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Dear friends of Mise En Place, 

       I wish to welcome everyone to our April volume of 

Mise En Place. We hope that your enjoying the beautiful 

spring weather. I wish to send a big Thank you to Chef 

Gary Brant for stepping up to help the ACF with the sec-

retary position. Chef Gary is helping us until June and 

by then maybe someone else  may want to step up and 

volunteer for the position. Chef Ron York had to resign 

his position as secretary for personal reasons. We hope 

everything works out for him soon  and that we can still 

see him at our monthly meetings.     Don't forget at the 

April meeting we will be hearing from our Chef of the 
Year candidates.                       Continued on page 2 
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By: Chef Rick Baumes 
President’s Message 

 I became a foodie serendipitously, although I’ve 

been eating all my life. In 1974 I applied to the Colum-

bia University Graduate School of Journalism. For 

those of you old enough to remember (or those who 

saw the movie All The Kings Men), Woodward and 

Bernstein, two young Washington Post reporters, 

brought down a President. That year the J-School had 

the most applicants in its history because everyone 

wanted to become an investigative journalist. I figured 

the only way to get in was to do something different. So 

I announced I wanted to become “food reviewer” on my 
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application. Marketing!  And I got in. 

 Since then I’ve been the Food Editor of the Dallas 

Times Herald (God rest its soul), and reviewed restaurants for 

D Magazine and the Dallas Fort-Worth Business Journal. In 

1999 KAAM, the Dallas big band station, hired me and Suz-

anne Burkhead to create a one-hour radio talk show called En-

trees and Entertainment. Arbitron ranked our show No. 1 in its 

time slot; Dallas then was the fourth largest radio market in 

America. The show ended when I moved to Las Vegas in 

2001.On the radio I was “the eater extraordinaire.” 

Here in Las Vegas, Centennial Toyota sponsored my Night Out 

Las Vegas radio program on KDWN. The recent recession 

ended my radio career. I’ve also written two cookbooks. 

 I take my job seriously. Once, in Washington DC, I was 

training future restaurant reviewers for the new Washington 

Business Journal. The paper had a budget so I didn’t have the 

funds to order this whole fish which sounded amazing. As it 

turned out, the table next to us ordered the fish. I couldn’t stop 

staring at the fish. One of the men at the table noticed my 

pescatorian obsession. He waved me over and offered a taste. 

He said it was the first time someone had paid more attention 

to the food than him. I looked up and it was Robert Redford! 

 I am the lady who developed the Meltdown wild yam 

cream to “cure” PMS and the symptoms of menopause. No, 

you cannot eat it! I am donating $10 from the sale of every jar 

to Chefs for Kids. (www.meltdownwildyamcream.com) 

If you have something to contribute, contact me. Here are my 

particulars: 

           Continued on next page 

http://www.meltdownwildyamcream.com�
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The Best Restaurants in Las Vegas 
Last month Travel & Leisure magazine online published its list of the 15 
best restaurants in Las Vegas. If there’s one thing that gets a discussion 
going, it’s a list of the best restaurants.  
Here is their list in alphabetical order: 
1. Aburiya Raku 
2. Archi Thai Kitchen 
3. Bachi Burger 
4. Bartollota 
5. Jaleo 
6. Joel Robuchon 
7. Julian Serrano 
8. Lotus of Siam 
9. Monta 
10. Origin India 
11. Rao’s 
12. Sage 
13. Settebello Pizzeria 
14. Society Cafe 
15. Twist 
 
I’m curious. What are the top five restaurants on your list? And why? 
Please share. 
Here are mine: 
 
1. The KT at Delmonico’s. It’s fun for us non-professionals to watch the 
drama of a professional kitchen on a busy night. It’s a treat to let the chef 
select the food for you. And the food here is always awesome. 
2. The Atelier du Joel Robuchon. I haven’t yet figured out a way to justify 
$360 for a 16 course dinner at the real thing. But eating at the bar at the 
Atelier has to be just as good. The portions are small and expensive, but 
the food is both delicious and outrageous. Talk about pushing the envelope!  
This is where I celebrate my birthday every year. 
 
3. TaTa Asian Kitchen (Henderson). An amazingly affordable place to eat 
every style of Asian food. They even have a teppanyaki grill. Great food for 
under $10! 
 
