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Imatge	1.	Coca	amb	pebrera.
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§¥²²©̀°©Ζ ￦ ¨¹ ￦ frígola ￦ Ϯ¸¬½±ϯΖ ￦ ¨© ￦ ¥¦¶©¬ك° ￦ ·¥²¥
Ϯ±©²¸¬©ϯΖ ￦¨©￦ °¥ ￦±¥¶®³°¥­²©Ζ ￦¨¹ ￦safrà ￦ Ϯ·¥ª¶¥²ϯΖ ￦ ¨¹
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§¬­°­Ζ￦¨¹￦´³­º¶©Ζ￦¨¹￦´¥´¶­¯¥Ζ￦¨¹￦·©°￦©¸￦¨©￦°ك¥­°Κ

Arròs	sec

￉²¥°¦±©·￦·̀©¶¸￦¸·©ك¸￦¥̀￦ ¹©­°￦¹¥￦·­¥±￦·̀©»¥´￦·³̀¶¶¥ك°
¨©￦·© ￦´¶©g´¥¶©¶ ￦¥º©§ ￦¨¹￦bestiarΖ ￦ ­° ￦ ·© ￦ ª¥­¸ ￦¥º©§ ￦¨¹
°¥´­²Κ

Arròs	amb	cranc

￉¹¨￦¸·©ك￦¶­¾￦¥º©§￦¨©·￦crancs￦Ϯ§¶¥¦©·ϯ￦©¸￦¨©·￦nyores
Ϯ´³­º¶³²·￦¸½´­µ¹©·￦¨©￦°ك]n°©ϯΚ

Arròs	amb	cargols

￉ك©·¸ ￦¨¹￦¶­¾ ￦¥º©§￦¨¹￦ °¥¶¨Ζ ￦¨©· ￦¥¶¸­§¬¥¹¸·￦©¸ ￦¨©·
©·§¥¶«³¸·Κ￦￉ك©·¸￦¸¶©̀·￦©g´­§©g Ό￦´¥´¶­¯¥Ζ￦·¥ª¶¥²Ζ￦ª©²³¹­°Ζ
±¥¶®³°¥­²©Ζ￦±©²¸¬©

Peix	i	marisc

ￒ¥ ￦´°¹´¥¶¸ ￦¨© ￦ °¥ ¥¾­¦ￏك¨￦©­³²³±¶¸·¥»￦ ￦©·¸ ￦¦¥·©g©
·¹¶￦°©￦´³­··³²Ζ￦°©￦´¶­²§­´¥°￦±³¸©¹¶￦«¥·¸¶³²³±­µ¹©
¶n°©Ζ￦§©￦·³²¸￦¨©·￦´°¥¸·￦µ¹­￦¶©´¶©g·©²¸©²¸￦¨¥²·￦°©¹[ك°￦©¨
·­±´°­§­¸©g ￦ ©§²©··©ك° ￦ ©¹²ك¨ ￦ ±©¶ ￦ ¥º©§ ￦ ·¥ ￦ ´¶³´¶©
©²¸­¸©g Ζ ￦ ¹² ￦ ©²¨¶³­¸ ￦ µ¹­ ￦ ¨©´¹­· ￦ ¨©· ￦ ·­©̀§°©· ￦ ¥ ￦ ¨©·
§¥¶¥§¸©g¶­·¸­µ¹©· ￦ µ¹­ ￦ °© ￦ ¨­ªª©g ¶©²§­©²¸ ￦ ¨¹ ￦ ¶©·¸© ￦ ¨¹
±³²¨©Κ

Imatge	3.	Peix	a	l'eivissenca.

Font:	Only	Ibicencos/Eivissencs.

Bullit	de	peix

ￒ©￦¦³¹­°°³²￦©·¸￦ª¥­¸￦¥º©§￦°¥￦morralla￦´³¹¶￦³¦¸©²­¶
°©￦±¥¼­±¹±￦¨©￦·¥º©¹¶￦¨©￦´³­··³²￦´³¹¶￦°ك­±´¶©g«²©¶
¨¥²·￦°©·￦´³±±©·￦¨©￦¸©¶¶©￦§¹­¸©·￦©¸￦·¹¶¸³¹¸￦¨¥²·￦°©
¶­¾Κ￦ￒ©￦´³­··³²￦´¶³¸¥«³²­·¸©￦µ¹­￦¥§§³±´¥«²©￦§©￦´°¥¸
©°￦©ￏ¦­¾¥￦§³±±ك¨￦¶©±￦¥°￦©¨￦¸­¹¨³¶´￦¶¹©°°­©±￦©°￦¸·©
±©g¶³¹Ζ ￦ °© ￦ ·¥­²¸Ο´­©¶¶©Ζ ￦ °¥ ￦ °³¸¸©Ζ ￦ °¥ ￦¶¥·§¥··© ￦¶³¹«©Ζ
©¸§Κ

