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				GETTING STARTED

			

			
				Learn how to make great food for breakfast, lunch, dinner, and everything in between. In this book, you might see recipes for dishes you’ve already made a few times, and you might find recipes for dishes that are totally new to you. Either way, we hope you’ll want to make them again and again! Plus, this book is full of technique pages that show you key kitchen skills—with plenty of helpful videos demonstrating exactly how to do them. Master these skills, and you’ll be on your way to being a pro in the kitchen.

				This cookbook is kid tested and kid approved. That means that there are thousands of other kids just like you out there who made these recipes and shared them with their friends and family, loving the process and the results. When making this book, we had more than 15,000 kids testing the recipes, sending us feedback, and letting us know what worked well and what could use improvement. You’ll see a handful of these recipe testers in the pages of this book. Thank you to everyone who helped make this book as delicious as possible!

				Cooking is a science as well as an art. Don’t be surprised if you have questions as you get going in the kitchen (never hesitate to ask a grown-up!), and don’t worry if you make some mistakes (we’ve all been there, many times). Mistakes are an important part of the learning process in the kitchen.

				But the most important thing to remember as you begin cooking is to have fun! Use this book to be creative, to try out new things, and to experiment. Be proud of everything you’re about to accomplish.

			

			

			
				HOW TO USE THIS BOOK

			

			
				UNDERSTANDING THE SYMBOLS IN THIS BOOK

				To help you find the right recipes for you, this book uses different symbols that quickly show the skill level for each recipe, as well as the type(s) of cooking required.

				[image: ] = beginner

				[image: ] = intermediate

				[image: ] = advanced

				​ ​ ​ ​ ​ ​ ​ [image: ] = requires use of knife

				​ ​ ​ ​ ​ ​ ​ [image: ] = requires use of microwave

				​ ​ ​ ​ ​ ​ ​ [image: ] = requires use of stovetop

				​ ​ ​ ​ ​ ​ ​ [image: ] = requires use of oven

				​ ​ ​ ​ ​ ​ ​ [image: ] = no knives or heat required

			

			VIDEO TECHNIQUES

			In some ingredient lists and recipe steps, you’ll see a special play button: [image: ]. That means there’s a video to help you see that technique in action—just go to the page number specified and use a tablet or smartphone to scan the QR code and watch the video. You’ll see most of the QR codes on special technique pages, such as “The Basics: Chopping, Slicing, and Mincing” (this page) and “The Basics: Get Organized!” (this page).

			THREE STEPS TO COOKING FROM A RECIPE

			The key to successful (and easy!) cooking is, in our humble opinion, all about organization. To help you stay organized while you cook, the recipes in this book are broken down into three sections: “Prepare Ingredients,” “Gather Cooking Equipment,” and “Start Cooking!” If you prepare all your ingredients and gather all your equipment before you start cooking, then you won’t have to run around the kitchen looking for that last pan or frantically measure out that last cup of flour while you’re in the middle of stirring something on the stove.

			PREPARE INGREDIENTS

			Start with the list of ingredients and prepare them as directed. Measure ingredients, melt butter, and chop as needed. Wash fruits and vegetables. You can use small prep bowls to keep ingredients organized.

			GATHER COOKING EQUIPMENT

			Once all your ingredients are ready, put all the tools you will need to follow the recipe instructions on the counter.

			START COOKING!

			It’s finally time to start cooking. Any ingredients that need to be prepped at the last minute will have instructions within the recipe itself. Don’t forget to have fun!

			

			
				SECRETS TO SUCCESS IN THE KITCHEN

			

			Cooking isn’t rocket science, but there are a few key strategies that will help make sure your recipes turn out great. Here are four secrets to becoming a kitchen pro.

			
				
					[image: image]
				

			

			SECRET #1: READ CAREFULLY

			If you’re learning to cook, chances are you are reading a recipe. It will take some time to understand the language used in recipes (see “Decoding Kitchenspeak,” this page). Before you do anything else, always read the entire recipe, from start to finish.

			
					
					Start with the key stats. How much food does the recipe make? How long will it take? When you’re hungry for an after-school snack, choose a recipe that takes 30 minutes to prepare rather than an hour or two.

				

					
					Make sure that you have the right ingredients and equipment. Don’t start a cupcake recipe only to realize you don’t have any flour in your pantry. Likewise, don’t prepare the ingredients for a recipe before making sure that you have the right equipment on hand.

