEBSN ‘SB08A (| Jes|nd
‘[es e| A 0JjuB|I0 9P SE||IWSS SE| ‘OUIWOoD

|9 ‘uowl| ap obn[ |9 ‘eyeoenbe | Jebalby
'log [o Jedsey "dOHD uolouny B| opuesn
‘S909A (| Jes|nd “edopesaoo.d e| ap |og @
ua ouadele( |8 A B19]|00a9 €| ‘Ofe |9 Jeo0|0)

(reuoiodo)
opeoid ‘0osaly 91ewo} ap (b G7) ezey Y
Jaysoy| |es ap E}peJeyond 4
onjod ua
0JjUB|I0 9P SB||IWaS 9p eHpeleyond 4
oAjod ua oulWoD 8P BHPEIBYOND 4
uowl| ap obn[ ap sepeJeyond 2
sozepad us ‘soinpew sejeoenbe 4
sozepad us A sejjiwas uis ‘ouadefel L
sozepad
us ‘(,suoluo usaib,) se}ds||0qed 4
ofe ap auaip L

eze) % | :pepnuen

‘opese
opeosad o ojjod Jeuedwooe spand ugiquie]
*SopnJo safejeban o ziew ap sdiyd U0 JINISS
eJed |eapl so eueolfow pepljeloadss ejs3

a|owedeny)

‘o)e
SEW 0JaWNU [9 US OPESE] B}SS [BUOIDLINU
JoJeA |9 ‘eleA sauololod ep osswnu @
opuen) ‘uolalod Jod se ugloenuuOd

B SBJ998. S| 9p [euolouiNu JOfeA |3

"BJBWIOUS B| 8100S
S0]s|| Ueyse anb zaA eun ‘ssjusipaibul so|
18209 A Jejqwesus ‘Jesedaid esed ouesadsu
odwal} [op UQIOBWIISS BUN S8 €908l B|

us opeolpul ugloesedaid ap odwal} |3

SV.LON Sv13034d



‘(eesap Is opinby| seHa.be)
sesfes o se||ided Jesedaid esed anens

“epessep eNixa} e
JaU9}qo BISEY SjUSWENUIUOD

2ind un Jaus}go eISeY Jesed0ld ‘SeAens Jesaooud oben| A ‘yeoid SOpI009
ug}se anb ejsey sejeiaban so| 1900) esed Q-G Jesind "dOHD solejebop
‘epeasep
‘'souswl 0 (W9 BIOUS]SISUOD B JSUS}JO BISEY
2) epebind v ap sozepad ue Jep0D A Jejed ‘s@d8n Q-G Jesind "dOHD sejoeyd
‘epeasap elo [S=6EN
-US}SISUOD B| Jauslqo Bisey 9} anbsoq [op
*018 ‘oigaus ap seheq ‘ejodewe ‘owesos -Uswenunuod Jesaooud oben| sejnyy ‘souelb
‘opjaud ‘oulwod ‘oJjuelio ap sefiwes | A Yedwol eied Jesind "aNIHD ‘se||Iwes
"opelsewwap Jeseooid oN ‘(wo g'}) epebind "BPBOSSP BIOUSISISUOD B S00s81}
2/, op sozepad us Jepod A uozeloo |9 Jeoes 18U}O EISBY JEsind ‘dOHD sojusiWig
Jedey g| ‘epeasap
A 109 | JeAes uspand ejusiwid ap soueid BIOUS}SISUOD B JBUS}JO ElSey
s07 "soqope Jesedaid eted esenib [es o SjusWenuiuo Jesasold euaiwid
seloadss ‘seoss sequaly Uod JeuIquIo) oban| A ‘Jesind "aNIdD op soueln)
‘epeasep
souswl 0 BJOUS]SISUOD B JSUS}JO BISEY
(Wo 2) ¥/ op sozepad ue Jepod A Jejed ‘s909A Q-G Jesind "dOHD se||0geD
‘uslq JUNos3 "epeasap BlOUS)SISUOD B
"9JUSWEDIUN SEPBSaNUSap SBUN}iade Jesn Jaus)qo ejsey Jesind "dOHD SBuN}iooy
‘ajuswe}e|dwod sujus as anb sefeq ‘Bpeasap BIOUS)SISUOD B|
"Joges |9 Jeziwixew esed osawid Jeyso| Jausygo ejsey Jesind "dOHD EERENN]
‘sousw 0
(wo g) epebind v ap sozepad us Jepo) "BPESSSP BIOUS]SISUOD B| sobuoH

