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@ a—LK-RL—Y EEREIE
391A Orchard Road, #B2-01-1 Ngee Ann City.
R 10:00~21:30

@ T—LR-ZRFL—Y FL—hT— LRI T4—IE

1 Kim Seng Promenade, #B81-18/19 Great World City.

EERBRM:  9:00~22:00

@ I¥—Hyk-TL—R IRSTVIE
290 Orchard Road, #B1-21/22 Paragon.
EEMBRME:  9:00~22:00

@ ThreeSixty ¥—*4wk-JL—X ION [
2 Orchard Turn, #04-21 ION Orchard.
EEMBR: 10:00~22:00
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a—LR-RFL—T &

BEIE

=R &y 19U HR—ILE)IL(S$)=66.36M (Ef224188R)
o pem FRFTEAT | oo FELE | - - EERE
mB Eth RNEE A (s$) ARFEE (S$) HEH | BIEH B H OIS
I YAT (40F) &% 3E/1%vs | 500754 | 690 480 3312 10 10 | S$5.60/5% A
$$3.30/5F M
HUA5L YVAZ 40E)| & 3E//18w4 | 500,894 | 6.90 331 2,284 10 10 | S$3.30/5F 752
— = $$3.30/5E E77YUH
#HR— YAZ (11F) &7 1E 400E 6.90 315 2174 0 10 $$5.00/4F XE
HHAMA (L) 8E/1%v4 200kg 11.50 323 3,715 0 10 | s$5.95/1.5kg shE
N $$3.30/5F M
ML 10E//8v%9 6.90 365 2,519
HEREADA (S) 3,000k 20 5 | S$830/5E BTIUS
20E/789% 12.90 913 11,778 $$2.00/4F ARAY
ZAFa1—RY HES A #9400g//%9% | 507894 7.50 35 263 0 0 $$4.65/500g B 7 25
575U #L 11} 2E /1894 50/ %% 9.90 27 267 6 0 $$3.90/3E HE
S$4.90/2EF E
JL-LYFz BL B 9E/1%wh 10,84 | 95.00 7 665 1 0 S$4.90/2F E&E
BERHMA BB 5kg/1%v% 10/%v% | 88.00 10 880 0 0
FLA El 12F//8v% | 10894 | 78.00 6 468 0 0
B Bl 8E/1%vH 207894 | 1750 12 210 2 0
TRy (%) R 10E//8v% | 20/%v% | 138.00 10 1,380 0 0
HE HL B 1E 100E 8.90 56 498 5 0
$$12.90/300g E[E
HEHS VBT & 330g//%v% | 150,894 | 27.50 133 3,658 10 2 S$25.90/16E KE
$$4.90/300g —2—S—5UK
EMEE 34,069
¥2,260,806
BE (Hx)
pem ARSEEME| - FELE | - - EERE
@B FEth NE= TAH s$) BRFEH (s$) HEH | BEH B O
RE
KR 1K 6004 3.50 547 1,915 5 5
FE
. RE
B 1# 650%% 450 632 2,844 5 5 $$3.30/500g H1E
Ik
EE .

-~ S$5.15/1kg YL—7
Fyy == kg 500kg 490 467 2,288 5 3 $$0.19/100g
EDFEWND =i 17899 200737 | 4.90 169 828 0 3
EJAL) HRH 14 1004 4.00 92 368 3 5

L 3 . $$4.65/300g 4E[E
LWLV P 17394 100/%v% | 550 59 325 0 1 $$2.89/1005
Hho FE 178w 30/ 3w 6.50 21 137 0 0
E—<> =¥ il 17394 50/ %w%4 2.90 36 104 0 0 $$3.00/5K TL—L7F
BE
*aryy 2K/1899 50/ %4 3.90 40 156 0 3 $$3.95/3K IL—L7F
FE
=74 bk EH 1894 30/%w% 3.90 22 86 0 0 S$4.95/2F WL—L7F
- itimE R i
FS) 2/ 1894 50/ %w% 4.90 38 186 2 0
=
=]
BH
$$1.30/100g H[E
B HR 2K/1%9%4 | 100894 | 390 81 316 4 2 S$5.85/350¢ (34) 2N
Ik
g =2 8E/1%y4 50/ %% 4.90 33 162 0 0
nACA e kg 20kg 35.00 12 420 0 0 $$0.65/24& Hh[E
SE et 5K/1%99 30/%w% 7.90 17 134 0 0
SELOHL ¥ 200g//%v% | 150784 |  3.50 137 480 10 3 $$4.35/300g &E
BLHL F=354 200g//%v% | 1507894 3.00 126 378 10 3
HRXEE 11,126
¥738,301
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aA—NE-AFL—Y TU—FIT—IEOTF1—IE

