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Candidatalo Mome Muster Cognome Max
Data di nascita 01.01.2000
Ditta Muster-Catering AG
Formatrice/formatore professionale Mome £ Cognome Mister
Peritalo d'esame 1 Mome x Cognome Mister
Peritalo d'esame 2 Mome A Cognome Miss
Data: & novembre 2017
Principlall compatenza
Fasl di lavoro, state dl ssecuzions
Inizlo Fina ore Glustifcazlonbossanyazionl” mitodologicha, sociall
dedl'incarcs
& parsonall
- Lavon secondo | «Programma
glomalern / setimanales & requisit di
qualia dchilest a quest! lavar Mel senso d una Miesslone sul
- Quall lavor sono uscitl bene? lavoro: che cosa avrel pobuto Tare
- Quall lavor sono nuscitl meno bens In pid oppure meglo ecc.
OppUrE non nusct del tuita? Pemne?
- Ewentl particodan
2.1.1 Preparare il magazziono R A OO
per I'accettazione della mence . N . FO OO
A R B W NN MO N NN S R NN OOOONCC N
A RO N B N MO M B ——
0545 07.00 | 15min KOO0 OO0
RO W N OO0 % S -
RO N B N MO M B HOO0E OO0
O N N0
S O RO N X N MO0 N KN
N OOOOON OO0 M
2.1.5 Gestire il magazziono FO OO
O MO00ONCNNN000O0NNN | KI0000000 NNO000000E O OO
O MOOOOOOONONNNO0COO0NIN | KI00000000KNOCO000N0E AR COOONCC NN
0700 0730 | 30min | Xaxxeaetoooooooonnnooooooo | KoooonooiNoonooo
O MOOOOONNNNNNO0COO0NIN | K I00000000 0000000
O MNO00ONCONN000O00UEN | 0000000000
N OOOOON OO0 M
2.1.2 Accogliere le forniture FO OO
O NOOOOCOCON 000000 | KI0000000 0000000 FO R OO
O MOOOOOOONONNNO0COO0NIN | KI00000000KNOCO000N0E AR COOONCC NN
07.30 10,00 | 2.5std | Xaxaeaooooooooeonnooooooon | Kooooooo iNoonnooo
O MOOOOONNNNNNO0COO0NIN | K I00000000 0000000
O MNO00ONCONN000O00UEN | 0000000000
N OOOOON OO0 M
1.5.3 Analizzare gli indici FO OO
; : . KOO0 OO0
aziendali e adottare misure. ... O OO
A RO N B N MO M B x O -~ AR COOONCC NN
10.00 12.00 | 2.0std KOO0 0000000
RO W N OO0
HOOOOUC OO0
RO N W N MO M N
O N N0
U M RO N X N MO0 N KN
4.1 Sicurezza sul lavoro e KOO0 OO0 R A OO
13.00 15.00 | 2.0std | protezione della salute HOOOOUC OO0 FO OO
4.2 Protezione ambientale KOO0 N OO N NOOOONUC NN
" el s2nso ol una rifessione sul lavoro: che cosa avrel potuto Tare R pld oopure magilo oo
Hiodsl & Gactro formazions Svizera 30,0927 Eefie 1 won 2
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4.4 L'igiene personale & K OO00O00N N 000000
aziendale B RN BB
4.5 Attuare il ,programma
d’igiene
FO OO OO 00000
A M W N OO
A M W N OO
N M N N OO
A M W N OO
OO0 KXO00000O KNI
A M W N OO A BN
HOOOOOC NOOO0ON
O OO X000 K FO KRR IOOOONC
A M W N OO N * R - e BB B N
15.00 16.00 | 1.0std FOCOOONC 000000
O OO X000 K PO
N O N D000
FOCC XX IOOOOOON
OO N M OO0 XA
Todale
- B.15
Hax Huble C
Candidatalo Data 6.11.2017 Firma ! l&g \
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Modulo per il diario di lavoro della candidatalo