‘sawlly A s09sa.) sauouidwieyo Jesn

Jaus}qo eisey Jesind "dOHD

/sauouldwey)

‘pepISedaU 9p 0SED Ud (UOID00D

ap opinbj| o op[eo ‘enbe) opinby| Jefaiby
‘(wo g'|) epebind ¢/ op sozepad us Jepo)
zon e| & (B 07g) Sezuo g ap sew Jessooid
ON ‘BIQI} O BlY} BPEUIOOD SUIED B| JESSI0Id
‘zon e| € (B O7g) SBZUO g ap sew Jessooid
ON "anens eselb e| A obe|ipes |9 Jeulwie A
(wo g'1) epebind z4 ap sozepad us JepoD
"Jesaooid ap sejue Jeseblyey :Bpnio suleD

‘(ouesaosu so
1s opinby| JeBa.be) aind Jaoey
eJed sjuswenunuod Jesaooid

o Jeold eied Jesind "dOHD

aute)

“(wo g'|) epebind z4 ap sozepad
us Jepo) "BuaJe B| Jeulwl|e eled uaiq JeAe]
‘seinp seloy se| Jeyinb A seolel se| Jepo)

"dOHO

olend

zane| e (B
0Z1) sezuo { ap sew Jesaooid ON (W9 G'|)
epeb|nd z; ap sozepad us Jepo) “Jejed

'dOHO

ajueold oueqey

RVETT=Te]
seloy se| Jes "ualq Jeoss A Jebenfug

"BpEasap BIOUSISISUOD |
Jaus1qo ejsey Jesind "dOHD

Seosal) sequelH

*(wo g) epebind v op s0zoJ} Ud JepoD)

"epEasep BJOUSISISUOD B
Jau81qo eIsey Jesind "dOHD

souljoge)
/se18][0080

(6 g1 1) sezuo
 BISBH "OLIES908U S9 IS |0q |9 Jedsey “(wo
G'|) epebind 24 ap sefepo. us Jepod A Jejad

"'BPEaSap BJOUS)SISU0D B|
Jaua)qo BjSey 81usWENUIIUOD
Jesaooud oben| A

‘jadwoi eied Jesind "dOHD

00sa1} aiqiBusP

SOLIRJUBWO0Y

©91U23] /UOIOUN]

ojusuiy




"epeasep
BIOUS}SISUOD B| Jaua}do elsey
ajuswenupuod Jesaocold oben| A

|"olBS@08U S8 S |0q | Jedsey “Jejed | ‘osenub Jeoid esed tesind "dOHOD ofy
*g3uswenuuod Jesasoid ogan A Yeoid esed
sesind ‘esjes Jooey esed sepejaguoasap
0 sedsal) seinl) Jesed04d eled "easap ‘BPEBOSOP BIOUS1SISUOD B) sepejaduod
1s opinby) JeBei8y ‘ojusweNnuUIUOD | JBUS1IQO BISBY 93USUIENUIIUOD 0 Seplood
Jesadold ‘seypded o seinuy ap aund Jesaooud o3an A Yadwol ‘seosaly
190y eJed seplood sejnuy Jesadold ered eJed Jesind 'dOHD sejn.4
‘saseingal sejoed ¢ Jod o weyen eieed Jod
einbsjuew sp (3 §) e1PERIRYOND | Jeda.de ‘BpESSap BIOUS)SISUOD B) sepejel
‘einbajuew uod sepeoid sejayjed Jesedsid | Jouelqo BISBY S]UBWIENUIIUOD weyeJn
'JRq 'Sousw o (wo §'g) epedind | ep sozepad Jesad0ud og3an A Uadwou seja)es
U® Je10) "91UdWE)0S Seunp selajed Jesn eJsed $909A G Jes|nd 'dOHD /seia)en
‘ouly sew Jeold esed jes
0 Jeonze ap peplued euanbad eun Jegaidy ‘EpEBOSapP BIOUS]SISUOD B)
‘PelIW €] B SEJ|] SB] 940D "Ope|e 0]]Iyond | Jauslqo elsey 91uswenuauod elueseu
un uoo eoue|q aped e) Jedsey ‘sajelagen Jesaooud ogan) A Yadwol Juow ap
ap Jopejad un Uod eJBOSED B] JBUND eJed Jesind 'dOHD einpeey
‘BPEBOSOP BIOUS1SISUOD B) epeosow
12U93g0 BISBY 91UsWENUIIUOD zanu
sedey g) Jesao0ud o3an A Uadwol ‘ejaued
K109 19 Jekes uspand seinp sejoadse se eJed s829A G Jes|Nd ‘ANIYD ap solled
"9]UsWEBNUIIU0D
Jesao0.d Jesao04d og3an A Yadwou anens
ap S91UEB SOINUIUW SOLIBA 81uelnp Jejaguod eJed Jesind 'dOHD 0sand
‘(8 06) SeZUO € BISEH [GE]
Jesao0.d 9p s8jUB SOINUIW OE—-0T Soun ‘epeasap ‘ouBWOY
JopeJadiijal 19p Jeoes ‘eliwiad 0] odwsll | BIOUSISISUOD B J8USICO BISBY ‘ogelsy
19 IS "(Wo g'L) epedind 74 ap sozepad us 8jusWenuluod Jesadold | ‘ouesaulied)
Jeno) Jeoid sp sajue Bza100 B) Je3nd | 08en) A ‘sedaA QL Jesind dOHD | oinp osand
‘BPBOSSP BIOUSISISUOD
‘(wo g'L) eped|nd z4 ap sozepad us uepod | e Jauslqo eisey Jesind dOHD oldy