Bullit	de	bacallà

￉ك©·¸ ￦ ¹² ￦ ¶¥«³¹¸ ￦ ¨© ￦ ±³¶¹© ￦ ¥º©§ ￦ ¨©· ￦ °©g«¹±©·Ζ
´³±±©·￦¨©￦¸©¶¶©￦©¸￦¨©·￦©g´­§©·Κ

Borrida	de	rajada

ￒ©￦rajada￦Ϯ¶¥­©ϯ￦©·¸￦°­²¶¥±￦·©§̀©´·©￦·©¨￦©¹²ك©·￦°©·
´°¹·￦¹¸­°­·©g©·￦©¸￦¥´´¶©g§­©g©·￦´³¹¶￦§¹­·­²©¶￦·¹¶￦°ك]n°©Ζ
©Ζ￦·©¹°©±©²¸￦¨¹￦§¥¶¸­°¥«©Ζ￦©¸￦­°￦¥￦¹²·³ك¨￦·¥´￦¥ك￦­°￦²¶¥§
·¥º©¹¶￦¨©g °­§­©¹·©￦©¸￦¸¶©̀·￦¨³¹§©Κ￦￉©￦bullit￦©·¸￦ª¥­¸￦µ¹©

¨©￦´³­··³²Ζ￦¨©￦°©g«¹±©·￦©¸￦¨²¥±¥ك¨©·Κ

Guisat	d'anfós

￉ك©·¸ ￦¹² ￦guisat ￦ Ϯ¶¥«³¹n ¸ϯ anfòsك¨￦ ￦ Ϯ±©g¶³¹ϯ ￦ ©¸ ￦ ¨©
°©g«¹±©·￦§¹­¸·￦©²￦§³§³¸¸©Κ￦ￊ©g °­§­©¹¼Κ

Salmorreta

￉ك©·¸ ￦¹²￦bullit ￦ ¨© ￦ ·¥­²¸Ο´­©¶¶©Ζ ￦¨©· ￦ ¸¶¥²§¬©· ￦¨©
±©g¶³¹￦©¸￦¨©·￦±³¶§©¥¹¼￦¨©￦roja￦Ϯ¶¥·§¥··©ϯΖ￦§¹­¸￦¥º©§
¨©￦°¥￦·¥¹±¹¶©￦©¸￦¹²￦sofrit￦¥̀￦°¹¥￦¸©￦°­¥ك¼￦°©g«¹±©·Κ￦ￛ²©
¶©§©¸¸©￦·­±´°©Ζ￦©g °¥¦³¶©g©￦¥º©§￦·³­²Ζ￦³¹̀￦°©·￦´³­··³²·Ζ
¸¶©̀·￦®¹¸©¹¼Ζ￦§¬¥§¹²￦¥º©§￦¨©·￦¸©¼¸¹¶©·￦©¸￦¨©·￦·¥º©¹¶·
¨­ªª©g¶©²¸©·Ζ ￦²© ￦ ·³²¸ ￦´¥· ￦¥ªª©§¸©g · ￦´¥¶ ￦ °©· ￦²³¸©· ￦¨¹
sofritΚ

Suquet	de	peix

￉ك©·¸ ￦ ¹² ￦ guisat ￦ ª¥­¸ ￦ ¥º©§ ￦ ¨© ￦ ³g§·©؉ك° ¶´³¶¥؉
Ϯ¶¥·§¥··©ϯ￦©¸￦¨¹￦lluerna￦Ϯ«¶³²¨­²￦´©¶°³²ϯ￦§¹­¸·￦¥º©§
°© ￦ ¦³¹­°°³² ￦ ¨© ￦ º­² ￦ ¦°¥²§ ￦ ©¸ ￦ salmorraΖ ￦ ¥º©§ ￦ ¨¹
matafalugaΖ ￦ ¨© ￦ ²³²Ζ»­³ك° ￦ ¨©· ￦ ¸³±¥¸©· ￦ ©¸ ￦ ¹²©
picadeta￦¨©￦all￦©¸￦juvert￦Ϯ¥­°￦©¸￦´©¶·­°ϯΚ