4. Tie for best Italian: I think the best spaghetti and meatballs in the city is at 
(shock) Pasta Palace at Boulder Station. And it’s all you can eat with a 
great salad for under $10. The best eggplant parm is at Roma Grill on East-
ern. Granted Rao’s has more atmosphere and the food is great but the 
prices are greater. 
 
Please share your top five. 
April question: What are your favorite places for pizza? 

 President From pg 1 
 

        They are Chef Patrick Simon from 

Sysco and Chef Jeffery Martell CEC from 

the Excalibur Hotel and Casino. I would 

like to wish them both good luck. 

    The chapter's board has some things to 

share with you about our account with 

Wells Fargo. All the money that we had in 

CD's was put into a low interest saving ac-

count. We are looking into ways to invest it 

more wisely. We are also trying to find 

more ways to save more money for exam-

ple free checking, using pay pale on the 

web-site to buy tickets. 

     Please feel free to call or e-mail me 

about anything you we can do to better our 

Las Vegas ACF Chapter . 

    Thank you and I hope to see you at our 

next meeting on April 27th. 

Chef Rick Baumes 

rbaumes@live.com 

702-596-1252 

Editor continued 

 

Email: yale1974 @ gmail.com  (Yep, I was in the second class of women.) 

Office phone: 702.492.0531 

Cell phone: 702.324.6911 

Twitter:@yale1974 

Facebook: Beth Ellyn Rosenthal 

Can’t wait!  ((hugs)) 
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Old Vegas?  Define Old? 

By: Mike Whitesides 

One would assume that if somebody was a 

professional writer and restaurant reviewer for 

the Las Vegas Sun clear back in 1977, it 

would afford some perspective what was 

really going down in Old Las Vegas. That's 

when Charlette and her husband, the late Elli-

ott Krane were doing their articles.  

Charlette got here in the mid 60's, an avid ten-

nis player (she stood all of five-foot-two then) 

who soon was part of Vegas' cultured social 

circles. 

She was bringing up her children and had 

found a home years before Elliott made his 

way west, but when they did connect, a quiet 

gentle magnetism took over and they fit right 

in with other married couples like they'd been 

together forever; made for each other. 

While his early work covering entertainment 

made Elliot subject to frequent advances from 

Vegas' most attractive showgirls, our confi-

dent Ms. Krane still avers that she never was 

jealous. 

Today we all have our computers, and when 

we want a point of reference we "google".  

Whether it's just to check spelling, a date, 

name or place-that's where we go for an-

swers. So we type a search term, ask, and 

sometimes get surprised at what has gotten 

Member Forum 
By:  Van Atkins, CEC, AAC, HGT  

As the Eagles sing in Desperado, I have 
had a lot of good things played on my ta-
ble in 40 plus years cooking. 

But I would like to share with you something 
that happened recently that really moved me.  
Recently, I was asked by Chef Renee to do a 
cooking demonstration for the Student/Junior 
Culinarians at the monthly Chefs meeting, 
hosted by the Le Cordon Bleu.  What a pleas-
ure it was to cook before about 40 eager, inter-
ested and sincere culinarians.  The icing on the 
cake had to be the question and answer period 
at the end.  What a great group, who are com-
ing into our industry with their eyes wide open. 

I think about our members with years of experi-
ence and stories to match.  If you want to feel 
good about yourself, mentor these young 
cooks, I can guarantee it will put a smile on 
your face and in your heart.   
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Speaking like it was yesterday, Charlette relates facts wor-

thy of any Vegas trivia session. Fr'instance: Lou Ruvo, 

whose name is now well known from the eponymous Brain 

Institute on Bonneville Ave, father of Larry, a respected 

member of the food and beverage community. But does 

anyone know that he and his wife ran the Venetian, one of 

(old) Vegas' finer restaurants, for over 40 years? 

A great African-American entertainer named Sammy Davis 

Jr., part of the Rat Pack, played Vegas a lot, as we all know. 

But Charlette and Elliott, who dined with him in night clubs 

and showrooms, knew that he preferred his own cooking. 