‘sepezijewo.e se)jinbajuew

Jesedaud eued sa101eYd 0 sequaly ‘ofe
‘elUeJeu/Uowl) ep BINpE)jes U0D Jeuiquo)
‘zane) e (8 GLL) Bze) v ISeY Jesad0ld
"ajusiquwe einjesadwe) e osenb uesn
‘(w2 g71) eped)nd z4 ap sozepad us Jen0)

‘dOHO

e)|inbajuepy

“Jeuiquiod eJsed Jesa20id

‘ued 18 Jejed sp sendsap epeueqgal Jod
e)inbajuew ap elipeseyond eun Jegaide
‘e]inbajuew uod opejjes ued sesedsid eied
‘'sousw o0 (wo g'z) epedind | ap sozepad us
Jep0) "aAens opejjed ued Jesedsid eassp
IS 00saJ) ued o Joldjue €lp 19p ued 801N

‘EpEaSSpP BIOUSISISUOD B)
19U8300 BISBY 91USUWENUIIUOD
sesao0.d 08en) A Uadwiol
eJed Jesind dOHD

opeles ued

“(wd g'1) epesind o
ap sozepad us 93e1000Y9 19 Je0D "04edld

‘epESSOP BIOUSISISUOD B

ap S9JUB SOINUIW G—¢ dlUEBINP 83€)0o0yd | Jauslqo Elsey 91UsWEeNU[IUOD eli91sodal
19 Je183u09 ‘sowildo sopejnsal eled ‘zan Jesao0ud og3an A Yadwou ap
e] € (3 Gi) BZUO %l 8p sew Jesadoid ON eJed Jesind dOHD 81e1020yD
‘(Wo g'g) epegdind
| ap sozepad ua Jepo) ‘a3uaqgiosge j1aded ‘epeasap BlouslSISU0D
U092 Jedss A ajusifnio 91se anb elsey 4e20D | B Jausiqo elsey Jesind dOHD ourool
"epeasap BIoUSISISUOD
‘pelIW €] B JeO) Jedld 8p Sdlue JLINOST | €] Jauslqo eisey Jesind ‘dOHD BOYOUY
solejuawo) ©l1uda] /uoidung | ojuawiy




'sosn s0.j0 eled |0q 0J30 Jeidwod A Jsjow
eted [euiBlio |0q [o Jesn eapl euang sa
‘oBrequ IS “olelede [9p ouBIWEUOIOUN,
|o ese108E OU 0353 "Bdey | A |0q |0
JeAe) apand sejoadse A souelb J9|o| ,
‘ugloesedaid ap sejned owoo UQIOBNUIUOD
€ B|gE] B| US SEILIOSAP SBOIUDY] S| 991|1N
'sojuaWIe ap sapepiued seusnbad
Jesao0.d o Jajow ‘Jeoid aywlad snid daid
-|UIpy SojuaWife ap eJopesadoid ersnu Ng