Candidatalo MHome Muster Cognome Max
Data di nascita 01.01.2000
Ditta Muster-Catering AG
Formatrice/formatore professionale MHome ZZ Cognome Mister
Peritalo d'esame 1 MHome X Cognome Mister
Peritalo d'esame 2 MHome EA Cognome Miss
Data: T novembre 2017
- i B Principiali tenze
Inizio | Fine Ore E:f;..‘:' lavoro, stato di esecuzione Giustificazionilosservazioni' mmdulmm m“::mai
canico e personali
- Lawor secondo i «Programma
giomaliero [ settmanales e requisiti di
qualita richiesti a questi lavori Mel senso di una riflessione sul
- Quali lavori sona riusciti bene? lavoro: che cosa avrei potuto fare
- Quali lavori sono riusciti mena bene. in pill oppure meglic ecc.
oppure non riusciti del twito? Perche?
- Ewenti particolari
221 Approntare il posto di lavoro R R R N
RO R O OOU0000000. | 0000 R R R R N
RO R O OOU0000000. | 0000 R RN
O7.00 | O7.30 | 30min | X0 oononononod | 000 0 0n o 0o
RO R O OOU0000000. | 0000 R
RN O 00000000 | B0 0 R
A N R0 M0
2.2.8 Approntare prodotti R R
R R R N BN R R R N
RO R O OOU0000000. | 0000 R RN
RO R O OOU0000000. | 0000 R
07.30 | 11.00 | 3.5std | X0 ononononnod | 000 0o 00 000
RO R O OOU0000000. | 0000 R
RN O 00000000 | B0 0 R
R R R N BN
R R N BN
2.2.9 Preparare prodotti con R R
metodi di cottura R R R N
R R R N BN RN
R R R N BN
R R R N BN e ——
R R R N BN
R R R N BN R ———
11.30 | 14.00 | 2.5=td S — R N R R N
R R R N BN S ——
R R B
R R R N BN
R R R N BN
R R N
EEEREEE PR rE SRS E e E e ey
1 Mel senso di una rifiessione sul lavono: che cosa avrei potuto fare in pil oppure meglio ece.
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1.2.3 Instrumenti organizzativi R
R A R R 000G | 0 0 X R
R BB ROOOONOON00ON000 | 0000000000000 S 0 R R

14.00 1200 [ 1.08td | R0 o O U aOonannd | 0000 R0
SR A B R RO 0. [ 0 B
RS R OO0, | B0 0
R R R R K
A R B K T — R B
R N N R R K O PR R
R A R N R R R K S — N O R
R N B K
R A R N R R R K .
OOOOOONCOONOOONONDUONOONON,. | T R KRN

R

R AR A R R N O0CN000E | 00 0 X RO
R BB ROOOONOON00ON000 | 0000000000000 S 0 R R
R R R O OO0, [ RO 0 R OO KK
SR A B R RO 0. [ 0 B
R R N OO0, | RO
R R R R R R

Totals

ore §.30
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Modulo per il diario di lavoro della candidata/o

