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ELITE INTERNATIONAL SCHOOL

Canteen Policy

1. Purpose

The purpose of this policy is to ensure that all food and beverages provided, stored, handled, displayed,
sold, or served at Elite International School (EIS) are safe, hygienic, nutritious, and appropriate for
students and staff.

The policy aims to ensure compliance with the requirements and guidelines of the Ministry of Public
Health (MOPH), the Ministry of Education and Higher Education (MOEHE), and other applicable
authorities.

2. Scope

This policy applies to:
* The school canteen.
* Canteen supervisors.
* Food handlers.
* Canteen staff.
* Food suppliers and service providers.

* Any employee involved in receiving, storing, preparing, transporting, displaying, selling, or
serving food on the school premises.

» Students, in relation to the canteen rules set out in Section 19.

3. General Requirements

The school canteen shall operate in accordance with applicable MOPH and MOEHE requirements.
Only approved food and beverages shall be supplied, sold, or distributed through the school canteen.
The canteen shall:

* Maintain high standards of food safety and hygiene.
* Provide students with safe and appropriate food choices.

* Follow all applicable requirements regarding food storage, preparation, transportation, display, and
service.



» Ensure that food is obtained from approved and authorized suppliers.
* Maintain all required licenses, certificates, records, and documentation.

* Cooperate fully with inspections conducted by the relevant authorities.

4. Responsibilities of the Canteen In-Charge

The Canteen In-Charge shall be responsible for monitoring the daily operation of the canteen and
ensuring compliance with food safety and hygiene requirements.

The Canteen In-Charge shall:

*  Complete the daily follow-up checklist provided or required by the Ministry of Public Health.
* Ensure that the checklist is completed accurately each day.

* Obtain the required signature and school stamp from the designated school management
representative, where required.

* Maintain daily temperature records.

* Check food deliveries and storage conditions.

*  Monitor food handlers' personal hygiene.

* Monitor the cleanliness of the canteen and kitchen.

*  Monitor expiry dates and food conditions.

» Immediately report any food-safety concern or violation to school management.

» Ensure that corrective action is taken promptly when non-compliance is identified.

* Maintain all required canteen records and make them available for inspection when requested.

5. Daily Canteen Inspection
The Canteen In-Charge shall conduct a daily inspection covering the following areas:

5.1 Refrigerators, Freezers, and Hot-Holding Equipment

* Check the temperature of the refrigerators and hot-holding equipment.

» Record temperatures in the approved temperature log.

* Ensure that refrigerators and hot-holding equipment are functioning efficiently.

* Ensure that a sufficient number of refrigerators and hot-holding units are available.

* Ensure that refrigerators are equipped with appropriate thermometers.

* Ensure that freezer temperatures are monitored where required.

* Ensure that temperature-measuring equipment is functioning correctly and calibrated where

applicable.

Cold and hot food shall be maintained within the temperature limits specified by current MOPH
requirements and the approved daily follow-up checklist.

Food that is received, stored, displayed, or held outside the prescribed safe temperature range shall not be
served unless handled in accordance with the applicable approved food-safety procedure.



6. Food Receiving and Transportation

The Canteen In-Charge shall ensure that:

* Food transportation vehicles are clean and meet applicable health and safety standards.
* Food transportation vehicles and containers protect food from contamination.
* Food is transported under appropriate temperature conditions.

* Cold and hot food temperatures are checked, where required, using an appropriate calibrated
thermometer.

* Food deliveries arrive at an appropriate time to maintain food safety and quality.
* Food items are properly and safely packaged.
* Food packaging is clean, intact, and suitable for food use.

* Delivery vehicles are free from pests, dirt, unpleasant odors, chemicals, and other potential sources
of contamination.

* Food is not placed directly on the ground during delivery.
* Food delivery temperatures are recorded where required.
* Food is transferred to the appropriate storage or display area immediately after receiving.

Food shall be checked upon delivery for:
» Expiry dates.

» Packaging conditions.

» Temperature, where applicable.

» Signs of spoilage.

* Signs of contamination.

* General quality and condition.

* Correct labeling, where applicable.

Food that is expired, spoiled, damaged, contaminated, incorrectly stored, improperly packaged, or
otherwise unsafe shall be rejected and shall not be served to students or staff.

7. Food Storage

All food shall be stored safely and hygienically.
The Canteen In-Charge shall ensure that:

* Dry-food storage containers and areas are clean and meet applicable health standards.
* Food is stored in clean, food-grade containers.

* Food is appropriately covered.

* Food is properly labeled and dated where applicable.

* Food is stored off the floor.

* Food is protected from insects, pests, moisture, chemicals, dust, and other sources of
contamination.