NOIOVHVd3dd
3ad svinvd

“gnjedss B| U0

sopeqel} sojuswife so| afofesaq “B|jIyond
©| ©]UBWIBSOPEPIND 818y "SojuBLUIe
sopelsewap opuessooid 91se enb spand

‘B|lIyono e| e uebad sojuswije

S07 "enyedse e| U0D Sojusullfe SOo|

slojesap A edey e| eige oben| A ‘[Inowiul

ajusLWe]e|dWod 9188 B||IYyono k| anb eisey

alads3 -ojesede |9 anbedy ‘sojusuwie
sope|sewap opuesado.d 91se anb apand e

0 [ep sope|

so| e o/A edej e| e uebad sojuswie so
'seuoloes|nd sop aJjus sjuswes|dwod
ebusjep s e||Iyono el anb ejwiad
‘odwial} SOUSW 8juBINP SOjUsWIfe

s0| 859204d 0 SBL0D sauojoes|nd
201|13n "odwial} opelsewap djueinp
sejusIpalbul so| opessdoid Uey oS

epenbe o euyy

BpEISEWSp BISe SOJUsWIfe SO| 8p BInixa}

B7 "Z9A B| B sapepljued seusnbad aseo0id

K ‘soyanbad sew saw.oyun sozepad us

SojuBWIE SO| 8U0Y) "sapuelf opeisewap

ug)se sozepad so| anb o0 sojuswie
sopelsewap opuesaooid 9ise anb apand e

sawioyun
UOS OU SOpE}INS8. SOT'Z8A B| B UQJ0q
un 8}uUBWE|0S JBUOISBId B 8580108 o

"BPEIISD djUsWEPIgep 9)se ede) el anb
ap A aseq €| 8100s Ope[e}sul SjusWEPIgep
91s9 |0q |8 anb ap asainboesy e

"8]US1LI00 9P BLIO} BUN US
opejnyous susWEpIgep
18 8|qBd [0 8Nnb 8S8.I0I0I8]) o

"eJiB ou e|jIyono | 0 apuaid ou Jojow |3

SVIN31904d
3d NOIONT0S3d

‘opezliojne
001U2g} Un Jod opezi[eas Jas agep
0I0IAJBS 0410 Jainbjeny) :ojusiwiuajuey

‘JINIAVIOS

02I1SINOA OSN YdVd so snid edeid
-|UI)\ SoyuBWIje ap elopessdoid e

'SOUIU SO| 8P 9oUBdje

|op BJ8N} B)|IyoN9 €| 9pJeny) ‘sezald Jopiad
Jeyns esed ope|quiesus ojesede [o apJent)
"BPIU BISWIOUS B| Jousiuew eled aseq |
op ofegap 010edSd |9 US 9|qED |9 apJens)
"OPUESN B]S3 B| OU OPUEND BPEIOSUOISIP
BlISUS]UBLL B 8581010490 "BIBWIOUS B)|
algos asJsep.tenb apand A ejoedwod sa snid
edaid-1UIN sojuswie ap elopessdosd e
‘opinby| 0430 n enbe us efiAe|o €| 0 Jojow
-anbojq [o BlieWNS BOUNN "S}USLIB}RIPaWIUI
ojanbag oplospawny sjuswessbi| oued
un uod oyesede |ap odiana |8 aidwi]
‘se||Ifeneng|

[op €j|Iyono €| Jeoes [e opepind efus|
'sopsIgno eJed Bysed el Us

B||1Iyona e| anbojo) ‘se|jifeAeAe| |op Jouadns
elopueq e| us (e30aJ) edey e| A (sanal [e)
109 [o enbojo) ‘se|jiferene| eted sojde

uos e||Iyond e| A ‘joq |ep edey g| ‘loq 3
"BISIA op Japiad epand e| spuop ‘esouoqe|
enbe us e||1yond e Jefep ou 8ind0id
"9]usWESOPEPIND

e|lIyono €| ane] ‘sezald se| anbas A
anbenfu3 "eiqi} esouogel enbe us ‘|oq

|9 ‘BIyond | eAeT "ezaldwi| B| JeynoyIp
ueppod s09ss sojusuwie anb eA ‘osn op
sandsap sjusweeipawul edey e| A eljyono
e| ‘|oq | enbenfus anb sowepuswoosi 87

ArYNIDVINTIV A VZ3IIdINIT

‘oonyseld ep ayed e| Jod BjopugIuslSOs

‘e||Ilyonod B| S}USWESOPEPIND 3IdY "€
'9Seq €| 9p 0[a.3a4

K oueioynue OpRUss Us [0q [9 Bl g
RTEINEY)