Caldereta	de	peix

ￏ° ￦©·¸ ￦´¶©g´¥¶©g ￦¥º©§￦¨©·￦³­«²³²·￦©¸￦¨©·￦¸³±¥¸©·Ζ
¨©· ￦ ´³­º¶³²· ￦ ¶³¹«©· ￦ ©¸ ￦ º©¶¸· ￦ ©¸ ￦ ¨©· ￦ guindilles
Ϯ´­±©²¸·ϯΖ ￦ §¹­¸· ￦¨¥²· ￦¹²©￦¦³²²©￦¬¹­°© ­º©Κ°³ك¨￦ ￦ￒ©
´³­··³² ￦ ©·¸ ￦ ´¶©g´¥¶©g ￦ ¨¥²· ￦ ¨© ￦ °¥ ￦ salmorra ￦ ©¸ ￦ ¨¹
°¥¹¶­©¶Ζ￦¥¹¼µ¹©°·￦°¥￦´¹¶©g©￦¨©￦°©g«¹±©·￦·©¶¥￦¥®³¹¸©g©
´³¹¶￦ϐ­²­¶￦°¥￦§¹­··³²Κ

Lluç	a	la	marinera

￉¹²￦¸·©ك￦bullit	de	lluç￦Ϯ±©¶°¹ϯΖ￦¥º©§￦¨©·￦¸³±¥¸©·Ζ
¨© ￦ ¸©￦²³²»­³ك° ￦¨©· ￦´³±±©·￦¨© ￦ ¸©¶¶© ￦©¸ ￦ salmorra

Ϯ¦³¹­°°³²￦¨©￦´³­··³²￦¨©￦¶³§¬©ϯΚ

Molls	a	la	greixonera

ￒ©· ￦ molls ￦ Ϯ¶³¹«©¸·ϯ ￦ ·© ￦ ª³²¸ ￦ §¹­¶© ￦ ¨¥²· ￦ ¹²©
±¥¶±­¸©￦©²￦¸©¶¶©￦¥º©§￦¨¹￦®¹·￦©¸ ￦¨©·￦¶³²¨©°°©·￦¨©
§­¸¶³²Ζ￦·¹¶￦¹²￦²­¨￦¨©￦«¥°©¸¸©·￦±¥¶­²­©̀¶©·￦©¸￦¥º©§￦¨©·
¸³±¥¸©·￦©¸￦³­«²³²·￦©¸￦¨©·￦©g´­§©g ·￦§³±±©￦°©￦°¥¹¶­©¶Ζ
°© ￦¶³±¥¶­²Ζ ￦ °¥ ￦±¥¶®³°¥­²©Ζ ￦ °© ￦´¥´¶­¯¥Ζ ￦ °©￦´³­º¶©Ζ ￦ °©
Κ°­¥ك°￦¸©￦°­·¶©´

Cassoleta	de	rap

￉ك©·¸ ￦ ¹²© ￦ ¶©§©¸¸© ￦¨© ￦ rap ￦ Ϯ°³¸¸©ϯ ￦ §¹­¸ ￦ ¨¥²· ￦ ¹²©
greixoneraΖ ￦¨¥²·￦¹²©￦salmorraΖ ￦´³±±©·￦¨© ￦ ¸©¶¶©Ζ
¸³±¥¸©·￦©¸￦¨©·￦¥±¥²¨©·Κ￦ￏ°￦©¼­·¸©￦°©￦§¬³­¼￦¥º©§￦¨©·
§¥°¥±¥¶·￦¥¹··­Κ

Sardines	frites	et	raons	frits

ￒ©·￦·¥¶¨­²©·￦·³²¸￦§³²·­¨©g ¶©g©·￦§³±±©￦¹²￦´³­··³²
·©°￦·³²··­³´￦·©¨￦¹²ك°￦¸·©ك§￦·­¥±￦©»­¸·©¶´￦©¨¹￦©´￦©¨
´°¹·￦·¥º³¹¶©¹¼￦µ¹­￦©¼­·¸©Ζ ￦º³¹·￦²ك¥º©¾￦´¥·￦¦©·³­²
©¹²ك¨ ￦ ¶©§©¸¸© ￦ §³±´°­µ¹©g© ￦ ´³¹¶ ￦ ´¶³ϐ­¸©¶ ￦ ©¹²ك¨
·¥º©¹¶￦¨©g °­§­©¹·©Κ