				

					
					Follow the recipe as written, at least the first time. You can always improvise once you understand how the recipe works. See the “Try It This Way!” and “Make It Your Way!” sections for suggestions on how to customize recipes just the way you like them.

				

			

			SECRET #2: STAY FOCUSED

			While you’re cooking, it’s important that you’re paying attention every step of the way.

			
					
					Measure carefully (see this page for tips). Adding too much salt can ruin a recipe. Too little baking powder can leave you with flat cakes and cookies.

				

					
					Recipes are written with both visual cues (“cook until golden brown”) and times (“cook for 5 minutes”). Pay attention to both! Good cooks use all their senses—sight, hearing, touch, smell, and taste—in the kitchen.

				

					
					Many recipes contain time ranges, such as “cook until golden brown, 20 to 25 minutes.” These ranges account for differences in various stovetops or ovens. Set your timer for the lower number. If the food isn’t done when the timer goes off, you can always keep cooking and reset the timer. But once food is overcooked, there’s no going back.

				

			

			
				
					[image: image]
				

			

			SECRET #3: PRACTICE SAFETY

			Yes, knives and stoves can be dangerous. Always ask an adult for help if you’re in doubt.

			
					
					Use the knife that’s right for you. This will depend on the size of your hands and your skill level (see this page for recommendations).

				

					
					Hot stovetops and ovens can cause painful burns. Assume that anything on the stovetop (including the pan’s handle and lid) is hot. Everything inside the oven is definitely hot, so always use oven mitts.

				

					
					Wash your hands before cooking.

				

					
					Wash your hands after touching raw chicken, turkey, beef, pork, fish, or eggs.

				

					
					Never let foods you eat raw (such as berries) touch foods you will cook (such as raw eggs).

				

					
					Don’t ever leave something on the stove unattended. Always turn off the stove and oven when you’re done.

				

			

			SECRET #4: MISTAKES ARE OK

			Making mistakes is a great way to learn, and they happen to literally everyone in the kitchen, at one time or another. Don’t sweat it.

			
					
					Try to figure out what you would do differently next time. Maybe you should have set a timer so that you would have remembered to check the cookies in the oven, or maybe you should have measured more carefully.

				

					
					If your food isn’t perfect, don’t worry. A misshapen cookie is still delicious. If you enjoy your “mistakes,” everyone else will enjoy them, too. Remember: You cooked! That’s so cool.

				

			

			

			
				DECODING KITCHENSPEAK

			

			Reading a recipe can sometimes feel like reading another language. Here are some common words in many recipes and what they mean.

			
				
					[image: image]
				

			

			THINGS YOU DO WITH A SHARP TOOL

			PEEL: To remove the outer skin, rind, or layer from food, usually a piece of fruit or a vegetable. Often done with a vegetable peeler.

			ZEST: To remove the flavorful colored outer peel from a lemon, lime, or orange (the colored skin is called the zest). Does not include the bitter white layer (called the pith) under the zest.

			CHOP: To cut food with a knife into small pieces.

			MINCE: To cut food with a knife into ⅛-inch pieces or smaller.

			SLICE: To cut food with a knife into pieces with two flat sides, with the thickness dependent on the recipe instructions. For example, slicing an onion.

			GRATE: To cut food (often cheese) into very small, uniform pieces using a rasp grater or the small holes on a box grater.

			SHRED: To cut food (often cheese, but also some vegetables and fruits) into small, uniform pieces using the large holes on a box grater or the shredding disk of a food processor.

			THINGS YOU DO IN A BOWL

			STIR: To combine ingredients in a bowl or cooking vessel, often with a rubber spatula or wooden spoon.

			TOSS: To gently combine ingredients with tongs or two forks and/or spoons in order to distribute the ingredients evenly. You toss salad in a bowl (you don’t stir it).

			WHISK: To combine ingredients with a whisk until they’re uniform or evenly incorporated. For example, you whisk whole eggs before scrambling them.

			BEAT: To combine vigorously with a whisk, fork, or electric mixer, often with the goal of adding air to increase the volume of the ingredients (such as beating butter and sugar together to make cookie dough).

			WHIP: To combine vigorously with a whisk or electric mixer, always with the goal of adding air to increase the volume of the ingredients (such as whipping cream or egg whites).