A oueloy opnuss us |oq |op ede} ej &y |

104 13d NOIOOW3Y

'Sop so|

2J3us |0q |8 JeAe| anb Jaus} ou esed sopinby|
SO| 8p sajue

S009S SOjUSWI[e SO| 8S8201d :0[asu0)



"010BA |0q [0
uoo ojelede | Jeuoloun) efey O :BION
‘e|njedse

€| U0D |0q [9p SOJusWIfe SO| a.l1eY ‘6

'VT1IHONO

V130 SOTI4 SOT3NDOL YONNN

‘oolyse|d ap aued e| Jod sjusWESOpPEPIND
ejopueseBe ‘e|iyono e| aliey g

‘ojesede |9 9108U00s8( */

"edey e eige oben| ANAQWNI 31S3
VTIIHOND V13N V.LSVYH 343dS3 9
‘ojesede |9 Jebede esed ugloq [ 8)ens °g

‘pepIseosu ns unbes
‘ONIYD 0 dOHD u010q [o suoIsald Y
*OjusIWEeUOIoUN)
|9 9}UBINP OUBW BUN UOD |0q |8 BBUS)SOS
anb sowepuswooal 8| ‘oyesede |ap
Jojow |op el1ousiod e| B oplge( ‘BloN
‘edey | a8l ¢
"oud|| Anw 918 ou [oq &
anb ap A sousnbad sozepad us sopenod
Uu9}se sojuswife so| anb ap esainbesy
'log [ us sajuaipalbul so| anbojo) 'z
"B|[IYyond
e| 9jeisu| "ojelains esed oueioynue
opluas us |0q [ aJID) ‘ojesede [ap
BJosel} oped B[ Us BUWN|OD B| UOD
JIpIOUI0D 8G8p [0q [9p eJasel} aped el us
BINLSAE B "9Seq B| 8100S [0q [9 d[elsu| |

OLN3INVNOIONNA

*OpB}I2UOISIP
91s0 ojelede |9 anb sousw e |0q [9p
oJjuspe souew se| ebuod oN "ejnjedse g|
u09 sojuawife so| afojesap A ‘joq |ep edey
€| a1l “NIAQINNI ALNINVYLITdNOD
1S3 VT1IHOND V1 3ND VLSYH 343dS3
'sojefojesap ap sejue ojesede |9 anbedy
"opesa20.d |8 8jueINP [0q [P SOPE| SO| B O
opuoy e usnbad sojuswije so| anb apand

SOLININMY dYro1vS3a vdvd

‘PEpI|Io8) UOD BIIN|} OU OpINb)| |8 ‘seinpage
sequwe esn |S "eJjo el Jod adeoss as alle

|8 anb Jyiwiad eied ‘zea | e eINpBQge

eun Jod opinbj| enfaiby :31NV.IHOdI
‘ede} e| us seinpaqge

Se| op eun Jod opinbj| [o 8yd9 sjusws|dwis

"InBoA ap opejay Jesedaid esed

|0YO9[e O BJ|lUleA O ‘0ZaJope O esauoAew
Jesedaud esed ayeoe Jebaibe ojdwsle Jod
apand "opesado.d |9 8jueinp sjueziioges
0 a)190e ‘enbe owod opinbj| sebaibe spand

0dINDIT HYHIHOY VdVd

'0610-9¢2-008-} ‘[e EJUSA
-1s0d 019|AJ9S 0J}s8NU U0 8senbjuNWwod
‘oysendal ap SO10S999E Jipad eled

'sosn so04j0 eled |0q 0.30 Jeidwod

A Jsjow eJed [euiblio |oq |8 Jesn eapl euang
so ‘obiequws IS "ojesede [9p OjusILIBUOOUN)
|o ele108E OU 0}s3 "BdE} B| A |0q [0 Jehel
apand sejoadsa A souelb Js|o|\ BJON
"OJNUIW | BP SeW SjueInp S}USWENUIUOD
ojeJede |o Jeuolouny efey eouny

'SOULIOHUN SBW SOpe}NSal
BIPUSIJQ °|0q [P OPUO} |9 Ud udsaifal
sojuawife so| anb aiywiad eted sopunbes
0} epeo as|nd ‘sopunbas Q| ap sew
ajueinp ojesede [ JeuoloUN) 90BY OPUEBNY
'sopunbes