ￒ¥￦º­¥²¨©￦¨¹￦raor￦Ϯ¶¥·³²ϯ￦©·¸￦¨²©¸­²￦§²¥°¦￦¹²ك·©
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·©¨￦¹²ك°￦¸©￦©°¥¶¸µ¹©￦°¥￦§³°³²²©￦º©¶¸©g¦¶¥°©￦§©²￦¥ك￦²¸©
¥·´©§¸·￦°©·￦´°¹·￦´¶©g§­©¹¼￦¨©￦§©￦´°¥¸￦©·¸￦·©·￦©g§¥­°°©·
§¶³¹·¸­°°¥²¸©·Κ

Tonyina	a	l'eivissenca

ￒ© ￦ ¸¬³² ￦ ·© ￦ ´¥²© ￦ ¥º©§ ￦ ¨©· ￦ «¥°©¸¸©· ￦ ±¥¶­²­©̀¶©·
±³¹°¹©· ￦©¸ ￦¨©· ￦´­«²³²·Κ ￦￉ك©·¸ ￦¥¶³±¥¸­·©g ￦ ¥º©§￦¨¹
§­¸¶³²￦©¸￦¨©·￦©g´­§©·Κ

Estofat	de	tonyina

ￒ© ￦ ¸¬³² ￦ ·© ￦ ª¥­¸ ￦ ª¶­¶© ￦ ¥º©§ ￦ ¨©· ￦ ´³­º¶³²·Ζ ￦ ¨©·
³­«²³²·￦©¸￦¨©·￦¸³±¥¸©·Κ￦ￏ°￦·©￦ϐ­²­¸￦¨©￦§¹­¶©￦¥º©§￦¹²
º©¶¶©￦¨©￦º­²￦©¸￦¨©·￦©g´­§©·Κ

Mussola	amb	ceba

ￒ¥ ￦ mussola ￦ Ϯ±³¸©°°©ϯ ￦ ·© ￦ ´¶©g´¥¶© ￦ ¨¥²· ￦ ¹²©
greixonera￦¥º©§￦¨©·￦¸³±¥¸©·Ζ￦¨©·￦³­«²³²·￦©¸￦¨¹￦®¹·
¨©￦§­¸¶³²Κ

Gerret	a	la	matança	et	círvia	amb	llimó

ￒ©· ￦gerrets ￦ Ϯ´­§¥¶©°·ϯ ￦ ·³²¸ ￦ ª¶­¸· ￦ ©² ￦ ´¶©±­©¶ ￦ ©¸
¥´¶©̀·￦·©￦ª³²¸￦§¹­¶©￦¨¥²·￦¹²￦´°¥¸￦©²￦¸©¶¶©￦§¹­¸©￦©¸￦¨©·
¶³²¨©°°©·￦¨©￦§­¸¶³²Κ

ￏ°￦©¼­·¸©￦°¥￦±©n±©￦¶©§©¸¸©￦¥º©§￦¨©￦°¥￦·³°©￦Ϯ§]g¶º­¥ϯΚ

Gerret	escambetxat

ￒ© ￦ gerret ￦ Ϯ´­§¥¶©°ϯ ￦ ¨³­¸ ￦ §¹­¶© ￦ ¥º©§ ￦ °© ￦ §³²ϐ­¸
º­²Ζ￦¨¥²·￦¹²©￦greixoneraΚ￦©°￦·²¥¨￦²³²»­³ك¨

Pebreres	amb	bacallà	et	pebreres	farcides
d'anfós

¥¶©Κ￦ￒ©·￦¨©¹¼￦´°¥¸·￦·³²¸￦ª¥­¸·￦¨¥²·￦¹²©￦«¶©­¼³²ڵ
Ϯ´°¥¸ ￦©² ￦¸©¶¶©￦§¹­¸© ￦ ¸½´­µ¹©￦¨كￏ¦­¾¥ϯΖ ￦ °¥ ￦¨­ªª©g ¶©²§©
ª¥¶§©￦Ό￦bacallà￦Ϯ±³¶¹©ϯ￦¥°￦¸·©ك§￦©¶¸¹¥ك°￦¸©￦¹²ك°￦©¶¸²©
³¹￦anfós￦Ϯ±©g¶³¹ϯΚ