			SCRAPE: To push ingredients from the sides of a bowl, pan, blender jar, or food processor back into the center. A rubber spatula is the best tool for this job.

			THINGS YOU DO WITH HEAT

			MELT: To heat solid food (such as butter) on the stovetop or in the microwave until it becomes a liquid.

			SIMMER: To heat liquid until small bubbles break often across its surface, as when cooking a soup or sauce.

			BOIL: To heat liquid until large bubbles break the surface at a rapid and constant rate, as when cooking pasta.

			SHIMMER: To heat oil in a pan on the stovetop until it begins to move slightly, with little waves on the surface. This indicates that the oil is hot enough for cooking. [image: ]

			JUST SMOKING: To heat oil in a pan on the stovetop until you start to see wisps of smoke coming up from the oil. (You may need to get eye level with the pan to see this.) Turn on your stove’s hood vent, if you have one. [image: ]

			TOAST: To heat food (often nuts or bread) in a skillet, toaster, or oven until it’s golden brown and fragrant.

			
				VIDEO

				
					[image: ] Shimmering and smoking oil

					
						
							[image: image]
						

					

				

			

			

			
				ESSENTIAL PREP STEPS AND TECHNIQUES

			

			Technique pages throughout this book teach you important kitchen skills. Here are a few more techniques you’ll use often while cooking. (And don’t forget, [image: ] means there’s a video to show you that skill!)

			HOW TO MELT BUTTER [image: ]

			Butter can be melted in a small saucepan on the stove (use medium-low heat), but we think the microwave is easier.

			
				
					[image: image]
				

			

			Cut butter into 1-tablespoon pieces. Place butter in microwave-safe bowl. Cover bowl with microwave-safe plate. Place in microwave. Heat butter at 50 percent power (see “Microwave 101,” right) until melted, 30 to 60 seconds (longer if melting a lot of butter). Watch butter and stop microwave as soon as butter has melted. Use oven mitts to remove bowl from microwave.

			

			HOW TO SOFTEN BUTTER [image: ]

			When taken straight from the refrigerator, butter is quite firm. For some baking recipes, you need to soften butter before combining it with other ingredients. This is just a fancy term for letting the temperature of butter rise from 35 degrees (its refrigerator temperature) to 65 degrees (cool room temperature). This takes about 1 hour, but here are two ways to speed things up.

			
				
					[image: image]
				

			

			Counter Method: Cut butter into 1-inch pieces (to create more surface area). Place butter on plate and wait about 30 minutes. Once butter gives to light pressure (try to push your fingertip into butter), it’s ready to use.

			Microwave Method: Cut butter into 1-inch pieces and place on microwave-safe plate. Heat in microwave at 50 percent power (see “Microwave 101,” right) for 10 seconds. Check butter with fingertip test. Heat for another 5 to 10 seconds if necessary.

			

			HOW TO GRATE OR SHRED CHEESE [image: ]

			Cheese is often cut into very small pieces before you add it to pizza, pasta, tacos, and more. When grating or shredding, use a big piece of cheese so that your hand stays safely away from the sharp holes.

			
				
					[image: image]
				

			

			1. To grate: Hard cheeses, such as Parmesan, can be rubbed against a rasp grater or the small holes of a box grater to make a fluffy pile of cheese.

			
				
					[image: image]
				

			

			2. To shred: Semisoft cheeses, such as cheddar or mozzarella, can be rubbed against the large holes of a box grater to make long pieces of cheese.

			

			MICROWAVE 101

			Most microwaves have a power setting that lets you cook things at reduced power levels. It’s important to melt butter and chocolate at 50 percent of full power so it doesn’t splatter and make a mess, or worse, burn! The controls can vary from microwave to microwave, but often you have to set the power level before setting the time. Ask an adult for help.

			

			DON’T OVERMIX BATTER

			To keep muffins and pancakes as light and tender as possible, the key is to not overmix the batter. This means mixing until the ingredients are just combined—the batter probably won’t be completely smooth. Why? The more you mix, the more the proteins in the flour link up to form gluten. And the more gluten, the chewier and tougher the final product.

			
				
					[image: image]
				

			

			
				VIDEOS

				
					[image: ] Melting butter
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					[image: ] Softening butter
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					[image: ] Grating and shredding cheese
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			HOW TO ZEST AND JUICE CITRUS [image: ]

			The flavorful colored skin from citrus fruits, such as lemons, limes, and oranges (called the zest), is often removed and used in recipes. If you need zest, it’s best to zest before juicing. After juicing, use a small spoon to remove any seeds from the bowl of juice.