Candidata'o Nome Muster Cognome Max
Data di nascita 01.01.2000
Ditta Muster-Catering AG
Formatrice/formatore professionale MHome ZZ Cognome Mister
Peritafo d'esame 1 MHome X Cognome Mister
Peritalo d'esame 2 MHome EA Cognome Mizs
Data: 8 novembre 2017
. ] Fasi di lavora, stato di esecuzione o . e e e
Inizio Fine Ore dellincarico Giustificazionilosservazioni metodologiche, sociali
& personali
- Lawon secondo i «Programma
giomalieno | settimanales & requisiti di
qualita richiesti a questi lavor Mel senso di una rflessione sul
- Quali lavor sono rusciti bene? lavoro: che cosa avrei potuto fare
- Quali lavon sono rusciti meno bene in pill oppure meglic ece.
oppure non riusciti ded wtto? Perche?
- [Ewventi particolari
Preparazione EREREE SR e b
N RO O00ONN0E | R0 OO0 ES EEER e R e e
R OO0 | 00 MO OO RN
06.30 D645 | 15mim | 2o 00O oGO0 | 0000000000000
R OO0 | 00 MO OO
R NN RO | OO OO
S N B B B R
1.3.1 Menzionare in una forma EREREE SR e b
appropriata gli obiettivi prescriti EREREE SR e b
N N B R e ——— RN
| R OO OO0 R e —
0645 | 07.00 [ 15min % R O
xuxxuxxuxuxxuxuxxuxxu S —
MEOOOOOOOOODOOODOODOOONOONEE | ey
N N B R
RN B R R 0 B O
1.3.1 Menzionare in una forma EREREE SR e b
appropriata gli obiettivi prescriti EREREE SR e b
N N B R e ——— RN
| R O OO R S —
07.00 0730 | 30min % R O
xuxxuxxuxuxxuxuxxuxxu S —
MEOOOOOOOOODOOODOODOOONOONEE | ey
N N B R
S B B B B R
1.3.4 Gestire i collaboratori nel EREREE SR e b
propic team in funzione del EREREE e e b
risultato OO0 O O
o ) . R R O X
07.30 14.00 | 6.5std :'3'3 E!aln ficazione nel propio R 0 OO0
fg"z-' AI avoro . ) R R O X
3.2 Assegnare ai collaboratori o —
N N B R
R N N R
1 Mel senso di una rifiessione sul lavoro: che cosa avrei potuto fare in pil oppure meglio ecc.
Hotel & Gastro formazione Swizzera 30082017 Selte 1 von 2
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R N B
R BB MO
P B M
L N A B R
R B M
R N N
R BB MO
P B M
L N A B R
N R D D D O K

2.2.1 Approntare il posto di 0 O R

lavoro, preparare merce S O WO R

ES RS SRR SRR RO RO MO
S E SRR

R N B

14.00 15.00 | 1.0std OO KROOOOOOO L R N
R B R

X N N R
N N K

L N A B R
N R O KK

R N B K0 O

R BB MO OO0 KB OO
P B M s ———— SRR OO
L N N N e ————
R BB MO R ———
N N 0 M
RN R
Totale
are B.50
Candidatalo Data 8.11.2017 Firma H&X Hﬂ
Formatrice/Formatore professionale Date 8.11.2017 Firma 14 Ty ol
Lt oy |
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Modulo per il diario di lavoro della candidata/o

Candidatalo MHome Muster Cognome Max
Data di nascita 01.01.2000
Ditta Muster-Catering AG
Formatrice/formatore professionale MHome ZZ Cognome Mister
Peritalo d'esame 1 MHome X Cognome Mister
Peritalo d'esame 2 MHome EA Cognome Miss
Data: 9 novembre 2017
. ] Fasi di lavoro, stato di esecuzione o . e
Inizic Fine Oire deNincarico Giustificazionilosservazioni melnduln;!dle. sociali
e personali
- Lawvon secondo @ «Programma
giomaliero | settimanales & requisii di
qualitad richiesti a questi lavor Mel senso di una rflessione sul
- Quali lavori sono rusciti bene? laworn: che cosa avrei potuto fare
- Quali lavor sono fusciti meno benel in pali oppure meglio eco.
oppure non riusciti ded wtto? Perche?
- Ewventi particolan
3.2.1 Prestare attenzione alle R R R
forme comportamentali R R R
3.2.5 Funzione di ospiti e R
azienda
R R R RO
R R R RO
R N N0 | 0 O R X
R N N0 | 0 O R X
07.00 08.00 | 1std X 0 0 | O X K
R N N0 | 0 O R X
R N R
R R R RO
R N R R
R R R RO
R R R RO
R R R RO
S N R B X
3.1.2 Impiegare ausili ottici in R R R
modo mirato R R R
3.1.3 Impiegare tecniche di R
disposizione
3.1.5 Controlare punti di venditta
POS R R
3.2.3 Congsigliare e servire ospitl | 0000000000000 0
08.00 11.00 | 3std in mondo cortese R R
R N N0 | 0 O R X
R N OO0 | O N R R
R R R RO
R R R RO
R R R RO
R R R RO
1 Mel senso di una rifiessione sul lavoro: che cosa avrei potuto fare in pil oppure meglio ecc.
Hofel & Gastro formazions Svizzera 30.08.2017 Sete 1 van 2
Professione & qualia Verslone 2.0 Modulo per i diark di lavoro dela candidataio
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Hutel B Cantvn Uninma
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[T -