0Z © soueA ap sandsap sopeasep
SOpE.}NSaJ SO| BIPUSIJO ‘SOJUBWIE Bp

odn |o unbag “Jsjow eted opiwudo
ANIYD uoloq |9 Jausiuew sjquaje.d s3

'se0enu
A 91100040 ‘se|jiwes ‘eusiwid ap soueld
owo9 soinp sojuawife Jeoid A sejoadss
Jojow ered GNIYH uolduNy e 831[IN
‘ueJend)| es ‘odwal}

opelsewsp ajueInp sojuswife so| eald IS
‘opnusW B SOjusWI[e SO| 8P BIOUS}SISUOD
| anbLaAy ‘SOpeasap SOpPE}NSal so|
JinBasuod eted sajusioyns uos sosind g-g
‘s909A seyony\ "Jeaid esed sjuswepnadal
dOHO uoloq [ Jlndo s|qusjeld s3

'sozalape
A esauoAew Jeuoisinwa A safejebon ap
2ind Jeoey eJed ejoapad se usiquie]
'sosanb so| ap eloAkew e A ofe ‘ejjogeo
‘ofe ‘sequaly oWwod seAens sojuswife Jeoid
eJed [eapl S8 uolouny s “Jejozaw A aind
Jooey “Jeaid ered JOHD uolouNy Bl 821|130

NQIONN4 V1 3d NOIOO313S
"0jUsIWEUOIoUN)

|9 8luBINP OUBW BUN UOD |0q [0 BBUB]SOS
anb sowepuswooal g ‘oyelede |ap
Jojow |ap erousiod e| B 0piga( BION
"[e13U82 8fe [9p BINYfE B| 8P €%

SO| 9P SEBW BISeY [0q |9 dUS|| ON "BIOURIS}SI
OWOD SB}908) SE| Ud Sepep Sapepliued
Se| 90|l "JOJoW [9p BZIoN} EPEISEWSP
abixa A sejuslsisuooul Sope}nsal soj
9onpoud 0js3 "|oq |8 8Ud|[IqOS ON

avalLNvd

"soaugbowoy sew sopeynsai eselbo

0353 *,uoioeiedaid ap sejned, UQIDDSS B
ua eol10adss as unbes o ‘(wo g'|) epebind
7/, @juswepewixoide ap sewloyun sozepad
U sepuelb sojusuie so| 8Hod aidwsalg

ONVIAVL
uogloesedaid

SOraSNOd



€

*(vdg) V |ouajsiq auaijuod sojuawije soj uod 0}0eu0d ud sezald se| ap eunBuiN,

“ “a

SN od3Ue NI

peuisiny

Jojouwl = - ‘pepunbes ap
' | UOIoUN} B)SS 9P BAIUOD U8 Ji 81UaIUI ON
“BJS1911088 UN U0D 8sanbjunwod
‘gjusWee|dWoD BIBAIUS OU UNE IS “BjeUaIAUI
‘9]US14I00 8P BUIO] B| US BJRIUS OU IS

ese uod “epeziie|od 8}usLI0D 8P BWIO} Bl US BISUBW
(1w 002) ©|0S BUN 8P Jeynyous eipod 8s ‘pepunbes
seze} g ap epIpaw owo) *(es30 enb BYOUE SeW

ap |og

so ejed eun) epezuejod efiAe[O BUN
ap opejop B}se ojesede 8)sd ap 9|qen |3

OSINVY

J1NJINY10S
0311S3N0d
0Sn vdvd

SANOIJINYLSNI
P slomoduEuS SY1S3 3a4vnI

e|yono

ede)

"BJISI0 OPUEND

‘o}s1| e3se ojesede |3 * olew.e [op euand el 0 sepased sg|
©B00] 959 IS 9]us[eloedse ‘Olpusdul ap
obsal1 un ejueseid opejosuod ojesede
|8 Jele *orew.e un ua opepenb

