
guild, you only have to pay annu-
al dues. I felt I wanted to face the
challenge of passing their test
too, which includes hearing the
right pitch for the piano strings,”
Voigt said. “By passing the test, I
was able to become a Registered
Piano Technician. That meant I
had to pass three tests — a writ-
ten exam, a repair and action
regulation test and a tuning test.
Once I finished that, I use an
electronic tuner when I’m turning
pianos but the ear has the final
say.”

As Voigt provided services for
area pianists, his customers
began inquiring about his inter-
est in other pianos. The first one,
which now sits in his living room,
spent several weeks in an empty
hog confinement before he per-
suaded his son to help him bring
it home.

“The secret to moving pianos
is finding a number of strong,
healthy people to help,” Voigt
said. “The weight of the old
upright pianos is one thing that
prevents many people from
restoring and moving them.
Sometimes they’re in bad enough
condition and it takes more to
restore them than they’re
worth.”

What prompted Voigt to bring
home his first upright piano was
the desire to learn more about
pianos in general and test his
ability to restore the instrument.

“I really planned to practice
tuning techniques and learn what
it took to repair an old piano,” he
said. “I learned a lot of things
from it and was pretty happy
with the way it turned out.”

Voigt took his time in restor-
ing that first upright. He had to
build a shop where he could
work before he started. During

the last four years, he completed
restoration of his first grand
piano, doing some veneer
repairs, work on the soundboard
and bridge and then restrung the
piano.

Since he restored that first
upright, Voigt has had opportuni-
ty to bring home many more. He
doesn’t accept every invitation
to purchase or simply bring
home an unwanted piano. He
searches for those with redeem-
ing qualities that make his refin-
ishing efforts worthwhile and will
appeal to those searching for an
older instrument.

“The original quality of the
piano determines just how good
it will be once it’s restored,”
Voigt said. “I usually replace the
strings, hammers and dampers.
Most of the time, that really
affects the final tone of the piano,
but not necessarily. 

“So far, I’ve restored the one
upright and I’m just about fin-
ished with the first grand piano. I
have a second grand piano and
another upright in the workshop
now. I’ll start working on one of
them later this year. There are
some pianos that are old enough
or unique enough that you can’t
get repair parts for them any-
more. I’m pretty selective in what
I bring home.”

In his tuning work, Voigt has
discovered that owners some-
times put their pianos at great
disadvantage by placing them
close to heat registers or south-
facing windows. The heat from
either source dries out wood and
negatively affects the piano.

“I came across one piano that
was manufactured for the
Japanese climate,” Voigt said. “It
was in constant need of tuning
and repair because the wood it
was made out of was never
intended to be in a dry, cold cli-
mate. It should have been in a
more humid place.”

Although he didn’t really plan
it out, Voigt’s tuning and restora-

tion work fits nicely with his
farming occupation. Most of his
tuning orders come during the
winter months. Repair tasks keep
him busy inside when winter
weather makes outdoor activities
uninviting.

“It’s mostly a hobby, one that
pays for itself,” Voigt said. “I
enjoy the mechanical and musi-
cal part of the restoration more
than actual refinishing of the
wood. I really appreciate hearing
pianists tell me how much they
enjoy their instrument once it’s
tuned up. One lady called me
before I was five miles down the
road just to tell me how wonder-
ful the piano sounded when I fin-
ished tuning it. The next time I
tuned her piano, she left me a
plate of cookies to enjoy while I
worked.”

Voigt has never advertised his
tuning or restoration skills,
although he and his wife Myrna
do underwrite a program on
Nebraska’s Christian radio sta-
tion KGRD.

“Most of my business comes
from word-of-mouth,” he said. “I
usually tune about two pianos
every week through the winter.
Once I passed the Registered
Piano Technician test, the Piano
Guild listed my name on their
Web site as a piano technician
and that’s resulted in a few calls,
too.