BE Y 1OV HR—ILEIL(S$)=66.36F (FR2251 A8H)
o pes TEGE i) FTEBE | cvnw | 1mmx hEERS
mB Ehh RNEE A% (s$) AR5EE (s$) HEH | BEHR =B o
EH YAT (40F) & 3E/s%vs | 500894 | 6.90 357 2,463 10 10 |S$560/5F FE
$$3.30/5F S
YL YATZ (40E)| HH 3E//%w% | 500/%v% [ 6.90 405 2,795 10 10 | S$3.30/5F 752
S$3.30/5F @7 IVH
#HHE— YAZT (11E) 1 1E 200/%y%9 | 6.90 120 828 0 10 | s$5.00/4F %E
ERA&MA (L) 8E//1\vY 150kg 11.50 236 2,714 0 5 $$5.95/1.5kg B[E
N S$3.30/5F ZM
FOERIL 10E//8v%9 6.90 602 4,154
BEEADA (S) 2,000kg 20 5 | S$330/5F ETIUN
20E /1897 12.90 946 12,203 $$200/4F ARAY
ZAF1—RY RES 55 | #400g//%97 | 40/894 7.50 27 203 0 0 $$4.65/500g 7 7' H
575V HL iz 2F/1%v5 | 40/%9% | 9.90 20 198 6 0 $$3.90/3% HE
S$4.90/2EF h[E
JL-LYFx HL #im EVAV 10/%v% | 95.00 5 475 1 0 S$4.90/2F B®E
BERAHDA BIE 5kg/1%v 10,84 | 88.00 7 616 0 0
FLA = 12E/7%9% | 107894 | 78.00 4 312 0 0
B E 8E//1%wY 20784 | 1750 8 140 2 0
TRy (HIEE) EIEAIT] 10E/78v% | 15/8v% | 138.00 9 1,242 0 0
HE HL B 1E 50F 8.90 37 329 5
$$12.90/300g & E
HELS LT 1= 330g//%w% | 1507894 | 27.50 95 2,613 10 2 $$25.90/16EF KE
$$4.90/300g —2——5K
REYEE 31,284
¥2,076,026
BER HE)
o pem BREEME| oo wLEE | = hEERS
@B EHh NE= A% (s$) R (s$) HEH | BEHR Yy
£E
KR 1K 4004 3.50 334 1,169 5 5
FE
K%
EE3 1% 400%k 450 381 1,715 5 5 $$3.30/500g HE
R
. R $$5.15/1kg TL—L 7
FrRyY 1kg 500kg 490 434 2,127 5 3 $$0.19/100g
FE
IDFEVE = 17%v% 1507894 | 4.90 121 593 0 3
EJAt) CE: ] 1A 1204 4.00 98 392 3 5
(&L 3 3 $$4.65/300¢ EE
HELWLV=IF 17399 100/ %% 5.50 77 424 0 1 $2.89/100g
RIE
ho FE 17%v%9 30/ 5w 6.50 26 169 0 0
E—<> =31 17894 507894 2.90 39 113 0 0 $$3.00/5K wL—>7F
BE
*ayy 2AK/1%9%Y 50/ %% 3.90 31 121 0 3 $$3.95/3K <wL—L7F
FE
ST4 FRb B4 17%v% 30784 3.90 24 94 0 0 S$4.95/2F IL—L7
- dtiEE
ZIF5 2K/ 1899 50/ %% 4.90 33 162 2 0
=
]
S
= $$1.30/100g HE
BhE R 2&/1%9%9 | 100,895 [ 3.90 89 347 4 2 | 5$5.85/3505 (3%K) ZH
R
ok =31 8E//\vY 50/%v% 4.90 27 132 0 0
nACA e 1kg 20kg 35.00 16 560 0 0 $$0.65/24& HE
3 EE 5K/189 30/ %% 7.90 8 63 0 0
AELHL R 200g//%v% | 150/%y% | 350 132 462 10 3 $$4.35/300g E&E
BLHL EH 200g//%v% | 150/%y% | 3.00 138 414 10 3
¥ X A& 9,055
¥600,916
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T—ryb-TL—R NRSTVE