Frita	de	polp

ￒ© ￦polp ￦ Ϯ´³¹°´©ϯ ￦ ·© ￦ ª¶­¸ ￦ ¥º©§ ￦ ¨©· ￦ ´³±±©· ￦ ¨©
¸©¶¶©Ζ￦¨©·￦³­«²³²·￦©¸￦¨©·￦´³­º¶³²·￦º©¶¸·Κ￦￉¹²ك°￦¸·©ك
¨©·￦´°¥¸·￦°©·￦´°¹·￦·¥º³¶©¹¼￦¨©￦°ك]n°©Κ

Polp	en	greixonera

ￒ©￦polp￦Ϯ´³¹°´©ϯ￦·©￦ª¥­¸￦§¹­¶©￦¨¥²·￦¹²©￦±¥¶±­¸©
©² ￦ ¸©¶¶©Ζ ￦ ¥º©§ ￦ ¨¹ ￦ º­² ￦ ©¸ ￦ salmorra ￦ Ϯª¹±©¸ ￦ ¨¹
´³­··³²ϯΖ ￦ ¥§§³±´¥«²©g ￦ ¨© ￦ ¸³±¥¸©·Ζ ￦ ´³±±©· ￦ ¨©
¸©¶¶©￦©¸￦³­«²³²·Κ

Polp	amb	pebrera

￉¹²￦¸·©ك©￦¶©§©¸¸©￦¸¶©̀·￦·­±´°©￦Ό￦°©￦polp￦Ϯ´³¹°´©ϯ￦©·¸
ª¶­¸￦¥º©§￦¨©·￦´³­º¶³²·￦©¸￦¨©￦°ك¥­°Κ

Sèpia	a	la	marinera

ￒ¥￦sèpia ￦Ϯ·©­§¬©ϯ￦·©￦´¶©g´¥¶©￦¨¥²·￦°¥￦greixonera
¥º©§￦¨©·￦³­«²³²·￦©¸￦¹²￦´©¹￦¨¹￦º­²Κ

Calamars	farcits	de	sobrassada

￉¹²ك°￦¸·©ك￦¨©·￦¶¥¶©·￦´°¥¸·￦¨©￦mar	i	montanya￦Ϯmer

et 	montagneϯ ￦µ¹­ ￦ ©¼­·¸©²¸ ￦ ¥̀ ￦ ￏ¦­¾¥Ζ ￦ ³¹̀ ￦ °© ￦ §¥°¥±¥¶
Ϯ±©¶ϯ￦©·¸￦ª¥¶§­￦¨©￦sobrassada￦Ϯ±³²¸¥«²©ϯΚ

Guisat	de	calamars

￉³¹»¥¶￦¹²￦¸·©كn ¸ ￦¨©￦§¥°¥±¥¶·￦¥¹¼￦¶¥­·­²·￦·©§· ￦©¸
´­«²³²·ΚΖ￦§¹­¸·￦¨¥²·￦¹²￦¦³¹­°°³²￦¨¹￦º­²Ζ￦¥º©§￦¨©￦°¥
²³­¼￦¨¹￦±¹·§¥¨©￦©¸￦¨©￦°¥￦§¥²²©°°©Κ

Caldereta	de	marisc

￉²¥°¦±©··©¶￦·̀©¶¸￦¸·©ك¸￦¥̀￦°¥￦caldereta	de	peixΖ￦±¥­·
¥¹￦°­©¹￦¨¹￦´³­··³²Ζ￦§ك©·¸￦¥º©§￦¨©￦llagosta￦Ϯ¬³±¥¶¨ϯΖ
µ¹­￦·©￦´¶©g´¥¶©￦¨¥²·￦°©￦¦³¹­°°³²￦¨©￦salmorra￦©¸￦¹²©
´©¸­¸©￦´³¶¸­³²￦¨¥²·￦°¥￦´¹¶©g©Κ

Llagosta	eivissenca

ￒ¥￦sèpia ￦Ϯ·©­§¬©ϯ￦·©￦´¶©g´¥¶©￦¨¥²·￦°¥￦greixonera
¥º©§￦¹²￦´©¹￦¨¹￦º­²Ζ￦¨©·￦´­«²³²·Ζ￦¨©·￦¥±¥²¨©·￦©¸￦¹²
¦³¹µ¹©¸￦«¥¶²­Κ