* Raw and ready-to-eat foods are appropriately separated, where applicable.



* Food is stored according to the manufacturer's instructions.
» Expired, spoiled, damaged, or contaminated food is immediately removed from usable stock.
Stock Rotation

Food stock shall be rotated using an appropriate stock-control system, such as First Expired, First Out
(FEFO), to ensure that products approaching their expiry dates are used before products with later expiry
dates.

Expiry dates shall be checked regularly.

8. Food Samples

Representative samples of meals shall be collected and retained when required by the applicable MOPH
school-canteen procedures.

Food samples shall:

* Be collected in the required quantity.

* Be placed in clean, appropriate containers.

* Be securely closed.

* Be clearly labeled with the food/meal name, date, and time, where required.
* Be stored at the required temperature.

* Be retained for the period specified by the current MOPH requirements.

The quantity, storage temperature, and retention period shall follow the latest MOPH checklist or official
requirements in force at the time.

9. Cleanliness and Hygiene of the Canteen

The canteen, kitchen, food storage areas, and surrounding areas shall be maintained in a clean and
hygienic condition at all times.

The Canteen In-Charge shall ensure that:

* The canteen is clean.

» The kitchen is clean.

* Food storage areas are clean.

* The canteen is free from sources of contamination.

* The canteen and kitchen are free from pests and insects.

* Floors, walls, shelves, counters, equipment, and food-contact surfaces are maintained in a clean
condition.

* Food-contact surfaces are cleaned and sanitized regularly.
» Spills are cleaned immediately.
* Cleaning schedules are followed and documented where required.

* Equipment is maintained in good working conditions.



10. Waste Management

There shall be a sufficient number of appropriate garbage/waste containers in the canteen.

Waste containers shall:

Be suitable for their intended purpose.
Be maintained in a clean condition.
Be covered where required.

Be emptied regularly.

Not be allowed to overflow.

Be positioned away from food preparation, display, and storage areas.

Waste shall be removed safely and regularly to prevent odors, pests, insects, and contamination.

11. Pest Control

The canteen shall be maintained free from pests and insects.

An appropriate pest-control system shall be maintained in accordance with school and regulatory

requirements.

The Canteen In-Charge shall:

Regularly check for signs of pest activity.

Report pest sightings immediately.

Keep food covered and properly stored.

Ensure waste is regularly removed.

Ensure doors, windows, and other openings are appropriately protected where required.

Ensure pest-control activities do not contaminate food, equipment, or food-contact surfaces.

12. Cleaning Materials and Equipment

Cleaning products used in the canteen shall be safe and appropriate for their intended use.

Cleaning materials, chemicals, tools, and equipment shall:

Be stored in a designated location.

Be stored separately from food.

Be kept away from food-storage, preparation, display, and serving areas.
Be clearly labeled.

Be stored securely.

Never be placed in food or beverage containers.

Be used according to the manufacturer's instructions.

Cleaning chemicals shall not be stored above or immediately next to food or food-contact equipment.



13. Hand-Washing Facilities

A designated hand-washing sink shall be available for food handlers.

The hand-washing area shall be provided with:

Running water.
Liquid soap.
Appropriate hand-drying facilities, such as disposable paper towels.

A suitable waste container, where applicable.

The hand-washing sink shall:

Be clean.
Remain accessible.
Not be used for washing food or equipment.

Not be used as a storage area.

14. Personal Hygiene of Food Handlers

All food handlers shall maintain high standards of personal hygiene.

Food handlers shall:

Wear a clean and appropriate uniform.

Wear appropriate hair restraints/hairnets.

Wear gloves when required.

Wash their hands regularly and correctly.

Maintain clean hands and fingernails.

Keep personal belongings away from food preparation and service areas.
Avoid touching food unnecessarily.

Avoid practices that could contaminate food.

Follow appropriate procedures when coughing or sneezing.

Wash hands after using the toilet, handling waste, cleaning, touching potentially contaminated
surfaces, and before handling food.

Gloves shall not be considered a substitute for proper hand washing. Gloves shall be changed whenever

necessary to prevent cross-contamination.

15. Food Handler Health Requirements

All food handlers shall:

Hold a valid health certificate as required by MOPH.
Ensure that the health certificate is valid and current.

Meet any applicable food handler training or certification requirements.



Inform the Canteen In-Charge immediately if they experience symptoms or illness that could
create a food safety risk.

A food handler who may present a risk of contaminating food shall not handle or serve food until
managed in accordance with applicable health requirements.

Copies or records of valid food-handler health certificates shall be maintained and made available for
inspection when required.

16. Prevention of Cross-Contamination

Food shall be protected from cross-contamination during receiving, storage, preparation, display, and

service.