			
				
					[image: image]
				

			

			1. To zest: Rub fruit against rasp grater to remove colored zest. Turn fruit as you go to avoid bitter white layer underneath zest.

			
				
					[image: image]
				

			

			2. To juice: Use chef’s knife to cut fruit in half through equator (not through ends).

			
				
					[image: image]
				

			

			3. Place 1 half of fruit in citrus juicer. Hold juicer over bowl and squeeze to extract juice.

			

			HOW TO PEEL, GRATE, AND SLICE GINGER [image: ]

			
				
					[image: image]
				

			

			1. To peel: Place ginger on cutting board and hold firmly with 1 hand. Use vegetable peeler to peel off brown outer layer of ginger, peeling away from you.

			
				
					[image: image]
				

			

			2. To grate: Rub peeled ginger back and forth against rasp grater.

			
				
					[image: image]
				

			

			3. To slice: Use chef’s knife to thinly slice peeled ginger crosswise (the short way).

			

			HOW TO PREP AN AVOCADO [image: ]

			
				
					[image: image]
				

			

			1. Use butter knife or chef’s knife to cut avocado in half lengthwise (the long way) around pit.

			
				
					[image: image]
				

			

			2. Using your hands, twist both halves in opposite directions to separate.

			
				
					[image: image]
				

			

			3. Use spoon to scoop out pit; discard pit.

			
				
					[image: image]
				

			

			4. Use spoon to scoop out avocado from skin; discard skin. Avocado can now be sliced, chopped, or mashed.

			

			HOW TO TEST FOR DONENESS WITH A TOOTHPICK

			Some recipes tell you to test a baked good for doneness with a toothpick. They will tell you if the toothpick should come out clean, or if a few crumbs stuck to it (see photos, below) are OK. If you see wet, sticky batter, keep baking.

			
				
					[image: ]
				

				
					clean

				
			
			
				
					[image: ]
				

				
					crumbs attached

				
			
			To check: Insert toothpick into center of baked good, then remove it. Examine toothpick
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				ESSENTIAL KITCHEN GEAR

			

			
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
			
				
					[image: image]
				

			

			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
			
				
					[image: ]
				

				
					
				
			
		

		
			
			
				[image: ]
			

		

	OEBPS/images/9781954210257_Page_012_Image_0002.jpg





OEBPS/images/9781954210257_Page_012_Image_0003.jpg





OEBPS/images/9781954210257_Page_012_Image_0004.jpg





OEBPS/images/9781954210257_Page_012_Image_0001.jpg





OEBPS/images/9781954210257_Page_005_Image_0001.jpg
—— AMERICA'S —

TEST KITCHEN





OEBPS/images/9781954210257_Page_018_Image_0001.jpg





OEBPS/images/9781954210257_Page_008_Image_0001.jpg





OEBPS/9781954210257_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Other Titles


						Copyright


						Contents


						Getting Started


						Chapter 1: Breakfast


						Chapter 2: Snacks


						Chapter 3: Lunch


						Chapter 4: Dinner


						Chapter 5: Sides


						Chapter 6: Sweets


						Conversions & Equivalents


						Recipe Stats


						Meet Our Team


						Index


			


		
		
			Landmarks


			
						Cover


						Cover


						Table of Content


						Start


						Title Page


						Copyright


			


		
		