Wherever the casino showrooms lodged him, they had to 

make sure he had his own kitchen. Who knew? Who cared? 

Nowadays, they'd be in there with cameras, featuring him on 

the Food Channel ! 

Did you know? MGM Casino Resort (the original one, on 

Flamingo, without a lion or a theme park) had a fine dining 

room called Tracy's (there was an actor Spencer Tracy, fa-

mous from the 30's to the 60's); whenever Frank Sinatra (a 

well known male vocalist) appeared there, they changed the 

name of the room to Sinatra's. Top that - Garth Brooks ! 

Mrs. Krane fondly recalls wining and dining with the biggest 

stars of the times- at Caesars' Spanish Steps with Andy Wil-

liams, chatting intimately with Joan Rivers, Don Rickles, en-

joying Edgar Bergen's company at what sadly turned out to 

be his last meal.  Discretion constrains her in relating some 

LOCAL  FOOD 
By: Steve Soltz CHE 
 

You ’ re probably are aware by now, 
that there is a big movement towards 
sourcing and using local foods. Many 
in Las Vegas say that is impossible. 
However, it is not totally out of the 
question. 
About 3 years ago Chef Mario Batali 
opened one of his restaurants here in 
the valley. He is a big proponent of the 
local movement. He and his pastry 
chef decided to see if they could find 
local sourced products here in Las Ve-
gas. The answer was yes. 
Today you can go to the “ Bet on the 
Farm ”  farmers market each Thurs-
day and sample the local ( if you con-
sider CA, AZ local )  produce and 
speak to the actual person who grew 
it. There are even truly local farms 
from Sandy Valley, Pahrump, and 
even one from right here in the north-
west valley. Yes, Gilcrease farms has 
been growing and selling fruits and 
vegetables at 7800 N Tenaya Way  or 
decades. They are a pick it yourself 
operation, but they have just recently 

 
Question: You throw away the outside and cook the inside. 

Then you eat the outside and throw away the inside.  
 What did you eat?  

See page 7 for answer 
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of the anecdotes from these dinners; in fact you 

could say, "Charlette has forgotten more than 

most of us know about the Old Vegas Scene." 

Not trying to start intergenerational warfare, or 

foster a divisive split between the "old" and the 

young; just want to remind everyone that long 

before the information age, clunky "Old" Las 

Vegas was an international destination, headlin-

ing the King and the Chairman of the Board and 

already attracting some great chefs and cooks.  

The exciting innovation, investment, and shear 

population growth have all contributed to the 

"New" Las Vegas being heralded as a culinary 

mecca.  Wow… 

 

If you’re alive, you better have one eye on the 

future.  But let’s reach out and reach back to 

keep a healthy respect and a view of the past 

as well.  Charlette will be encouraging, watch-

ing. 

Editor’s Note: Charlette brought me to my first 

ACF meeting. We met at a Chaine des Rotis-

seurs dinner (I transferred my membership 

when I moved from Dallas.) We discovered that 

her son was in my class at Yale.  

seen the value of selling to chefs and the public 
at this farmers market. 
I have included links to both of these venues at 
the end of this article and invite you to go out 

and support them. In a produce desert like Las 
Vegas we should support anyone who is trying to 
fill the void. 
Another item to think about is eggs….. 
With the recent nationwide recall over salmonella, 
you might want to think about where your eggs 
come from. What is the cost to your property if 
your customers get sick from bad eggs? Of 
course many of the properties use bagged or 
pasteurized eggs. But we have a local purveyor 
of eggs, again local meaning Arizona. Hickman ’
s Family Farms sells to a large number of proper-
ties in Las Vegas and has never had a problem 
with salmonella. They use a UV light to kill the 
bacteria. 
I have been doing a lot of research into local pur-
veyors in an effort to secure donations for our 
monthly meetings. At our November meeting we 
served products made from a special variety of 
sweet onion supplied by a grower in northern Ne-
vada. And what about our local pig farmer, has 
anyone beside me wondered where those pigs 
go, or how good do they taste after being fed a 
steady diet of Las Vegas leftovers?  These are 
just some of the places we as chefs might go to 
support our local economy. In addition you might 
help save the planet and your customers ’  
health. 