“I generally just play for my
own personal enjoyment and I’m
probably the only person who
enjoys hearing me play,” Voigt
notes. “I’m always interested in
hearing what a piece of music
sounds like. Now I know how to
keep my own piano in tune and I
can make other people’s playing
more enjoyable too. I’m happy
with that.”

BY SHARON GUTHMILLER
Extension Educator

This time of year during tax
time is a good time to take a
look at getting your records
and papers in order. Taking the
time to organize your impor-
tant papers and records can
prove to be a valuable invest-
ment for you. Records are a
real and vital part of life for
each of us. Good records are
the key to your credit standing,
essential to help you save
money on taxes and provide an
indication of your financial
progress. 

Other reasons for the “why’s
and wherefores” of keeping
important papers include life’s
transitions. Change is
inevitable. Change can be sud-
den. Family records may soon
be out of date. Life has many
events, stages and changes.
Each change brings the need to
add, remove, or update family
records. If the records are in
order, changes can be easily
made. 

Natural disasters, fire and
any potential emergency can be
unexpected and occur at rela-
tively short notice and are not
respecters of persons or fami-
lies. Knowing what important
papers are; how to organize
them and how to protect them
are important steps in overall
organization of your important
papers. 

Evaluate the need for storage
of all papers to determine which
should be discarded and which
should be stored and where.
Make the decision and file each
paper accordingly. Do not just
stack papers and plan to return
to them later. This is the way
things become lost and cause
you to waste valuable time in
searching for a replacement. 

Important papers include:
Family records: baptismal

and confirmation records, med-
ical history, insurance policies,
passports, wills, funeral docu-
ments, employment records,
education records, and key to
safe deposit box. 

Property records: include
real estate titles, deeds and
mortgages, vehicle titles and
household inventory. 

Household inventory: an
itemized list of your personal
belongings. This should be
among your important papers.
It provides information for
recording the approximate
value and identification details
of items owned; purchasing
homeowner’s or renter’s insur-
ance; listing personal property
and its value in a net worth
statement and planning the dis-
tribution of your estate. 

Legal records: Birth certifi-
cates, marriage/divorce papers,
adoption papers, social security
card, citizenship or naturaliza-
tion papers, living will and
durable power of attorney. 

Where you choose to keep
these records is important.
Some may be kept at home

while others
should be left
with your
attorney,
placed in a
safety deposit
box or a fire-
proof water-
proof secure
home safe. A
good rule to
follow is to
keep the item
in the home

unless it is a legal document or
is difficult to replace or dupli-
cate. Then it should be kept in
a safe deposit box. 

It is important for all mem-
bers of the household and des-
ignated family members to
know where papers or records
are kept and who to turn to for
advice in case of an emergency. 

Other considerations
include keeping cash or rolls of
quarters on hand in a secure
place. Cash and quarters could
be kept in waterproof packaging
for easy pick up and use incase
credit card or checks are not
available. 

Keep emergency phone num-
bers posted and visible for easy
access. Cell phones are great
places to store phone numbers
of individuals to contact in case
of emergency. For example, a
spouse or family member could
be listed as who to contact
incase of personal emergency.
Photos should be kept in a
secure place for easy retrieval. 

Consider scanning your doc-
uments and photos. Store them
on a jump drive or CD.
Computer files are not 100%
safe so always have a back up.
Other valuable information
such as household inventory
can be photographed or video-
taped and saved on your com-
puter and jump drive. 

It is a good idea to place
copies of your important
papers into a sealed, water-
proof plastic bag. Choose a
portable container such as a
tote bag or back pack, a plastic
tote, or a fireproof and water-
proof portable safe. Store this
container in a location easy to
access in your home. Notify
family members of its location
and also who to turn to for
advice in case of emergency. 