			Print Page List


			
						i


						1


						2


						3


						4


						5


						6


						7


						8


						9


						10


						11


						12


						13


						14


						15


						16


						17


						18


						19


						20


						21


						22


						23


						24


						25


						26


						27


						28


						29


						30


						31


						32


						33


						34


						35


						36


						37


						38


						39


						40


						41


						42


						43


						44


						45


						46


						47


						48


						49


						50


						51


						52


						53


						54


						55


						56


						57


						58


						59


						60


						61


						62


						63


						64


						65


						66


						67


						68


						69


						70


						71


						72


						73


						74


						75


						76


						77


						78


						79


						80


						81


						82


						83


						84


						85


						86


						87


						88


						89


						90


						91


						92


						93


						94


						95


						96


						97


						98


						99


						100


						101


						102


						103


						104


						105


						106


						107


						108


						109


						110


						111


						112


						113


						114


						115


						116


						117


						118


						119


						120


						121


						122


						123


						124


						125


						126


						127


						128


						129


						130


						131


						132


						133


						134


						135


						136


						137


						138


						139


						140


						141


						142


						143


						144


						145


						146


						147


						148


						149


						150


						151


						152


						153


						154


						155


						156


						157


						158


						159


						160


						161


						162


						163


						164


						165


						166


						167


						168


						169


						170


						171


						172


						173


						174


						175


						176


						177


						178


						179


						180


						181


						182


						183


						184


						185


						186


						187


						188


						189


						190


						191


						192


						193


						194


						195


						196


						197


						198


						199


						200


						201


						202


						203


						204


						205


						206


						207


						208


			


		
	

OEBPS/images/9781954210257_Page_015_Image_0009.jpg





OEBPS/images/9781954210257_cover.jpg
4 : - . 20 Technique
s " \ Videos!