B8 Mgy 12U AR—ILRIL(SS)=66.361 (ERL2241 A8H)
. BREEME| oo L& |- - HEERS
=] <23 # = = ES =%
=] EEHh NEE A% (s$) BRFEH (s$) HEH | BEH BB o i
EH YA (40F) &% 3E/1%ws | 150,894 | 6.90 123 849 10 10 | S$5.60/5F FE
S$3.30/5F =M
HoAHL YAZT (0F)| HFF 3E//8v4 | 400,895 | 6.90 317 2,187 10 10 | S$3.30/5F ISR
S$3.30/5F BTN
#HHE— YAZ (NE) B 1E 150F 6.90 102 704 0 10 | s$5.00/4F #E
EH&MA (L) 8E//1\vYH 150kg 11.50 248 2,852 0 5 $$5.95/1.5kg H[E
3 S$3.30/5F M
FFRL I EYAV 6.90 390 2,691
HEA#DA (S) 1,000kg 20 5 | S$330/5F ®W7IUN
20E /7%y 12.90 507 6,540 8§200/4F ARAY
ZAFa1—Ry RES HH | #400g//%94 | 50/894 | 750 31 233 0 0 $$4.65/500g B9 7 7YAH
3-I5VR KBL 1157 2E/18v9 50/ %% 9.90 17 168 6 0 $$3.90/3% HE
S$4.90/2F hE
L-LYFz L i LENACY 10/%v% | 95.00 4 380 1 0 S$4.90/2F &E
BRERAHMA 2R 5kg/1%9% 10/%v% | 88.00 6 528 0 0
FLH =l 12F//89% | 102894 | 78.00 8 624 0 0
B 2 8E/1%vY 207894 | 1750 7 123 2
TRy (HERE) gl 10E/7%9% | 20,894 | 138.00 13 1,794 0 0
HE L B 1E 50F 8.90 42 374 5 0
$$12.90/300g EE
HEHS LT 1= 330g//8%v% | 1007894 | 2750 87 2,393 10 1 S$25.90/16F *kE
$$4.90/300g —1—C—5K
EMAEE 22,439
¥1,489,032
ER THR
o . TR — SELEE | . = s HEERS
@B Eth NE= A% (s$) BRFEH (s$) HEH | BEH BB o i
EE
KR 14 6004 3.50 489 1712 5 5
FE
. 337
Ax 14 650%% 450 587 2642 5 5 $$3.30/500g HE
37
EE .
=< $$5.15/1kg TL—> 7
FpRY kg 500kg 4.90 409 2004 5 3 $0.19/100g
FE
IDFEWE = 17899 200/%v%7 | 4.90 11 544 0 3
g & 1K 100K 4.00 89 356 3 5
R R . $$4.65/300g $2[E
HELULV=IT 1894 100734 5.50 83 457 0 1 $$2.89/100g
RIg
HhJ FE 178y% 30/%y% 6.50 17 11 0 0
E—<v =3l 17894 50/ 5w 2.90 27 78 0 0 $$3.00/54K TL—7F
BE
Faoy 2K/1899 50/ %% 3.90 36 140 0 3 $$3.95/3K YL—LTF
FE
ST4 bb B4 17894 30784 3.90 18 70 0 0 S$4.95/2F <TL—L7F
dtimE
ZIFE5 2K/1%9Y 50/%y% 4.90 34 167 2 0
=
A
B
= $$1.30/100g [E
BHiE 55 2K/ 1895 100/3v2 | 3.90 63 246 4 2 S$5.85/350g (34) Zl
R
ok =% 8E/1%vY 50/ %y% 4.90 37 181 0 0
nAZA 3= 1kg 20kg 35.00 9 315 0 0 S$0.65/24 HE
AFE ®s 5&/1%v%9 20/%v%4 7.90 7 55 0 0
SELoHL % 200g//%v% | 1507894 | 350 131 459 10 3 $$4.35/300g EE
BLHL % 200g/7%v% | 1507894 |  3.00 112 336 10 3
(3= 9,871
¥655,059
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ThreeSixty ¥—4vhk-7L—X ION [§

BE 8y 12U HR—ILEIL(S$)=66.36F (F 2241 H8R)
O pem BRSEEA] oo FELE | ay = s hEERE
mB Eih NE=E TAE (s$) ARFEE (s$) HEH *E{%ﬁ BB o ffis