The following measures shall be followed:

Raw and ready-to-eat foods shall be separated where applicable.

Clean and contaminated equipment shall be kept separately.

Clean utensils shall be used for serving.

Food shall remain appropriately covered.

Appropriate utensils shall be used instead of unnecessary direct hand contact with food.
Food-contact surfaces and equipment shall be cleaned and sanitized between uses where required.

Chemicals and cleaning products shall be stored away from food.

17. Food Display and Serving

Food displayed or served in the canteen shall be protected from contamination.

The Canteen In-Charge shall ensure that:

Food is appropriately covered or protected.

Serving counters and display areas are clean.

Serving utensils are clean and hygienic.

Hot and cold food is maintained at the required temperatures.

Students do not directly handle unprotected food intended for sale to others.

Food that has fallen, become contaminated, or become unsafe is discarded and not returned to
service.

Food is not displayed beyond its safe holding period.

Food display equipment is maintained clean and in good working conditions.



18. Approved Food and Beverages

Only food and beverages permitted under applicable MOEHE, MOPH, and school requirements shall be
sold or distributed.

The school and canteen provider shall follow the current approved school-canteen food list and any
restrictions issued by the relevant authorities.

Food items shall:

* Meet applicable nutritional and safety standards.
* Be within their expiry dates.

* Be properly packaged and labeled.

» Be safely stored.

*  Come from approved suppliers.

Food and beverages prohibited by the relevant authorities shall not be sold, supplied, promoted, or
distributed through the school canteen.

19. Student Canteen Rules

Students are expected to follow the canteen rules set out below. The rules support food safety, hygiene,
orderly conduct, and a pleasant environment for all students and staff.

The rules are displayed in the canteen in English and Arabic.

*  Wash your hands properly before and after eating.

* Follow a queue when buying food.

*  Consume food only in the designated sitting areas.

* Clean up after eating.

» Use trash bins to dispose of waste materials.

* Do not run and play in the canteen.

* Reduce noise level (communicate softly and calmly).
» Ask for help from teachers when required.

Staff on canteen duty shall support students in following these rules. Repeated disregard of the rules shall
be addressed in accordance with the Student Behavior Policy.

20. Food Allergies and Special Dietary Requirements

The school shall take reasonable precautions to support students with identified food allergies and
medically required dietary restrictions.

Where applicable:

* Relevant information shall be shared with authorized staff.
» Parents shall provide the school with updated medical information.

» The canteen/provider shall provide accurate ingredient and allergen information when required.



» Reasonable measures shall be taken to reduce the risk of cross-contact with identified allergens.
* Food shall not be represented as allergen-free unless this can be appropriately verified.

Any suspected serious allergic reaction shall be handled immediately in accordance with the school's
health and emergency procedures.

21. Food Safety Incidents and Suspected Food Poisoning

Any suspected food contamination, foodborne illness, or food-poisoning incident shall be treated
seriously and reported immediately to school management.

Where a food safety incident is suspected:

* The food concerned shall not be served.
* Remaining food shall be isolated and protected from further use.

» Relevant food samples, packaging, records, invoices, and temperature logs shall be preserved
where required.

* The School Nurse and school management shall be informed as appropriate.

* Parents/guardians shall be contacted where student health is affected, according to school
procedures.

» Relevant authorities shall be contacted.
» The school shall cooperate fully with any investigation by the competent authorities.

¢ The incident and corrective action shall be documented.

22. Daily Records and Documentation

The following records shall be maintained where applicable:

» Daily MOPH canteen follow-up checklist.

» Refrigerator temperature logs.

* Freezer temperature logs.

* Hot-holding temperature logs.

* Food delivery/receiving records.

* Food sample records.

* Cleaning and sanitation records.

* Pest-control records.

* Food handler health certificates.

* Food-handler training records, where applicable.
* Supplier records.

* Incident reports.

* Corrective action records.

* Inspection reports.

* Any additional records required by MOPH, MOEHE, or school procedures.



Records shall be maintained for the required retention period and made available to authorized personnel
and inspectors when requested.

23. Non-Compliance and Corrective Action

Any non-compliance identified during daily monitoring or an official inspection shall be addressed
promptly.

The Canteen In-Charge shall:

* Correct minor concerns immediately where possible.
» Record the identified concern where required.
* Inform school management.
* Inform the food service provider, where applicable.
* Follow up to ensure corrective action has been completed.
Serious food-safety risks may require the immediate removal of food from sale, temporary suspension of

an activity, or other action necessary to protect students and staff.

Repeated or serious violations shall be escalated to school management and, where required, the relevant
authorities.

24. Responsibilities

24.1 Canteen In-Charge

The Canteen In-Charge is responsible for:

* Daily canteen inspections.