If an emergency happens,
grab your container of impor-
tant papers and take it with
you. Keep the container with
you at all times. Do not leave
the container of important
papers unattended in your car.
For further information or more
detailed information, go to the
extension Web site:
http://www.extension.org/pages
/Organize_Your_Important_Pap
ers 

Thought: You can take the
day off, but you cannot put it
back.

Sharon Guthmiller is a
Yankton County Extension educa-
tor specializing in family and
consumer sciences.

Time To Organize Your
Personal Records
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Make a gift of roses to someone special in 
your life for no reason...Just Because!

Or Purchase a dozen roses to donate to a:
Hospice Patient – Cancer Patient – Care Center Resident

One dozen long-stemmed roses for only $20 to be picked 
up on April 6th at the Benedictine Center – 1000 W. 4th St.

Variety of colors available – first come/first choice

Roses...
Just Because!

Roses can be ordered at the following places in Yankton:
before Thursday, March 11th, 2010 

A project to benefit:

Avera Sacred Heart Hospice Program

Benedictine Health Foundation Office, 668-8310

Avera Sacred Heart Hospice Department, 668-8327

OR

Order online at www.averasacredheart.com 

and click on “Roses...Just Because”

Jean Marie Murtha and Myron Gerald 
Schmidt were married Saturday, June 13, 
2009, at Immaculate Conception Catholic 
Church, St. Helena, Nebraska, with Father 

Murtha-Schmidt
Tom Taylor, Father Chester Murtha and 
Father Michael Keating officiating.

Parents of the couple are William 
Murtha and the late Betty Murtha of 
Parkston, SD, and the late Henry M. 
and Cecelia Schmidt of Wynot, NE.

The bride is a graduate of Dakota 
State University. She is employed by 
Avera Sacred Heart Hospital as the 
Medical Staff Coordinator.

The groom is a graduate of Wynot 
Public High School. He is employed at 
Welfl Construction Company and 
engaged in farming.

The couple resides in St. Helena, 
Nebraska.

Heating & Air Conditionin g
1901 Broadway • Yankton, SD 57078 • (605) 665-3970

Help is just a 
phone call away!

Our trained service 
technicians can get the 

heat back on in your home. 

Call 665-3970

Furnace 
Problems?

Sales & ServiceHEATING & AIR CONDITIONING
®

Knutson-Lyngstad
Stephanie Knutson and Wes Lyngstad 

were married October 23, 2009, at Christ 

the King Catholic Church, Sioux Falls, SD, 

with Father Richard Fox officiating.

Parents of the couple are Steve and Vicki 

Knutson of Philip, SD, and Carla and Michael 

DeLeon of Rapid City, SD; and Robert and 

Marilyn Lyngstad of Volin, SD.

Maid of honor was Tricia Knutson. 

Bridesmaids were Shelby Knutson, Shana 

Hennies, Sara Wilson and Laura Kessler. Flower 

girl was Emersen Mead.

Best man was Matt Lyngstad. Groomsmen 

were Tim McDonald, Rob Sylliaasen, Jeremy 

Mead and Jason Knutson. Ushers were Kendall 

Johnke, George Sees, Brock Smith and Jason 

Hirrschoff. Lane Knutson was ring bearer.

The bride is a 1st Grade/Reading Recovery 

Teacher in the Sioux Falls School District.

The groom is Special Projects Coordinator at 

the South Dakota School for the Deaf.

Follow Your Senses To Up Your Game
BY JUDY HEVRDEJS

Chicago Tribune (© 2010MCT)

Before you slice into a tomato, chop an
onion, pull out a skillet — before you even
turn on the stove — turn on your senses.

Your ability to use all your senses — to
see, hear, smell, feel and taste — may be the
simplest way to up your culinary cred.

"To ignore that is to deprive yourself of
some of the natural, most basic pleasures of
the craft," said Lauren Braun Costello, New
York-based chef-stylist and cookbook author
during a phone chat. Most important, she
said, learn to taste.