P N B R
R M N
R R R N B O
R N N
M A N N
R R D OO K

11.30

14.30

3.0std

3.2.4 Presentare e proporme
vendite supplementari

3.2 8 Sistema di cassa

3.2.5 Garantire, in funzione di
ospiti e azienda.......
RN X R O
R R O
N X RO OO K
R R R R R
R X R O
RN X R O

P N B R
M A N N
R R N B
R N N
R R R N B O
R R D OO K

R W B
R N N R R
R MO RO
N W RO
R N R I

B R
B R R
3N O IR0

14.30

16.00

1.5std

M A N N
R R R N B O
R N N
R R R N B O
P N B R
R M N

R N N
N R R R R
P N B R
R M N
R R R N B O
BB R I B

N W RO
R N N R R
R W B
N N R
R R D

EAFER R r e sy
B R R
3N O IR0

Totale
ore

Candidata/o

Formatrice/Formatore professionale

8.30

Hotel & Gasbro formazione Svlzzera
Professione & qualia

Data 9.11.2017 Firma
Date 9112017 Firma
30.08.2017
Versione 2.0

Hax Hu?ﬁzf

\ - f
I.-lel.III [{L"A

Sefte 2von 2
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Hotel & Gastro

Modulo per il diario di lavoro della candidata/o

Candidatalo MHome Muster Cognome Max
Data di nascita 01.01.2000
Ditta Muster-Catering AG
Formatrice/formatore professionale MHome ZZ Cognome Mister
Perita/o d'esame 1 MHome X Cognome Mister
Perita/o d'esame 2 MHome EA Cognome Miss
Data: 10 novembre 2017
. ] Fasi di lavoro, stato di esecuzione S . Frincipiali competenze
Inizio Fine Oire dellincarico Giustificazionilosservazioni melnduln-;!dle. sociali
e personali
- Lawer secondo i «Programma
giomalien | setimanalex e requisii di
qualita richiesti a questi lavor Mel senso di una rflessione sul
- Quali lavor sono nusciti bene? lavoro: che cosa avrei potuto fare
- Quali lavon sono rusciti meno bene in pill cppure meglio ecc.
oppure non riusciti del tutto? Perche?
- Eventi particolari
3.2.1 Prestare attenzione alle R N MO
forme comporamentali nella RO R R
gestione di ospiti K
2.2.1 Approntare il posto di
lavaro
N N N R R
A A R R R
N N N R R R —
N N N R R i
07.00 11.00 | 4.0std O OOOEEOOEONONOOOOOEO00 N R RO
N R RO
N N N R R
RN R K
N N N R R
N N N R R
N N N R R
N N N R R
N N N R R
B R R R
3.1.2 Impiegare ausili ottici in RO R R
mode mirato R N MO
3.1.3 Impiegare tecniche di N N
disposizione
;:1}55 Controlare punti di venditta Y O,
- . | R R RO X
3.2.3 Consigliare e servire ospiti
11.30 13.00 | 1.5std in mondo cortese N R RO
N N N R R A —
R OOOOOEOEOOEOoaooe, | T KRR KRR
R R R RN R
N N N R R
N N N R R
B N N R R
1 Mel senso di una riflessione sul lavoro: che cosa avrei potuto fare in pill copure meglio ecc.
Hofel & Gastro formazione Svizzera 3005207 Seite 1 van 2
Professione & qualia Versione 2.0 Modulo per il diarko di lavoro delia candidataio
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X RN K
B R B M A
RN R
B B
R N R B
X B B R K
2.2.1 Approntare il posto di R R KKK
E:f;:uxxuxuxxuxuxxuxxu S ——— i:;:::::g:::::::
RN K R ——
13.00 14.00 | 1.0std S R R K
R N R B e ——
R R R B R
B B
R N N R B K
1.2_3 Instrumenti organizzativi in A0
modo mirate secondo direttiva R R N
aziendali R B K R RS e
B R OO | 0O R
14.00 15,00 | 1.0std | X000 o 0oDOno O OOUoG | X000 0000
B R OO | 0 R
R R N R R, | R R M R
B 3 R K
R R X
1.5.3 Analizzare gli indici A0
aziendali A0 OO
RN K e —— R RS e
B R B 2 AR XIOOOO000OCOMKN0N
15.00 16.00 | 1.0std S —— R B
B B A —
RN B K
R N R B
R N R O K
B R B X AR T — A0
X RN K RO X
B R B M A ixxuxxuxnuxuxxu O OO0
RN R xi:ﬁi:ﬁ::ﬂ:ﬂ::ﬂ
B B
RN R B R
R N R O
Totale
ore .50
Candidatalo Data 10.11.2017 Firma Hﬂ}( HMM
L i‘ j.'
Formatrice/Formatore professionale Date 10.11.2017 Firma .|‘_JLI.|I||.I:}I:-;;."
Hotel & Gastre formazions Svizzera 30052017 Seite 2 von 2
Professione & qualia Versione 2.0 sModulo per il dianio dl lavom tela candidatai
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Conclusione