OEBPS/images/9781954210257_Page_015_Image_0002.jpg





OEBPS/images/9781954210257_Page_015_Image_0001.jpg





OEBPS/images/9781954210257_Page_015_Image_0004.jpg





OEBPS/images/9781954210257_Page_015_Image_0003.jpg





OEBPS/images/9781954210257_Page_015_Image_0006.jpg





OEBPS/images/9781954210257_Page_015_Image_0005.jpg





OEBPS/images/9781954210257_Page_015_Image_0008.jpg





OEBPS/images/9781954210257_Page_015_Image_0007.jpg





OEBPS/images/9781954210257_Page_013_Image_0004.jpg





OEBPS/images/9781954210257_Page_013_Image_0003.jpg





OEBPS/images/9781954210257_Page_013_Image_0006.jpg





OEBPS/images/9781954210257_Page_013_Image_0005.jpg





OEBPS/images/9781954210257_Page_013_Image_0002.jpg
% il
iy
%e






OEBPS/images/9781954210257_Page_013_Image_0001.jpg





OEBPS/images/9781954210257_title_page.jpg





OEBPS/images/9781954210257_Page_010_Image_0001.jpg
hh"‘“uurw(

—_






OEBPS/images/9781954210257_Page_011_Image_0001.jpg





OEBPS/images/9781954210257_Page_011_Image_0002.jpg





OEBPS/images/9781954210257_Page_017_Image_0010.jpg





OEBPS/images/9781954210257_Page_017_Image_0011.jpg





OEBPS/images/9781954210257_Page_017_Image_0012.jpg
i

il
gttt

i

st

it
i

i

il
’"wéimi
i

i

i
i

i
i
i

i

it

7 ,5;”:1:;5’:’“;;],%,1%

i






OEBPS/images/9781954210257_Page_017_Image_0013.jpg
PR
TN
PR
JRRRE
e

SRR
R
MY
IR
WA T T

335
2333 5
Rt 1

35313772






OEBPS/images/9781954210257_Page_007_Image_0005.jpg





OEBPS/images/9781954210257_Page_017_Image_0007.jpg





OEBPS/images/9781954210257_Page_007_Image_0004.jpg





OEBPS/images/9781954210257_Page_017_Image_0008.jpg





OEBPS/images/9781954210257_Page_007_Image_0007.jpg





OEBPS/images/9781954210257_Page_017_Image_0009.jpg





OEBPS/images/9781954210257_Page_007_Image_0006.jpg
LA
LAL3





OEBPS/images/9781954210257_Page_017_Image_0003.jpg





OEBPS/images/9781954210257_Page_007_Image_0008.jpg





OEBPS/images/9781954210257_Page_017_Image_0004.jpg





OEBPS/images/9781954210257_Page_017_Image_0005.jpg





OEBPS/images/9781954210257_Page_017_Image_0006.jpg





OEBPS/images/9781954210257_Page_014_Image_0006.jpg





OEBPS/images/9781954210257_Page_014_Image_0005.jpg





OEBPS/images/9781954210257_Page_017_Image_0001.jpg
2
i






OEBPS/images/9781954210257_Page_014_Image_0004.jpg





OEBPS/images/9781954210257_Page_017_Image_0002.jpg





OEBPS/images/9781954210257_Page_007_Image_0001.jpg





OEBPS/images/9781954210257_Page_014_Image_0003.jpg





OEBPS/images/9781954210257_Page_014_Image_0002.jpg





OEBPS/images/9781954210257_Page_007_Image_0003.jpg





OEBPS/images/9781954210257_Page_014_Image_0001.jpg





OEBPS/images/9781954210257_Page_007_Image_0002.jpg





OEBPS/images/9781954210257_Page_016_Image_0001.jpg





OEBPS/images/9781954210257_Page_009_Image_0001.jpg





OEBPS/images/9781954210257_Page_016_Image_0004.jpg





OEBPS/images/9781954210257_Page_016_Image_0005.jpg





OEBPS/images/9781954210257_Page_016_Image_0002.jpg
OFF-PULSE






OEBPS/images/9781954210257_Page_016_Image_0003.jpg





OEBPS/images/9781954210257_Page_016_Image_0008.jpg





OEBPS/images/9781954210257_Page_016_Image_0009.jpg





OEBPS/images/9781954210257_Page_016_Image_0006.jpg





OEBPS/images/9781954210257_Page_016_Image_0007.jpg





OEBPS/images/9781954210257_Page_016_Image_0011.jpg





OEBPS/images/9781954210257_Page_016_Image_0012.jpg





OEBPS/images/9781954210257_Page_016_Image_0010.jpg





OEBPS/images/9781954210257_Page_017_Image_0025.jpg
XOWQ

SIATIM 2l g\,
S e ..

°$E R ’:x/:uri
Cupg 1 6 oz
o B |

2/3
“M‘ =y lim

12 oz“'/41ﬂ

l

;o»V/ gk r





OEBPS/images/9781954210257_Page_017_Image_0026.jpg





OEBPS/images/9781954210257_Page_017_Image_0027.jpg





OEBPS/images/9781954210257_Page_017_Image_0028.jpg





OEBPS/images/9781954210257_Page_017_Image_0021.jpg





OEBPS/images/9781954210257_Page_017_Image_0022.jpg





OEBPS/images/9781954210257_Page_017_Image_0023.jpg





OEBPS/images/9781954210257_Page_017_Image_0024.jpg





OEBPS/images/9781954210257_Page_017_Image_0020.jpg





OEBPS/images/9781954210257_Page_016_Image_0015.jpg
1R

g/ /

FEPTEF
S ﬂ_\ FLL
= n\\n LT 4 mm‘_
i ﬁ\ LT Wmm ﬂm .\
(g mm m cagil
— - 4 T -
| T
v - \;J\T‘.\ ‘.\\-\ (e ﬂﬁ L=
“ gl mmwﬁ\.\ mh_\.\ =" -\ﬂ.\\\
LE-FTT L ﬁ [
liceaasa e un S g
(o H
_H Lt==1 foe b= I m_
— H\.v P ﬂ i ﬁ T“X“‘ﬁ‘ﬁl\?“i“-““u
_ HE ol sfs .T..n.‘-\.‘.ll ‘]‘.Iu.ﬂ.-“““\J
i
St e g
lqnsnAsEAAERNN RSN NN
—,rn‘ hm rH ot e = N-ﬂ‘rl..l.-l.'ﬂllrl-lu-“.nu. =
o IIiTlTIN.ﬂm|
F.nr.n.n.n,v.!, I,ﬁllﬁllrl-“l” s
............. o e e
.............. ke o s e s s
| A A e
,,,,,,,, R
1l e R
| et gy T
T { P 0 O | | | |
N NN =] ."'rlrnw.-” |
SRt SN NNy g AN
NRCe~ T~ = 7.
i e B ,_
liip SER lﬁﬁﬁ
[T iy N K
SSEnp ey =
,UU.JI”L' | _J
e _





OEBPS/images/9781954210257_Page_016_Image_0016.jpg





OEBPS/images/9781954210257_Page_016_Image_0013.jpg





OEBPS/images/9781954210257_Page_016_Image_0014.jpg





OEBPS/images/9781954210257_Page_017_Image_0018.jpg





OEBPS/images/9781954210257_Page_017_Image_0019.jpg





OEBPS/images/9781954210257_Page_017_Image_0014.jpg





OEBPS/images/9781954210257_Page_017_Image_0015.jpg





OEBPS/images/9781954210257_Page_017_Image_0016.jpg





OEBPS/images/9781954210257_Page_009_Image_0009.jpg