*  Completing the required checklist.
* Monitoring temperatures.

*  Checking food deliveries.

*  Monitoring food storage.

* Monitoring cleanliness and hygiene.
*  Monitoring food handlers.

* Checking expiry dates.

* Maintaining required records.

* Reporting concerns.

* Following up on corrective actions.

* Ensuring that unsafe food is not served.

24.2 Food Handlers

Food handlers are responsible for:

* Maintaining high standards of personal hygiene.

10



» Following safe food-handling procedures.

*  Wearing appropriate uniforms and protective items.
* Maintaining valid health documentation.

* Maintaining clean working areas.

* Preventing food contamination.

* Immediately reporting illness or food-safety concerns.

24.3 Food/Canteen Service Provider

The food/canteen service provider is responsible for:

* Providing food that meets applicable health, safety, and nutritional requirements.
* Using approved food sources and suppliers.

* Ensuring safe food transportation.

* Ensuring that employees meet applicable health and training requirements.

* Cooperating with school monitoring and inspections.

» Taking immediate corrective action when requested.

* Providing relevant food, supplier, ingredient, allergen, and safety information when required.

24.4 School Management

School management is responsible for:

*  Monitoring implementation of this policy.

* Reviewing required checklists and records.

* Providing appropriate oversight.

* Following up on non-compliance.

* Ensuring serious food-safety concerns are appropriately escalated.

* Coordinating with the canteen provider and relevant authorities when necessary.

25. Inspection and Monitoring

The school reserves the right to inspect the canteen, kitchen, food storage areas, food deliveries, records,
equipment, and food service practices at any time.

The Canteen In-Charge and school management shall cooperate with inspections conducted by:

« MOPH
* MOEHE
* Other competent government authorities

Any recommendations or corrective actions resulting from an official inspection shall be addressed within
the required timeframe.

26. Policy Review

11



This policy shall be reviewed periodically and whenever new requirements, guidelines, circulars, or
instructions are issued by:

* Ministry of Public Health (MOPH).

*  Ministry of Education and Higher Education (MOEHE).

*  Other competent authorities.

The latest applicable government requirements shall take precedence where they differ from any
provision contained in this policy.

12



E v S
Elite International School
A Tradition of Excellence

Z\."\AJM‘ 3\.,\5.'4\ :\au.uu

(el Ciaaal) Ll

Lol 0 oy .1
cpbeball y BRI Auulias By s s 33 EIS)) Audlall 2l

MOEHE)) Al aslaill 5 aslaill 551 5 5 s MOPH)) dalall dauall 5 ) 5 5 calali ) 5 clallaiay ol 50Y1 e ) Auslanadl Caags LS
AV Laiadl cilgall

bl (3 2

sle Al sda gulats

gl Causital) o

il b i e

il 8 cpllall o

lexdll edia s 42 Y) (53550 @

Al a s a1 e ol Lga ol Lga je ol Lol o W joma ol Lesy 38 ) 4,361 2Dl 8 & )Ly Cabaga g o
19 2l 8500 s Chuaiall (il iy (3leiy Lagh Al o

dalad) cilullaial) 3

Lo J sanal) Madl aleill 5 alaill 550 355 Aalall daall 5 ) 5 5 colallaial 185 (as y2all Caaiall Jasy
Jadine S Lo V) s p2all Caailll pue cilys e o 3381 gl w55 ol sl )58 S Y

(il e

13



AdUail) 5 23 ) Al o Aalle i e Lalial) o

Adlall Alia 5 Al Agl2e LA g5

L 5 Lo s 5 Lol 5 La jpumai s 436 W) 3a0 i Lo J samall clllaiall maans ol I
Omad ey (padine (350 (e 422 Y e Jpanll Gl o

A slhaal) G gl g Bl 5 ol (andl ) avany LalaiaY) e

Faaiiall cilgall Lo yad Al Gasisll Glilee ae JalSH G sledll o

Ciaaial) L e il gigana .4

Adldal 5 4,36 Y Al i o) 51 a5 Caialall o gl Janeill daglia 4 5 e Cruaiall Co jia s
‘Caaball G i e

Aladl aall 35 55 o A slaall sl sadiaal G gal) Aaliall AailE JLic) o

o JS A8y A elagi) (e SED o

B die (sl Aol 513 Jiae (ge O sthaall G jadll pid g al il e Jpand) o
Arasdl 3 all s o O la Llaial) o

oAl Cagylagsa ) ol Ade Y Cliad asd o

AV i) dpas sl dalal) dalia o

Gohall 5 Chaial A8l dxjlia o

A V) Al 5 adlall elgl G ) 5 daglia o

eV Al Gl Adllaa ol AdasDle sl e A yaall 3 0Y (55l E3LY) o

'<.,KL,HA35J93§3HL€_"\;BJ}&4}M\ Candall QNM@AAJL\&-\AY\ .