EIH YAS (40E) &5 3E/18v5 | 150,894 | 6.90 94 649 15 10 | S$5.60/5%

$$3.30/5F M
5L YAZ (W0E)| & 3E//%v%y | 1507894 | 6.90 103 M 15 10 $$3.30/5F 75U
— S$3.30/5EF M7 IVH
#HHE— YAZ (11E) B'H 1E 100E 6.90 91 628 0 10 | s$5.90/4F %E
HRAMA (L) 8E//1\wY 100kg 11.50 123 1,415 0 10 $$5.95/1.5kg H[E
. $$330/5F Sl

HEBDA () ML | 10E//898 200kg 6.90 159 1,097 0 5 S$330/5F ﬁfjim

20E/189% 12.90 223 2,877 40 $$2.00/4F ARAY

AF1—RY RES5 | $9400g//804 | 30/%v5 7.50 16 120 0 0 S$4.65/500g F7 7' A

F-IIUR L 11} 2E /1894 20/%v% 9.90 9 89 5 0 S$3.90/3E% thE

S$4.90/2F thE

L-LYFx L 8 9E/1%v4 5/%v% | 95.00 3 285 2 0 S$4.90/2F #BE

BERH#MA BiE 5kg//7%v% 5,399 88.00 4 352 0 0

FL# = 12F/189%9 10,84 | 78.00 4 312 0 0

A = 8E/1%y4 10/%v% | 17.50 6 105 2 0

TRy (H1EE) FERL 10E/7%9%4 | 15/8v% | 138.00 9 1,242 0 0

HE L B 1E 30E 8.90 21 187 5 0

$$12.90/300g E&[E
HELS LWV =Yl 330g//%v% | 80/8w%H | 2750 61 1,678 10 1 S$25.90/16E kKE
$$4.90/300g —2—S—5UK
EX /A= 11,745
¥779,398

3. RFE(RERVILHEE
(1) 7)) —=R—I_—HYa#RAB6L

The Finest Harvest of

Supported by the Embassy of
Japan in Singapore

Seasonal Fruits & Vegetables from Japan!

{I;"'II{‘!\J\ ,)
?"l JEREF
DEMONSTRY

Jan, 2010

NAGAIMO Uspirase var
$4.007pc

ARIDA MUIRAN S sz 56.90710's

A
s 115088

A sarsu

OHRIN Apples $6.90/3"
SUNFUI Apples $6.90/3's
SEKAIICH Apples $6.907pc

$4.90/pkt oo

scog) !

Alithese products are mparted by
KYOHO MARKETINGTE. LTTY

.' Cold Storage "‘ Cold Storage Al

[MARKET PLACE]
TAKASHIMAYA GREAT WORLD CITY PARAGON
39140 Roac g Promenads 250 Crcrd fad
PRI Ngme o Gty Siols 0y fiiey
Cgopare S56677 b Ay B e e
T a15S 1266 r\ i a7 r\ W 2%
T
will ke held on the ullll!Hd wlllz}ddmd:
9th (Sat) Jan at3pm ~ 1lli|($|.|]lnlﬂpll- 8th (Fri) Jan at 3pm ~

COME AND TRY THE FINEST OF JAPAN’S HARVFST‘

Minisivy af Agriaulturs, Faresiry and Fisheriss

(2)HBTFTEVAN—3VALLL

The Finest Harvest of

JAPAN

JAPANESE COOKING DEMONSTRATIONS

By the master chef Hiroyuki Matsuo of “Matsuo Sushi Restaurant”

1 Goldhill Plaza
#01-17 Goldhill Plaza

‘Supported by the Embassy of Japan in Singapars.

ingapore
“Telephone: (55) 6356-2603

. Prepare the Ingredients preliminarily.

¥e
near dull sounds when siriking with each other.

asiove.

Wash the hakusai well in cold water and cut

Pecd the daikon and cut into 1/2 cm thin slices,

Poel the ninfin and cut Into bite<sized pis

Cut the naga-negi diagonally.

Chop off the tips of the shimefiand enaki mushroom
stoms and divide into portions.

) Put dashi, sake and misoin a pot and bring to the boil.
Put the ingredients that would sdd flavors 1o the stock,

8 Harc-sholl

clam:
1 ikt ot sakmon with 1 fih had ey A
/2 Dalkon (Radish) Sl il.
112 Hakusi (Chiness cabbage) Once it comes to the bod, skim off the foam.
2 Naga-Hegi Japaness leoks) Then add soy satice 1o the po

1 Packet of Shimejji mushrooms
1 Packst of Enoki mushrooms

1 Ninjin (Carrot)

1 Onlon

5 ULS cups of Dashistock

©) Add your favorite Ingredients In the pot and simmer
after the ingredients of 2 above are cooked..