Llagosta	a	la	marinera

ￒ©·￦ °¥²«³¹·¸©·￦·©￦ ª³²¸ ￦§¹­¶©￦¨¥²·￦¹²©￦±¥¶±­¸©
¥º©§￦¨©·￦¸³±¥¸©·Ζ ￦¨©·￦³­«²³²·￦©¸ ￦¨©·￦´³­º¶³²·￦©¸
©°°©· ￦ ·³²¸ ￦ ©g´­§©g©· ￦ ¥º©§ ￦ ¨© ￦ °¥ ￦ ²³­¼ ￦ ±¹·§¥¨©Ζ ￦ ¨¹
´¥´¶­¯¥Ζ￦¨¹￦´©¶·­°Ζ￦¨¹￦´³­º¶©￦©¸￦§°³¹·￦¨©￦«­¶³ϐ°©￦©¸
¹²￦¦³¹µ¹©¸￦«¥¶²­Κ

Coca	de	gató

￉¹²￦¸·©ك©￦¸¥¶¸©￦¥̀￦ °¥￦¶³¹··©¸¸©￦©¸ ￦¥º©§￦¨©·￦³°­º©·
²³­¶©·Κ

Pilotes	de	gató

ￒ©· ￦¦³¹°©¸¸©· ￦ ª¶­¸©· ￦ ·³²¸ ￦ ª¥­¸©· ￦¨© ￦ ´³±±©· ￦ ¨©
¸©¶¶©Ζ ￦gató ￦ Ϯ¶³¹··©¸¸©ϯΖ ￦¥­° ￦©¸ ￦§­¸¶³²Κ ￦ￒ¥￦§¬¥´©°¹¶©
m¹ªΚك°￦©¨￦¸©￦·©￦±³¹°¹·©¶̀©­­²¶¥±￦·©¸¸©°¥»￦©¨￦¸·©

Carn

￉© ￦ ·³²¸ ￦ ¨©· ￦ ¶©§©¸¸©· ￦ ´©¶·³²²©°°©· ￦ ©¸ ￦ ¸¶©̀·
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´¥¶¸­©￦¨¹￦´¥¸¶­±³­²©Ζ￦§²©¨­ك¨￦©§¥¶¸￦©¹²￦¸·©ك¸­¸©g ￦µ¹­
·©￦¶©ϐ°©̀¸©￦ ¥̀ ￦ ¸¶¥º©¶·￦¨©·￦´°¥¸·￦ ¸½´­µ¹©·￦µ¹­ ￦·³²¸￦ °©
¸©g±³­«²¥«© ￦ °© ￦ ´°¹· ￦ ©gº­¨©²¸ ￦ ¨© ￦ °¥ ￦ §¹°¸¹¶© ￦ ©¸ ￦ ¨©
ￏ¦­¾¥Κك¨￦©­·¥¶§²½·­³¨­ك°

￉³²§°¹·­³²

ￋ² ￦ §³²§°¹·­³²Ζ ￦ ￏ¦­¾¥ ￦ ¨³­¸ ￦ §³±±©²§©¶ ￦ ¥̀ ￦ ·©
±³²¸¶©¶ ￦ ¨¥²· ￦ ·³² ￦ ©·´¶­¸Ζ ￦ ¨¥²· ￦ ·³² ￦ ©··©²§© ￦ Ό ￦ ³²
¨©º¶¥­¸￦´¶³±³¹º³­¶￦°©￦¸³¹¶­·±©￦¨©￦«¥·¸¶³²³±­©￦©¸
·¹¶±³²¸©¶ ￦ ©g©¨­ك° ￦ ´¶©g §³²s¹© ￦ ¨¹ ￦ ¸³¹¶­·±© ￦ ¨©
¨­·§³¸¬©̀µ¹©Κ ￦ ﾕ¥ ￦ ª©¶¥­¸ ￦ ¶©±³²¸©¶ ￦ ©¸ ￦ ¥§§¶³]n¸¶©
g©¸­²ك° ¶©n¸￦¨©·￦ￌ¶¥²s¥­·￦´³¹¶￦ￏ¦­¾¥￦§³±±©￦¨©·¸­²¥¸­³²
¸³¹¶­·¸­µ¹©￦¨©￦´³­¨·Κ
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