cialal) o e gl (Al 5
A Yl Jadiy Ba g Wi Couatall o i 5 m

CALW Jadal) cilana g Cldaaall g claddll 5.1

CALL) JaasT) Cilara g AUl 3 ) s da ja (uld @

izl 3 ) jadl Gila ja Jaw (A5 pall Sla ja g o

AL Jagal) Cilaza g Dl Jae 36 pe S @

AL Taisdl cilas g s DA e CilS dae il 63 e ST o

Aaulia 3l a Gl sar SN 3y 5 e SED o

LY vie laanall 5] ja il o daglic (e XU o

oLt die L jlaa g 3,0 all Cla jo (ulid 5 jeal Jue Aadlu (e XU o

A gl Aalial) Al g 3 jluddl Aalall daiall 31 5 g cilallata A 320l 350 jal) s 2 2saa Cpaca A3aLA 530 Ll Ade Y dadad
REVNEIA|

14



LoDl o) ya) (38 5 Lgme Jalaill ol Las ) jiall AaY1 51 yall il jo (Sl g Hla Jaiad 5l (m el ol (583 S alid a0el g Aa Y
A Jserall adizall 4,32 Y1

Ledii g 38 a3l L6

ol e S Camiall oy e

L Jsanall LDl 5 Anall ylaad 43 giue s Al 4,32 ) Ji5 LS e

il e A2 V) and A3e V) J8 il gla 5 LS e

Apulia 4l pa iy ok b Jai d0e Y

omilia plaa sl s Ol e aladiuly (e LaB¥) e (s Lalid) 553 )l L3V 5 ) ja cila o
Leidsn s e V) Aadl o Jadlay Calie <5 8 i 4332 Y1 cilin

Al Al 3y gocan slina A313a0 Calial)

) At Aalln 5 Al s ddidas 436 V) il e

Aldinal) &l jabias e by 5 Aluasl o) gall 5 3y KU il 315 5L Y15 BT (e A0S Jam i) LS
S sl U (Y1 e 5 pile a6 Y 2332 Y)

iy e JAud Jua gl ie 432415 ) ja Gl o

Nl s dpuliall (i pall 5l o 5a) ddlaie ) Jasi 4,2 Y)

L]

1 e Jasill die L2 Y) pandly

Asdall elebl &) 5
O saal) Al

LBy die 3 ) allds o

Aleal) ladle

ol ladle

Al ATl g 30 gl

el die ccliialal) il dsaa

L]

L]

uéhw\}\dkﬂeﬁs:Y}cP]uméyaaAY\

LRV (AL T

Fpnaa s Al 5 peay Y] maea 585

O e XN Caaidl) o i e

Lo Jsanal) Lnall pulaall 438 gina 5 ddglai A8al 436 Y1 (583 (shlie s Slsla
8l daadie s dddas iy gla 3 o 5a5 4 Y

Aanlic 3 ) sea sUazae 4332 Y)

eLaBY) die dalu s ) gean A3 ) 5a 5 A g 30 A2 Y)

oY) e e s e 585 4k Y)

15



sl jaliae (g e e s Ll s Ll o) gall 5 4 sha )l B 5 Sl pEal (e dpena 22 Y

oLty die Aalia 3 ) gean A geate JSOU 5 3alall g Al 4,3 ) o

Aniad) dgall cilades 385 535 LY .

i il (5 38l (e 17 58 cand 35 sLall ol AN i ol 5 dadlal) dygiie 32N

Gl g

alasin) gl (FEFO)) «Y b Capaad 2Ll a1y allas Jie ¢y 5 ) Janal Caulia alai aladinly 40 Y1 ()5 530 535l
AU &y ) il ld ladiall Ji L Sla elgiil fo U (e dp 8l Sladiall

Aaliiie day LaSlall olghi) o)) 55 (anidls

LY alie 8

Al Caalially Lalal) dalall Aavall 5 ) 55 el ya) & @lld Jal il die Lgy Ladind g s 1) (e A Ciline aan

e Y) Slie o8 G g

A sllaal) 4peSll Ao gana o

Aslia g Al cllygla Bde nge o

ey Llaa o

SLaBY) die (gl g g U g dn sl ) Caiall aily 7 gan gy A suise o

Agsllaall 3l pall da 5o 2ic 4533 o

Al Zaladl Aaall 3 ) 55 lillaia A saasal) saall Ada géna o

s A bl s Al Anall 51 35 e 5ol Apany cilalhiie sl Aaglie 28 Canaf Jadall 8 g 0 33300 5 ) ya A a5 ApaSl) 8w