110,9,0,9,0,0.9,0.9,0,9,0,0.0,0.9,0.9,0,0.0,0.9,0.9,0,0,.0,0.0,0,9,0,0,0,0.0,0.9.0.0,0,0.0,0,9,0,0,0,0.0,0.9,0,0,0,0.0,0.0.0.0,0,0,.0,0.9,0,0.0,0.0,0.0,0,0,0,0.0,0.9,0.0,0,¢,0,0,9,0,0 ¢
110,9,0,9,0,0.0,0.9,0,9,0,0.0,0.0,0.9,0,0.0,0,9,0.9,0,0.0,0.0,0,9,0,0,0,0.0,0.9,.0.0,0,0.0,0.9,0,0,0,0.0,0.9,0,0,0,0.0,0.9.0.0,0,0.0,0.9,0,0.0,0.0,0.0,0,0,0,0.0,0.9,0.0,0,¢,0,0,0,0,0 ¢
),0.9,0,9.0,0.0,0.0,0.9.0,0.0,0.9,0.9,0.0.0,0.0,0.0.0,0.0,.0.0,0.0,0,0,0,0.9,0.0,0.0,0,0.0,0.0.0.9.0,0.0.0.9,0,0,0,0.0,0.0.0,0,0,0.0,0.0.0,0.0,0.0,0.0,0.9,0.0.0.0,0,0.0,0.9,0,0,0,0.0.¢
,0,0,0.9.0,0.9,0.0,0.9.0,0.0,0.9,.0.9.0,0.0,0,0,0.0.0,0.0,.0.0,0.0,0,0,0,0.9,0.9,0.0,0,¢.0,0.9,.0,9,0,0.0,.0.9,0,0,0,0.9,0.0.0.0,0,¢,0,0.9,.0,0.0.0.0,0.0,0,0,0,0.0,0.9,0.0,0,¢,0,0.9,0,0 ¢
110,9,0,0,0,0.0,0.9,0,9,0,0.0,0.0,0.9,0,0.0,0,9,0.0,0,0.0,0.0,0,9,0,0,0,0.0,0.9.0.0,0,0.0,0.9,0,0,0,0.0,0.9,0,0,0,0.0,0.0.0.0,0,0,.0,0.9,0,0.0,0.0,0.0,0,0,0,0.0,0.9,0.0,0,¢,0,0,9,0,0 ¢
,0,0,0,0.0,0.0,0.9,0.9.0,0.0,0.9,0.9,0,0.0,0.0,0.0.0,0.0,.0.0,0.9,0,0,0,0.9,0.0,0.0,0,¢,0,0.0.0,0.0,0.0.0.9.0,0,0,0,.0.9,0.0.0,0.0,0.0,0.0.0,0.0,0.0,0,0.0,0.0.0.9,0,0.0,0.9,0.9,0.0,0.