*8]UBLI0D
8p BWIO} BUN UB 8|qeD |8 8ynyoug °/

“Jelia0 op sajue ojesede |9 9}08U0ISAP
eled oleloyliue opliuss us ede} e| alln ‘9 a4dwalg "oLBWIE UN 3P OJUSPE O
elosel) oleq ojesede | Jeuojouny ebey oN "9}
BUWN|OD B| 9p 0Yda.ap ope| [e ebig| "ol/esN 8p sdjue [oq |9
ejed g| ‘|oq |o @iqos edej e| anbojo) G ua soueJxa so3alqo Aey ou anb anblany ‘G
‘sejuaipalbul so| Jebaiby ‘ede) e| ap pepunbas ap owsiuessw [o
VTIIHOND V1 3d SOTI4 J1ezi0} 8]usjul OU ‘Seplsy Se| JejAs eied “p |
SO13NDO0L YONNN 09 [8p Opuoj (@ ‘Inouiul
U@ a1jusnous s anb ejsey ‘lojow [ap ajuswie}s|dwod 9)se e|1yond €| anb
|0QJE |9 21q0S B[edZNpoJUl 8 38 |9 Jod eisey edey e| Jlge sjusiul ON "ojelede o
JINIANYSOAvaingd e|jiyon e| aueby ‘g 1apuaous ap sajue epelIsd sjusweplqep
‘opejelns 91so ede) | anb ap asainbasy ‘g
eJed oleIOyUE OPIUSS U [0g |9 8IID) g “B||IyoNd €| Jefeisul
"BUDSJOP B BloRY ajuswesebi| opuelb A 9P S8jUE OpE|qUIESUS SlusWEPIqep
1010W [3P [OGUE |3 8GOS [0 [9P 0J1USD |9 __gisejoqpe anb ap ssainbese .
opueleous ‘aseq e 81qos |0q |8 anbojo)) ‘| sepuay op obsal je JIonpai eied "g|

Arv19nNvYSNS Qe 8p S8]UE. QWU eluewel.;gﬁjoe:!
3d SANOIOIDNYHISNI 2180 B||Iyono €| onb elsey aieds3



“Jeidwi| o Jefejsul
‘JeJl}a] [ OPEpPINO OWwNs Uod Jendiuepy
"BSO|l} SJUSWEBPBLIBIIXS SO B[|IyoNd B “| |

‘opebede g}se ojesede |9
onb aidwals ‘ejnyedss eun Jesn eipod
9G "O}USIWEBUOIOUNY [8 S}UBINP B||IYdND

| op solg| soljisusin so| A souew

se| ebusjuew ‘ojesede [e ouep ap O

elas eplay ap obsal 9 J1onpal Bied 0|

'S9I0LIBIX8 Ud 921|1iN O] ON ‘6

'SejusIed

sajoledns uoo 0joeju0d Bbey anb ju

‘eselW | ©p O BJSWIOUS B| 8p 8pJoq
[op anbjano a|qeo [o enb eywled oN ‘g

‘epusy

0 UQIOND04}08[8 ‘Olpuddul 8p obsel

un eyuasaud peuising Jod SOpIpUsA 0
SOPEPUSWOIS) OU SOLI0S8J9. 8p 0SN |3 *L

‘ojesede |9 Jejsnle o Jesedal
‘Jes|Aal JadBy OWOD 81gOS UQIoBLLIOUI
Jaus}qo eied sjueoLIge) [9p S)UBIO B
UQIoUS}E 9P OIOIAISS [e BWe)| ‘enbe |o
ua osnjoul ‘opjeoeAey as anb sendsep
0 ‘opeuep €1s9 IS ‘9jUsLe}08.I00
BUOIOUN} OU IS ‘SOpeUEp UBISS 8jnyous
|9 0 8|ged |9 IS Ojesede 818 dNIIN ON "9
*S9|IAQW
sezald SB| U0D 0}OBIUOD [ 8)IAT °G

"3|qeo [ 9[el BOUNN "8}UBLLI0D

ap ewoj} e| ap ael A ajnyous |o auebe

‘Jejnyoussep eied ‘opeidwi| ap sajue A

seza|d Jeoes/Je[e}sul 9p S9jU. ‘Osn Ud
919 ou opueno ojesede [ 9iNYOUBSA(T B

‘ojejede 9]so
uo9 usnBan( souiu so| anb eywJiad oN
'SOUIU 9p B89 OPEeSn BaS Opuend
ajusWwesopepino ojesede 81se ap
osn [o asiniedng -ojesede 91se Jez||in
uegep Ou ‘Ssepejwl| Uglsa sajejusw
0 So[elosuss ‘seals)y sepeploeded
se/no se|jenbe o ‘ojelede |o Jejndiuew
eJed SOLES908U SOJUSIWIDOUOD SO|
op 0 elousladxe €| op Uedzesed
anb seuosJad se| 0 soulu SO '
‘opinbj| o110
n enfe us Jojow-anbojq | 8nbojoo ou
‘UoIoN0J30318 8p 0BSal |8 JIoNpal Bled ‘g