"You peel a carrot. It feels firm, and you
say OK, it's crunchy. You bite into it, and it's
not that sweet, it's not that full of flavor or it
has an odd texture. You're tasting before you
start cooking," said Costello, who has written
"Notes on Cooking" and "The Competent
Cook." "You're a conductor and you've got all
these musical instruments and you're going to
create a melody. You have to really taste and
see and feel and touch and smell how all that
is coming together."

For Marcus Samuelsson, chef at restau-
rants Aquavit, in New York, and C-House, in
Chicago, that might mean incorporating vine-
gar or lime juice into a savory sauce to bright-
en its flavor.

For Thomas Keller, chef at Napa Valley
restaurants French Laundry and Ad Hoc, that
might mean getting comfortable with touching
food.

"I've found a lot of people are afraid to
touch food," he writes in "Ad Hoc at Home."
"Touching food is good. It ... gives you results
impossible to achieve when you're using long
metal utensils."

Tips to follow:
Season as you go: "Season meat before you

brown it. Season meat as it comes off the
heat. Season the meat as you slice it," Costello
said.

Season correctly: "When you season food
... whether the food is raw or cooked, always
season from high above the food to ensure
even distribution," writes Keller.

Sweet, too: In "New American Table,"
Samuelsson mixes Dijon mustard, maple
syrup, lime juice and olive oil for brushing on
grilled tuna. For salmon, a similar sauce uses
honey instead of syrup. Balsamic vinegar
adds its sweetness to a toasted sesame oil,
olive oil and lime juice mix he splashes on
grilled chicken.

Balance a plate: "The contrast and repeti-
tion of shapes, colors, textures and sizes pro-
vide a powerful form of culinary communica-
tion," Costello writes.

CRISPY BRAISED CHICKEN THIGHS
Prep: 20 minutes Cook: 45 minutes
Makes: 6 servings
A one-pot dish adapted from chef Thomas

Keller's "Ad Hoc at Home."

Ingredients
• 12 chicken thighs

• 1 teaspoon kosher salt
• 1/4 cup canola oil
• 1 cup coarsely chopped onion
• 1 tablespoon finely chopped garlic
• 3 large fennel bulbs, trimmed, cored, cut into 2- 
by 1/2-inch batons (about 3 cups)

• 1/4 cup dry white wine
• 1 cup large green olives
• 1/4 teaspoon red pepper flakes
• 4 fresh or 2 dried bay leaves
• 4 strips lemon zest
• 8 sprigs thyme
• 1 cup chicken stock
• 1/4 cup flat-leaf parsley leaves

Instructions
1. Heat oven to 375 degrees. Season the chick-

en thighs on both sides with the salt. Heat 2 table-
spoons of the oil in a large ovenproof skillet over
medium-high heat. Cook the thighs, skin side down,
in batches if necessary, until brown, about 6 min-
utes per batch. Turn the thighs over; cook 1 minute.
Transfer to cooling rack set in a baking sheet. (Add
more oil to skillet if needed to cook second batch.)

2. Reduce the heat to medium low; add the
onion. Cook 1 1/2 minutes. Add the garlic; cook 1
minute. Cook, stirring often, until the onion is
translucent, about 5 minutes. Stir in the fennel; turn
the heat up to medium. Cook, stirring often, until the
fennel is crisp-tender, about 10 minutes.

3. Pour in wine; simmer 2 minutes. Stir in the
olives, red pepper flakes, bay leaves, lemon zest,
thyme and chicken stock. Heat to a simmer; cook
until the fennel is tender, about 1 minute.

4. Taste the stock; season with salt as needed.
Return the chicken to the skillet, skin side up, in a
single layer (if your skillet is not large enough, use
a roasting pan). When the liquid returns to a sim-
mer, transfer to the oven; cook until the chicken is
cooked through, about 20 minutes. Turn on the
broiler; put the pan under the broiler to crisp and
brown the chicken skin, about 2 minutes. Transfer
to serving platter; garnish with parsley.