XXXXHXXXXKHXHXHKIXKEKHKHXHXXHKIXKEKIXXHXHKIXKEKEXHKIXHIXHKEKEKEKHXHXXHKIXKEKHXKHXXHIXKIKEXKHXKHXXKXKEXKXKXXXXXXXX
110,9,0,9,0,0.0,0.9,0.9,0,0.0,0.0,0.9,0,0.0,0,9,0.0,0,0.0,0.0,0,9,0,0,0,0.0,0.9.0.0,0,0.0,0,9,0,0,0,0,0,0.9,0,0,0,0.0,0.0.0.0,0,0.0,0.9,0.0.0,0.0,0.0,0,0,0,0.0,0.9,0.0,0,¢,0,0,0,0,0 ¢
0. 9,0,0.9,0.0,0.0,0,0,0,0.0,:0.9.0.9.0,0.0.0.9.0,0,0,.0.0,.0.9,0,0,0,0.0,0.0.0,.0.0.0.0.0,.0.0,.0,0.0,0,0,0.0.0.9,0,0,0,:0.0,.0.0.0.0.0,¢.0,0.0.0.0.0,0.0,0.0,0,¢,0,0.9.0.9,0.0.0,¢.0.0.0.0.0 ¢
1,0,.9,0,0,0,0.0,0.9,0.9.0,0.0,0.9,0.9.0,0.0,0,9,0.0,0,0.0,0.0,0.9,0,0,0,0.9,0.9,0.0,.0,0,0,0.9,0,0,0,0.0,.0.9,0,0,0,0,0,0.9.0.0,0,0,.0,0.9,0,0.0,0.0,0.0,0.0,0,0.0,0.9,0.0,0,0,0,0.9,0.0 ¢
1,0,.9,0,9,0,0.0,0.9,0.9.0,0.0,0.9,0.9.0,0.0,0,9,0.0,0,0.0,0.0,0,9,0,0,0,0.9,0.9,0.0,.0,0.0,0,0,0,0,0,0.0,0.9,0,.0,0,0,0,0.9.0.0,0,0,.0,0.9,0,0.0,0.0,0.0,0.9,0,0.0,0.9,0.0,.0,¢,0,0.9,0.0 ¢
1.9,0,0,0,:0.0.0.0,0,0,0,0.0,:0.9.0.9.0,0.0.0.9,0,0.0.0.0,0.0.0,0.0,0.9,0,0.0,0.0.0.9,0,0.0,0.9,.0.9.0.9,0,0.0,0.9,.0,0.0,00.0.9,0,0,0,0.9,0.9.0.0,0,0.0,0.9,0,0.0.09,09,0.9,0,0.9,0.9.¢