*$8U0J00NJISUI SB| SEPO} BOT *|

:sejusInbis se| se[eno se| aljue
‘peplnbes ap seoiseq seuolonedaid Jewo}
9goep ‘sodlo9e sojesede asn anb aidwalg

SIINV.L4OdINI
avaidandas
30 Svalain

ejjuBlRD)

SejeosY
g e uoioesedaid ap semneq
G * sews|qoid op uoglonjosey

9 ........................ e[.eueoewl.e A EZQIdLU|—|
” “rrojusiweuolound

o * sofesuo)
g s alejgwesus ap sauolooNIIsU|
¢ " seyuepodwi pepunbes ep sepipaiy

3OI1ANI

“epEOIPUI UOID0BIIP
| & ojasaibai A ojonpoid ns ap osisibal ap
OLIENULLIO} & 9}USWIESOPEPIND SUS[T :YLON

‘ojelede
|o Jesn sp SejuB 8}UBIESOPEPIND
$OUOI00NJSUl S| SBpO} BS °/

'Soavidy
ANW NOS 'VT1IHOND V13d SOTI4
SOT3INDO0L VONNN "3r3 13 H0d
VIOAN3IINILSOS ‘JININVYSOavaind
V11IHOND V13071V 9
"B[lIyono
e| ap ol |9 91q0S OpEe2IgN UQLED Bp
OMBSUI [9 8JUSWESOPEPIND 8J119Y ‘G
‘ede) e| aney “Juge esed
oleJOYljuB OPIIUSS U |0q [op BdE} B| 811D {7
"BSOW BUN 8Iq0S 0[anbo|0d
K eleo e| ap ojpulal ‘|oq [0 aueby "¢
‘log |9p
ede) | 2ignod anb uoued |8 ael A 99y '
"BJ081 9]s9 eled e| anb ap asainbasy
‘BJOWIOUD
aun 0 esaw eun owod ‘eldwe A eug||
a101adns eun a1qos efeo el ebuod ‘|

:UQIOBNUIUOD B SBUOIOINJISUI
se| opuainbis ‘ejuswiesopepind ojelede
| enbedwasap ‘sepuay se| Jiuaraid eied
VYSOTI4

AN S3 YT1IHOND V1 :NQIONYO34dd
*SB1908I 8p 0iq)l|/SAUOIooNIISUl

ap [BNUBW UN ‘glamoduews eiopajow
/eiopeoid B||Iyonod 7 :SOLI0Sa0JE Shs A
UBUISIND 8p sN|d sdaid-IUl\ Sojusuife
ap elopesaooid el 8Anjoul efeo eys3

Arv1vaiN3sid id
S3ANOIDINYLSNI
S31NVLHOdINI



"O[IESTL 9P SIIUE AUIUILSOPEPIND SIUOLONNSUL Se[ ed] 21dwats
‘oronpoid 9s3 ap aruaweua(d remystp ered £ pepun3as ns eieg

) sn|d gdaid-1uIN
V¢-01Q 8ues sojuawije ap elopesasoid

SN1d ed3Hd-ININ

peulsing

SV13034 3a 0d4dI1 ® SINOIOONY.LSNI

yeuisind



[Version no: DLC2A Series N IB-5719-ESP-I]

SIZE: 114 MM (W) x 197 MM (H)

| Pages: 24pp |

Paper:
105gsm gloss art paper for whole book

Color: Cover:4c+1c(Black)
Inside:1c+1c

[Coating: Gloss varnishing in cover |

[Conair: Conair By Sharon Xu |
|Date: 05/08/2025 |

SUN HING PRINTING CO., LTD.




	dlc2a_19ce060489_eng_ib_final
	Reversed document 2
	信息表


 
 
    
   HistoryItem_V1
   ReversePageOrder
        
     Create a new document
      

        
     D:20250805143130
      

        
     1
     1
    
            
       CurrentAVDoc
          

      

        
     QITE_QuiteImposingPlus5
     Quite Imposing Plus 5.0d
     Quite Imposing Plus 5
     1
      

   1
  

 HistoryList_V1
 qi2base