Aua

dliaa g ciualall 4833 9

Y aran 6 dpaall gDl 5 Ly Adainall (shaliall 4,32 W) (53 535 (3lalia 5 fadaall 5 Caatall dilda o Jaila)
Ol e XU Coaiall (o yiia e

Al 4,3 V) (583 Bllia

Sl jalbas (e JWA Caaidll o

Ll pdall g Gl e QLA Fubaall g Caaid) o

Ll e Jadlae 4550 U Ausedlall sl 5 lanall g aualiall 5 < Y15 ¢ jaall s cilua V) o
ey y a3 S dsdlall e o

558l LSy .

LBy e 48 ga 5 dagih Cadanl) Jglaa

s Ala i dlla by Ailias Claedl o

16



il 5,14 .10

aiall 8 danliall Ll Gl gla e S 23 58 68 g

el sl 055 o g

L paaddl [ jalldudie o

Lesllas e Undlaa o

el die Uaza o

RISIP TR

o2l s LB - sense e o

L3555 Lewm e s BT pumad e (o Py e e o

o shall gl i) g lEV g ol 5 Ui Aaliiin g el 5 ) gucay O b i

Y dadl<a 11

Sl pdadl g iV e Coatall (A e adlad

Agahall cilgadl 5 A o) clillaia (38 5 Y AailSa) Crulia allas 3ikal s

Caaball G i e

oY) alis ledlal alaiidl) sl o

U sl (sl e (558l EOLY)

Al 3 ) pean ey a8 g A3 Y dudast e Llaall o

oLty die daulia 5 ) goay colatiall jilu g 31 gl g ) o) Alea (laa @

RIS TP W ol Calamall o A3e Y1 gl ) claY) dadlSa ddadil 5253 Y laa o
2 E) 34 ) CEII AN

Allara g Cadail) 3) ga 12

Ll panaial (g jall dulia g el Causliall 8 deodiea) Cadaill clatia ¢S
rlanall 5 < a5 Ailaa sl o) sall 5 Cadaiil) o) ga ()55 O R

Uasada UISA‘_,,A‘L)M o

AV e Joma i o

Mgty Lgaa e 5 b jpamaty 4021 (5 335 3halia (e 32y o

Tas dasusa o

Al by g dijha e

s el 5 43 Y) s 8B Ao pnge g o

Axiadl gl Cilaalad (385 laddioe o

30k la ) s ol 453 MU disadlall cilanad) f 53 Y1 (5 68 Cadanill diliall o) sl 535 Y

17



Y Sl (381 30 .13

A2V Jglaiad oal) Jual Gaada jms i

:gbng.gy\ Jue dilaia 253

Al ol

il g nba

A Apolal 48 ) o Jaaliall Jia (¥ Cadail daulie Jil
LBy die cdaalia il 4y ol

i) dut (s (5S Of R

‘111. .
REREPY ' FEVERRE NEEC TR EUA
lanall g e V) Jukd adiie e

A S pait

L]

LAY glaial Luad ) A8UAL 14

Apadall Al e dlle by giay 4,26V gt apen il

ey Jslaie e

iy il (55 ¢

Aalia) sl il Gl i ddaef el )

el aie o léall gl )

Axgaall 48 Hhally g allaiily sy Jue

ALY el Al e Ll

Lo g A3 Y et ghlic e dnad &l cildlaial) slay)

£12 050 432V disedla i

AdeY el ) ;5;3: 38 ) il laal) Gains

othall ) Jled) vie duuial Cilel ) gl

Ane NI A glie 08 5 olgd b Jaind ) edans) (el g Cadaiil) 5 O A glia g olpall 5y 50 aladiid aey g2V Ju

L]

L]

Jabial & il i e a3 LS Jagiad 5 daganall 48 jlally a1 due e Shay <l Ul a3 Y

LY Jglaiad Laal) cilthia) 15

Agae Yl slslie e e

Aalal) danall 3 ) 5 clallaia (385 4y jl Ay Baledi 3 s

Leaad s Laall 3okl Gl e (s 25U

eadlaie! o 4321 Jglaie ey ol L J sere il o ¢lagin)

A2V Ak Lo 15ha IS 8 G e Al 5l Gl el ) sela die 1558 Caalall b e g3)

18



Lnall cildluiall 335 4l e Jalall o M Leashy 5 Ll slaty 0 0830 Gyl ylad IS0 B A0 Jghria 5Y Jsma Vs
Lo Jsanal)

sl die sl 1 5 e Y1 shaial 4y jld) dpaoall clalgdll e i ey Jadind

Jaial) &5 e 16

A28 g (o yall g paanll g 5A g DKWY L Jalgiall &gl e 38 Y1 an
Al i)