XXXXXXXXKHXHXHKXKEKHKHXHXXHKXIEXKHIHIXHKIXKEKEKHXHIXHKEKEKIXKHKXHIXHKEKEXKHXIXHXIXHKEXKEXKHXKHXXXXXIXKEXKEXXXXXXKXXXK
0.9,0,9,9,0.0.0.9,0,0,0,:0.0,:0.9.0.9.0,0.0,0.9,0,9.0,0.0.0.9,.0,0,0,0.0,0.9.0,0.0,0.0,0.0,0,0,0,0.0,0.0,.0.0,0,0.0,0.0.0.9,0,0.0,0.0,0.0,0,0.0.0.0.0.0.0,0.0,0.9.0.9.0,0.0,0.0,0.0,0.0 0.
1.9,0,0.9,:0.0.0.9,0,0,0,:0.0,:0.9.0.9.0,0.0.0.9,0,0.0,0.0,0.0,0,0,0,0.9,0.9.0,0.0,:0.0,0.0,0,0.0,0.9,0.0,0.0,.0,0.9,0.9.0.0.0.0.0,0.0,0.0.0,0.0.0.9.0.0,0,0,0,0.9.0.9,0,0.0,0.9,0.0,0,0 0.¢
1,0,.9,0,0,0,0.0,0.9,0.9,0,0.0,0.9,0.9,.0,0.0,0.9,0.0,0,0.0,0.0,0.9,0,0,0,0.9,0.9,0.0,.0,0,0,0,9,0,0,0,0.0,.0.9,0,.0,0,0,0,0.9.0.0,0,0,.0,0.9,0,9.0,0.0,0.0,0.0,0,0.0,0.9,0.0,0,¢,0,0.9,0,0 ¢
),0.9,0,0,0,0.0,0.9,0.0.0,0.0,0.9,0.9,.0,0.0,0.9,0.9,0,0.0,0.9,0.9,0,0,0,0.9,0.9,.0.0,0,0,9,0,0,0,0,0,0,0,0.9,0,0,0,0.0,0.9.0,0,0,0.0,0,9,0,0.0,0.0,0.9,0,0,0,0.0,0,0,0.9,0,0,0,0,0,0.0.¢
0.9,0,9,9,0.0.0.9,0,0,0,:0.0,:0.9.0.9.0,0.0,0.9,0,0.0,.0.0.0.0,.0,0,0,0.0,0.9.0,0.0,0.0,0.0,0,0.0.0.0,0.0,.0.0,0,0.0,0.0.0.9,0,0.0,0.0,0.0,0,0.0.0.0.0.0.0,0.0,0,9.0.9.0,0.0,0.0,0.0,0,0 0.

XXXXHXXXXKHXXHKXHKXKEKHXKHXXHXIXHXIIEKHIXHXIXHKIXKEKEKHXHXHKEKEKIXKHXHKIXHKEKEXKHKXHXIXHKEXKEXKHXKHXHXXXIXKEXKHXXXXXXKXXXK
0.9,0,0.9,0.0,:0.0,0,0,0,0.0,:0.9.0.9.0,0.0.0.9,.0,0.0,0.0,.0.9,0,0,0,0.0,0.0.0,0.0,0.0,0.0,0.0.0,0.0,0.0,.0.9,0,0.9,0.0.0.0.0.9.0.0,0.0,0,¢.0,0.0,0.9,0,0.0.0.9.0,0.0,0.0.0.0,0.0.0,¢.0,0.4
0.9,0,9.9,0.0.0.0,0,0,0,0.0,:0.9.0.9.0,0.0,.0.9,.0,0.0,0.0,.0.0,0,0,0,0.0,0.9.0,0.0,0.0,0.0.0,0,0,0.0,0.0,.0.9,.0,0.0,0.0.0.9,0,0.0,0.0,0.0.0,0.0.0.0.0.0.0,0,0,0,9.0.0.0,0.0,0.6,0.9,0.0 0.
,0,9,0,9,0,0.9,0.0,0.9.0,0.0,0.0,.0.9.0,0.0,0,0,0.0,0,0.0,0.0,0.9,0,0,0,0.0,0.9,0.0,0,0.0,0.9,0,9,0,0.0,0.9,0,0,0,0.0,0.9.0.0,0,0.0,0.9,0.0.0.0.0,0.0,0,0,0,0.0,.0.9,0.9,0,¢.0,0.9,0,0 ¢
),0,9,0,0,0,0.0,0.9,0.9.0,0.9,0.9,0.9,0,0.0,0.0,0.0,0,0.0,0.9,0.9,0,0,0,0.9,0.9,0.0,0,0,0,0,0.0.0.9,0,0,9,0.0,0,0.0,0.9,0.9,.0,0,.0,0,0,0.9,0,0,0,0.0,0.0,0,9,.0,0.0,0.9.0,0,0,0,0,0,0,0.4
1.9,0,9,9,0.0,.0.0,0,0,0,0.0,:0.9.0.9.0,0.0,.0.9,0,0.0,0.0,.0.0,0,0,0,0.0,0.9.0,0.0,0.0,0.0.0.0,0,0.0,0.0.0.9.0,0.0,0.0.0.0,0,0.0,0.0,0.0.0,0.0.0.0.0.0.0,0,0,0,9.0.9.0,0.0,0.6,0.9,0.0 0.4