TURKEY MEATLOAF WITH
TOMATO-SPINACH SAUCE

Prep: 20 minutes Cooking: 1 hour 35 minutes

Makes: 4 to 6 servings
Adapted from chef Marcus Samuelsson's

"New American Table"

Ingredients
• 3/4 cup water
• 11/2 teaspoons salt
• 3/4 cup uncooked semolina couscous
• 3 tablespoons olive oil
• 1 red onion, chopped
• 8 tomatoes or 1 can (28 ounces) crushed 
tomatoes

• 1 green bell pepper, chopped
• 4 cloves garlic, minced
• 1 teaspoon mild chili powder
• 1 teaspoon thyme leaves
• 1 large egg
• 1 pound ground turkey
• Freshly ground pepper
• 2 cups baby spinach
• 4 basil leaves, torn in small pieces

Instructions
1. Heat water and 1/2 teaspoon of salt to a boil

in a medium saucepan; turn off the heat. Add the
couscous; cover and let sit 5 minutes. Fluff with a
fork.

2. Heat olive oil in a large skillet over medium
heat. Add onion; cook until translucent, about 3
minutes. Stir in the tomatoes, bell pepper, garlic,
chili powder and thyme; simmer until the tomatoes
are broken down and softened to a sauce, about 25
minutes.

3. Heat oven to 350 degrees. Remove 1 cup of
the tomato sauce; let it cool. Let the rest of the
tomato sauce continue to simmer over low heat,
stirring occasionally, about 20 minutes.

4. Meanwhile, combine the 1 cup tomato sauce
with couscous, egg and turkey. Season with 1/2
teaspoon of the salt and pepper to taste. Shape the
mixture into a loaf. Arrange the loaf on a parch-
ment-lined sheet pan; bake 1 hour.

5. Five minutes before the meatloaf is ready,
reheat the tomato sauce. Fold the spinach and basil
into the sauce. Season with remaining 1/2 teaspoon
of the salt and pepper to taste. Serve the sauce
with the meatloaf.

WILLIAM DESHAZER/CHICAGO TRIBUNE/MCT
Turkey meat loaf with a tomato-spinach sauce can be prepped in 20 minutes
and bakes for an hour and a half. 

TUNE
From Page 1A

This tangy, spicy sauce is
used at Penny Cluse Cafe in
Burlington, Vt., for among
other things topping the “Ham
Randy,” a grilled sandwich
made with locally produced
ham, cheddar cheese and
tomatoes.

PENNY CLUSE CAFE ROCKET
SAUCE

Start to finish: 5 minutes
Makes about 3 cups
1/3 cup white vinegar
2 tablespoons chopped jarred

jalapenos
1 large egg
1 large egg yolk
1 tablespoon chopped garlic
2 teaspoons Dijon mustard
1 teaspoon salt
1 teaspoon ground white pepper
1/2 teaspoon cayenne pepper
2 cups canola oil
In a food processor or blender,

combine the vinegar, jalapenos,
whole egg, egg yolk, garlic, mustard,
salt, white pepper and cayenne pep-
per. Process until blended, about 10
seconds.

With the processor or blender run-
ning, slowly drizzle in the canola oil
and process until emulsified, about 45
seconds. Refrigerate in a covered
container for up to 5 days.

Nutrition information per 2 table-
spoon serving (values are rounded to
the nearest whole number): 172 calo-
ries; 168 calories from fat; 19 g fat (1
g saturated; 0 g trans fats); 16 mg
cholesterol; 0 g carbohydrate; 0 g pro-
tein; 0 g fiber; 102 mg sodium.

(Recipe from Charles Reeves, chef
and owner of Penny Cluse Cafe in
Burlington, Vt.)

Add Some
Tang To Your

Raw Eggs
With Sauce

SHARON
GUTHMILLER



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