For more information on these companies go to 
 

 
http://www.thegilcreaseorchard.org/
home.asp 
http://www.betonthefarm.com/ 
http://www.hickmanseggs.com/index.html  

Chef Steve Soltz  
Professor, College of Southern Nevada 

http://www.thegilcreaseorchard.org/home.asp�
http://www.thegilcreaseorchard.org/home.asp�
http://www.thegilcreaseorchard.org/home.asp�
http://www.thegilcreaseorchard.org/home.asp�
http://www.betonthefarm.com/�
http://www.hickmanseggs.com/index.html�
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Food Quiz 
By: Allen Asch CCE 
 

What president of the U.S. served hot dogs to the Queen of England?  
 
The annual per capita consumption of beer in the U.S. is about: 

• a) 10 gallons 
• b) 22 gallons 
• c) 28 gallons 
• d) 34 gallons 
• e) 46 gallons 

 
Which of these has the most Vitamin C? 

• a) Oranges 
• b) Lemons 
• c) Red Bell Peppers 
• d) Limes 
• e) Green Bell Peppers 

 
What is the white edible portion of cauliflower called? 
 
What were the original 7 flavors of Kool-Aid? 
 
When and where is the ‘Night of the Radishes’? 
 
What is the difference between the liquid in a can of salmon and the liquid in a can of tuna? 
 
Portobello mushrooms are actually the mature, fully opened form of what mushroom? 
 
What aromatic herb is a member of the parsley or carrot family, indigenous to the regions around the 

Black and Caspian Seas, and is an essential ingredient of 'fines herbes'? 
 
What country uses about half of the world’s production of cloves, and what is it used for? 
 
For the answers go to www.acfchefslasvegas.org and click on food quiz. 

 

Photo Right 

Wine and Cheese pairing and tasting 

Presented by the Wisconsin Cheese 
Board  

February Meeting at the Luxor Hotel and 
Casino 

http://www.acfchefslasvegas.org�


Page 7  
 

Mise En Place 

 

Calendar 
Chef for Kids Breakfast 
4/07/11 Herron Elementary 
2421 N. Kenneth, NLV, 89030 
 

4/28/11 Rex Bell  
2900 Wilmington Way, LV, 89102 
 
 
April 26, 2011 
General Meeting: Southwest Gas 
North Operations Center 
6355 Shatz Street, Las Vegas, NV 89115 
Co-host: Meadow Gold Dairy 
 
 
May 16th 2011 
13th Annual Golf Tournament & General Meeting 

Silverstone Country Club 
8600 Cupp Drive, Las Vegas, NV 89131 
Start Time: 1 P.M. 
More Information   
 
 

June 26, 2011Chef of the Year Gala 

MGM Grand Hotel & Casino 
3799 Las Vegas Boulevard South 
Las Vegas, Nevada 89109 
Tickets $75.00 per person 

for tickets and reservations 
Contact Chef Steve Soltz — steve.soltz@csn.edu  

ACF Chefs Las Vegas 
Post Office Box 93933 
Las Vegas, NV 89193  

  
E-Mail: 

mail@acfchefslasvegas.org 
webmaster@acfchefslasvegas.org 

 
 
 
 
 

Visit us on the web  
at 

www.acfchefslasvegas.org 
 

Answer to riddle from pg. 4 
 
 

Corn on the cob:  You throw away the 
skin or sheaf, then cook it, eat the corn, 
then throw away the cob.  
 

Mise En Place is the official publication of ACF Chefs Las Vegas 
Newsletter design by Steve Soltz CHE  with help from  Joan Soltz    

mailto:mail@acfchefslasvegas.org�
mailto:webmaster@acfchefslasvegas.org�
http://www.acfchefslasvegas.org/�
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Don’t miss out on our great golf tournament. All Chefs play free. Let 
your friends know, they don’t have to be an ACF member to play 


	Inside This Issue

	President’s Message

	Meet Your New Editor: 

	Newsletter of the ACF Chefs Las Vegas

	Member Forum

	By:  Van Atkins, CEC, AAC, HGT 

	Calendar

	ACF Chefs Las Vegas

	Post Office Box 93933
Las Vegas, NV 89193 
 

	E-Mail:



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /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 /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /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 true

  /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



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  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 /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