XXXXXXXXKHKXHXHKXKEXKHXKHXXHXIXHKXIEKHXHXIXKIXKEKKKHKXHIXKEXKEKEXKHKXHKIXHKEKEXKHXIXHXXKIXXEXKHXKHXXXXKIXKEXKKXXXXXXXXXXK
).9,0,9.9,0.0.0.0,0,0,0,0.0,:0.9.0.9.0,0.0.0.9,0,0.0,0,0,0.0.0.0.0,0,0,0,0.9,0.0.0.9,0,¢.0,0.9.0.9.0,0 0,0.0,0.0.0,0.0,0.0.0.0,0,¢,0,0.9,.0.0.0.0.0,0.0.0.9,0,0.0.0.9,0.0,0,¢,0,0.9,0.0 ¢
0.9,0,9.9,0.0.0.0.0,0,0,0.0.0.9.0.9.0,0.0,.0.9,0,0.0,0.0.0.0,0,0,0,0.0,0.9.0,0.0,0.0,0.0,.0.0,0,0.0,0.0,.0.0,.0,0.0,0.0.0.0,0,0.0,0.0,0.0.0,0.0.0.0.0.0.0,0,0,0,9.0.9.0,0.0,0.6,0.9,0.0 0.
,0,9,0,9,0,0.9,0.0,0.9.0,0.0,0.0,.0.9.0,0.0,0,0,0.0,0,0.0,0.0,0.9,0,0,0,0.0,0.9,0.0,0,0.0,0.9,0,0,0,0.0,0.9,0,0,0,0.0,0.9.0.0,0,0,.0,0.9,0,0.0,0.0,0.0,0,0,0,0.0,0.9,0.9,0,¢,0,0,9,0,0 ¢
). 9,0,9,0,0.0.0.9,0,0.0,:0.0.0.0.0.0.0,0.0.0.0,0,0.0,0.9.0.0,0,0,0,0.9,0.0.0.0.0.0.0,0.0.0,0.0,0.9,.0.9,0,0.0,0.9,.0.0.0.0.0.0.0,0.0,0.0.0,0.0.0.9.0.0,0,0.0,0.9.0.0.0,0.0,0.9,0,0,0,0.0.¢
0.9,0,9.9,0.0.0.0,0,0,0,0.0.0.9.0.9.0,0.0,.0.9,0,0.0,0.0.0.0,0,0,0,0.0,0.9.0,0.0,0.0,0.0.0.0.0.0.0,0.0.0.0.0,0.0,0.0.0.9,0.0.0,0.0,.0.0 0,0 0.0.0.0.0.0,0,0,0,0.0.9.0,00,0,6,090.6 04

XXXXXXXKKHXXHXXHXXIEXKKKHKXKXHKXXEXKEXKHXXKIXKIXXEKEKKHXXHKXHKIXXEXKHKKHKXHKIXIIXKEXKKXKIXXXKEXIEXKKXXXXXK XXXXXXXXKX
0.9,0,0.9,0.0.0.0,0,0,0,0.0.0.9.0.9.0.0.0.0.9,0.9.0,0.9.0.0,.0,0,0,0.0,0.9.0.0.0,0.0,0.0.0.0.0,0.0,0.9,.0.0,.0,0.6,0.9.0.0,0.0.0,0.0,.0.9 0.0 0.00.00.0,0 6000000000090
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