L@y vie JSU 3 alall e 2ol %Y Jiad o

A gLl g daudail) Culanddl (s Juadll o

el 8 Addas ¢ gl aladial e

Aplia b ) gaay i 06 Y1 68 o

212 052 2l 43e W1 Ausedle (g Yy Apuiiall oY) ot o

sy die uu]my\ O A28 3 AsaDlall Clanall 5 medansY) aiins g Calai o
A2V G 1y Caydaiil) cilaiia 5 bassl) o) gall g 3as

Wapdi g 4338 a8 .17

gl e ol b dadial) gl A g el B2eY) and

O e XN Caaial) o i e
WQEJMWJ\EILM@&\J\ .

Aadai ia pal) (3lalie s il anlia

Aoglhall 3 ) sal) cila o aie 35 géae 3Ll g Aaalldl 33 Y .

LA gl sl lanall e 4032915 8l () gasadly Y Akl o
el ) oS Y g ol Al e il of i gl of caladi ) B3e Y
e Ledada 3o plialil) amy (ga ah Y A2 Y) o

B s Al 530 40 Y) g Cilaea o

Baaiaal) by g pdiall g 432V 18

Aalall daall 3l 55 (Mall palaill s aleill 3 ) 5 cilallaia (385 Les = samaall lli e oy sia 5l 20 (6 )5 sl @ Ssme Y
A p2all

Foaiial) clgaldl W jaai oo sl s 4 bl Badizall s yaal) Coialiall 493 | 2008 Chuaiall dad 35 3e g 4 yaall o jili 5
Al GaliaY o 55 )l PP

Lo dsenall Al 5 00080 el 4 e o

Lo F )l 5 aa o

19



Al s ) gom Ao g ga g Blana o
Al e dijia o
(pine (33 ) 90 (e B3l 5 @

el Caaiall pie daidd) leal) e s ) shaadl) il g il s 3V 355 o s i sl w5 ol a Jsma Vs
dllall Cialall o131 68 .19

Ll asand day yo &y b g g JaluaiV) g A8l § 408 V) Al e i o2 5 oliaf 83 ) gl) Caailall (il sy ol AN Alkall (pe 18 55
Claladl

A a5 By i) il Comiall b () gl 3 im yed g

RO EPRRF S RN AR N

‘?IA.LS\ 9\}3&9)@?\ J};\.L@S\ .

cosstall aasdl (SLY) b L aledall J 4l o

SV e el aay SlilSa Cala o

bl e galasll G gl JBlu padiu) o

adall ( anli S S 5 Y

(M};)J@Q&)Q}A\d}&amua;; .

Aalsl) vie Cpaleall (e sacluddl (illa) o

U @ gl A (38 5 Lgiallae 8 ) Sl pllad 5 il sl 03gs o) 5D L Adlall o) e il il 0 silSal) ) slalall ac
daldl) 4 dd) claliay) g 4l duwluwal) 20

Liala 5y el 4030 3 gl 5 Aadiiiall 450300 Ayl (5 53 Aullall acal A gheall colalia ) s yaall 333
selaidy) e

O3 Cplalal) e Alall 13 e leall @5l o

Alaadl) 3\:\,\&\ QLA}L;A\J :\M)JAS\ )}A‘\}]\ ;\,ﬂ}i A9 ®

) svie duabial) il s <l Kl e 488 il glae Al 35 ja o Caaldl g o

Baaaal) Al Gl pa i padl Guadlill Hlad (e 2all A gina i 34

Al by sy 3all S Gl (€ Al Lo Dpuloall e e A b kel gl caa d Y o

Al 8 sadieal) 5l shall s daall Cile) ja) 385 i st Je i 8 oLl (gl e 1758 Jalat
g.‘a\l'd\ i) gﬁ sLiLEY) g o130l dadlw Eudlga 21

A sl ) \3}543:,&_1;} (N aant Dola 213l Jsie (i ye ol (A3 Sl 8 oLt (g e Ay Jalat
e ldzl) MM gla_u A%l &_55_5 uﬁ oLty die o
Al 32 YV AE Y o

Y alasinl gl e cend s Aigal B3N S35 o

20



ey vie Aleall 33 ) all cila ja Sl s il sl g el 5l gaall 5 Cilial) Jagad
LY o s yall 53] 5 Ayl A jae il

Ayl Cle) al 38y ccallall Ania 5l die ) 51 oWl e Jucal 53
Auaidadl cilgall g doal 58