Enjoy new varieties of taste, and learn

3 Table spaons of Soy saucs. how to cook Japanese recipes at home!

All these ingredients are available at below Supermarkets!

= z
(] Cold Storage (] Cold Storage

TA'!(UASHIMA'II GREAT WORI.D (ITY

Free cooking demonsirations
will hthth\sgmﬁ!

demonstrati
(Sat) Jan, 2010 10th (Sun)an, 2010
at 3pm ~

e
m.(rrm.n, 2010
at3pm

Ministey af Aurlsullure, Foresiry and Flaharies
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(3) 7 & POP

These Glrin appiles are fra
Asmor Prefecturs, Japan‘s ¥o.l
apple-growing Feghon. The young
frult bs nwreured by profecting bags.
When the Besd b Blgger the bag s
remsoved and the fralt exposed o
suslight. A good balasce of sweet
E and sour,

La France

{Pears)

.

f La France pears are knows in
Aupan as “The Queen of Froits™
due 1o thelr melt-in-your mouth
vexture and mellow scent. They are

\__ ~,  consmosly served pa and pocled.
_MAFFE

AMAOU

{Strawberries)

This strawberries are developed
over a period af & vears, and is a
comparatively sew product. The
frult s karge and substantial, and
s kpewm for ity delbcions sneetness
amil Jubelnens.

(Japancse sweet potato)

I bs very sweet, especlally when
steamed or ruasted, Choose potators
that are thick with o slos skin.
Satsuma potatoes spall easdly in
mdst conalitions, and shoshi be
sterwdl wrapperd i Bewspager.

SHIRO-NEGI

(Japanese white leeks )

Usually the firm white part chosest

ta the roots is eatem, Sweet when
’ Doklend, its jubey fevture s perfect
4 with sreng-tsting dishes vch s
eat and fish.

_MAFFE

SUN-FUJI

(Apples)

These crumehy Brmmess Sum-fii
apples are deliclous with yellowish-
white flesh. T hay a stromg swevtnes
atid fresh ragrance, soi 5 extremely
Juley.

Le Lectier

(Pears)

Le Lecticr peats have been grown b

Niligata far over o century. 1helr

exellent qualisy and favor have

N been apprabed by the market asa

1 luxury frult, asi they make popular

1 glfts.

DAIKON

anese Radish)

*

-
-

pamess culsine, Dhaikon s
prr]ul!d and verved In a varbety of
ways ks wﬂl‘\ grated amd
served raw, & an accempankment e
a tish o @y flavoring in soup. 1t
iy be shredied, deied, phekied,

\ weed In sushl, slmmsered, o sthr-ried.

| —
—

&, NAGA-IMO
% JuEncsc_\'nm

Nagavimo has a gruck ke conslstency
£ anil crunchines when
cam e caten raw as well
as friedd ar sautéed, and when grated
o petfietly with rles or noodles

-

~MAEE

YUZU

{ Yurzne citrus )

T Dxrac . i, el Toscnbilng
M

delictomsly sour jubce are fundamsctal
| in Japanese cooking, It bs also papular
I Jamms and swests.

=EEE

i SﬁgAl-ICH!

Sekaicichi bs & large apple from
Aomori Prefecture, Japan‘s No.l
apple-growing reghon. A gool
bakance of sweet and seur. 11 has an
excellent storage quality, and b abo
wvery popular as a ghft dse to Ity

| beautiful red appearasce,

_MAFEFE

ICHIDA-KAKI

%
i,' (Semi-dried Persimmons)
L] o o 1

The outside of the persimmons bs
Ary and hard, bat the mside has 2
crvamy levture. Witk an clegant
aftertaste, the true sweetness of
the persimmons remalns in your
mouth. They are sabd 1o be full of
Aletary Aber ami are goed or
curlng cobils and hangovers.

—MAFE

i,’ g‘étgg :Eﬁ ]l
A roeciien e st e |

Thewe cabibages are very Large,
wekghlag in a1 areund ISk each,
with very tight lavers In the crmire.
Delickousty crunchy when raw, they
reveal 3 soft sneetness wien cooked.
1 Cablisge bas & whe Fasge of s,
I from phckdes, hot-pats, siir-ries,
crvam stews, soujs, and salais.

2 NAMA-SHIITAKE

i, (Japanese fresh mushrooms)
. w

These raw shitake mushrooms have

a sofl fragramce, & cheny frmsess
anel 2 meild flaver, Their Armens
when raw makes them perfect for
grilling, deep-frylng. stir frying and
soips. They ga perfectly I rlee

. ishes, bodled dishes, dim sam. ani

sutps, fraturisg In Japanese,
Chinese and Western culsbne.

#' RENKON

(Japanese lotus roots)

Tokomshima's famied ufus rwsts are
grown bn the abusdant waters of the
Fahimo River, They possess 3
characteritic whiteacs and crunchy
texture. Tokushima has the second
largest latus oot crop in the coutry,

#®°  ARIDA-MIKAN

&' (Oranges)

AR Frotecton Arvs st Frectare |
Wakayama bs ane of Japan‘s leaing
prefictures is the production of
Mikan oranges. Albough other
prefeciures alss grow Mikan sranges
bast, mane have sarpavied thos from

Wakayanas for thelr varlery,
sweeimess and Jubciness. These
aramges are seedlevs, sdmgle to peel
and (bey can be emjored any time.

~MAEE:

%' DEKOPON
A

Dekapen oramges are seedless and quite
distinetive die 10 Ies sweel taste, large
st and the large proteuding b on

tap of the frudt, They are &
ruwn i darge greenbouses to keep them
a comstant temperatiore, aml ane
wsted i Janmary,

These calibages from Japan tasies
good even when eatem raw, It hardls
Bt [s shape agabsst the heat, while
further enhancing its Navor.

GOBO

| (Japanese burdock)

Tl white flesh of the goda rest by

i

wrip anid st with am earthy
# undlertone. The root bs catem cookrd
I a mumsber of different ways, Cut
It thls llvers oF ehips, 1 bs ofien
sinsmered with grains to sdi flavor,
Shredibed godo rost Is msed in wir-
Tries sl sespa. The rout can be
balberk, roasted. ewed. brabed. or
baksil.

\!

FUKI

(Japanese butterbur )

Fuki aka know: bz rhubarh, or

ciamt busterbar, is a herbaceous

preremnial plant in Japam, where the
f sprimg growih is rebished i a vegetable,

The traditional preparation method

Far this vegetable v olves pre-trestiag
with salt and swaking in water, o
techmiqur known as fiezur, or
remoying harshacon.

LMAEE




5. #HIBFEVRAMN—I3Y
TEVLWLWARITZI7ZTO—RELT. BERIE. JL— )= LR TFA—ERPNSTVIEIZT. VoAR—IL

BEODBARAND T (IVUAFRLAMV)ICLEIHEBETEVRAMN —2avaERKL. SEIORKABEZIS
(ZTE_H/LT:O

A= a—: BIFER

=i BB

O/X53V)E : 1 A 8 B(&)15.00~
OesERE : 1 A9 H(x)15.00~
OJL—k2—ILkoF74—iE 1 A 10 H(H)15:00~

HBTEUAN —LarEREDOKF

o ElA S ELS S

=BEEE
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TJL—bID—ILRoT4—]E INTTAVIE =REE

6. HMHEZDRIG
A—ILR-RA—PREHT. BREDADRMNBEZ DKo 1=CEMNTIUELLY,
BRICLTH. NFITA—DINEZATVADT, hEHETARA—N—ITITKRENGLGY | ETLEF
[Z7got=,
SE.ABLEARADAN, SETT—EELLAI-DOT, BEAZ 10 FEEBAL,
HETEVAMN =230 DL EEEOLTHRLL, RETHLEHEIENS BAROS LW EFREFE S
LY EZEKSABNAMLTELL,

7. BRAOER
BEABTENSTELHY, BYTE, BMALYAT O EHIFRITHUL,
BHETIE, AR, BREFTAYDARAEEIE A 1=,
BRBAOHETFEL RN —LavS<DBRENETY, —EREETHA>THEVENSELS
Mrotz, TTTHIRIIC, BRBLUI DL EEBATE5, FEEMICEADEES,

8. HRFETENER
EEOBAETRYOII7IC5IEHRE. SELFFTLEERTE . §H. 7z 7&XkLz0—/L
F-RRL—DAESICOVWTIE, BRERYOEBENLRA TS,
RIETIH. BRI 7IH I 2BRMEBEEDRIGHETELRIIDT, 5I1EHKEE, HEHBOMIERD
BOHERIITOREZFELTD,

9. MAEEZENDER
O— LR RRL—PA4EHIZDOVTIE, SOOKBARERYMOEBENRATE -,
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