Aaaiiall cilgall 4y a3 Gaiad ol ae Tl U 5las G jaall () 5l

8 gl o) aY) s &l G 5

da gl (3L gl g el 22

el aie Al sl Jagiad

Aalal) daall 3515 e 3 alall Candall 4a gl dayliall 4008
sl B ) s cla jo 3 s

Dl 3 ) s Cla jy Ol

OAL el Cilaza 3 ) s cila o ¥l

LDl 5 422 Y1 Jrem 58 s

LY clie cdla

el g Capdatill S e

REEEY PO LORG, P

e gl daall clalgll

LY vie e Y Y glaia 5 O

O sl Sl

Gaal el e

Al Alel jay) Sllas

o) )l

Al Clelsa) ol Mol adeill g adaill 5 ) 35 5l daladl daiall 3 ) ) 5 Leallati dilia) il (6

ol i cpltialy ol 3l U555 el Baell ol i

Laaail clel aYl g JEiY) axe 23

sy il LT ol g sall Angiall U1 i i Qi) axe Al gl A judl an 5 e e

‘Caaial) Ca yie e

Sl L 15 68 daall cldas Sl s
LY tie 33 gea el Aaadd) (5
Ayl 512 E30)

LY vie A Y dadd 35 e £ 30
el el jal) JueSin) e oSl daglial)

21



Al el ) ol sl 5 G e A aal Gl sl all (e 1558 23 V) Cons 4,36 V1 LDl dilacial) dapand) Hlla)) o i 3
el g ddlall dlead o 5Y

LBy vie aidall cilgall s s paall 3513 ) dapadl 5l 35 Sl colallad) b i

<l g'pall 24

halall i 24.1

ot e A s e Caalall Lo e s
auaiall o opdl i) o

A slhad) dalial) 4l JLSin) o
Bl cla jndatia o

Sl kel Cliag (asd o
e (p At datia o

Aosal) el iEY) 5 daUail) dadlia o
e glaie alia o

Andlall elelil 7)) 5 pand o

A sl el alaiaY) .
sl e #3LY) .

Aol e 2y dadlia o

Aaal e 4l gl i aae Gl o

LY e 24,2

ol Lo A g e 432 Y gl I

Aoad 3l AU e dlle Gl ey o) FIV) o

23330 GaY) J i) e ya) gl o

Foadiall 48 1 <l 9ol 5 5 3 o1l e

Al duaca 33l o LAY .

Jandl glalie dallas e Lalaal) o

A &l pie e

A Y Ay (3lati ddas e i i ye (51 G (5 LY

clalal) g LYY dadd 3959 24.3

sl Lo Al g e Chmlll) 5 406 W1 A00d 3530 (I 5

Ve Jpenall 330 5 Al 5 daall bl 48 gine 4321 50 o
Cpdaina Ao | S 509 sbas pladiul e

AN Y Jal) laca o

e Jgenall Ay paill 5 sl lllaiall cplalall elisind o o

22



Aol Gl 5 daliall el g o slaill o

) die Lﬁ)}m ﬁ;..aﬂ\ elay) Al .
_;_M:J\AAQLM\J@LAA.\\Q@AJQU}SA\}&J)}A\}%\S'L‘YQM\ Sl slaall apads o

doujaal) 3408 24.4

el Lo Al e A 2l Bl (s

Al o galai dadlia o

Agslhall Ol g daliall ) 8 dxan) ya o

Amlial) ol JEY) b e

JEeY) ate YA dalic o

onlid) gail) e 343 Y Ay Aleiall asuall claaM) dead (laa o
Jalal) die Laisd) cilgall s Caniall 403 35 5 e Gausiill o

E\.M.M\J Clidsl) 25

Sl jlan s Cilarall g OBl 53251 51 43 V) Clind 5 4,36 Y1 (4 535 (3halia s gradaall 5 Chualall (i 8 (3alls A jaall Ladiag
REEPRP P PULES Y PRE:

LH)AS&.‘“ um‘&w @I\MJJAS\bJ\J\}&_LasAn  pdia el g

MOPH)) Aalall daal) 'SJ\J') .

MOEHE)) Al alaill g aslaill 5 ) 55

S AY Aaiadl due Sall Cilgall o

el Ugall o ans ) (5 (e Aatl dmmai el ) 5l la 53 ol lad
dubad) A2 10 26

100 3 Claglad gl anelad ol il ) o cilillaie < jaia WS 5 ¢y ) 0 day dulpd) 028 aa)
MOPH)) Aalall daall 3)\)'} .

MOEHE)) (Al aslaill 5 arlaill 3 ) 55 @

GOAY) aidall cleall o

Al o3 335 a8 (g e LD Jla 3 Ly U sexall g sSall clillaiall caon 201 )5S

23



