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1066 4F, BEMHE KA BYR T EEA, H K T 3% B M E KA ke ik,
HF R ERAT F T 3A . REAMREEAIBRES MR, I3 E A X ok i g
f s, (HEARPRENRFERE, SF “big breakfast” BIFRBREFHIFER, ZHFEH
2 ) U

e [ S B RTEIR . D, SREESR B, WIEIERCN I, AR R
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R T E:, FRIEARR R, ZRrEmmReErs, BamEKy, XA utEn
He i

e N B AT TR SR - BB, 2 L R R R R S A AR IR
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KRG, SERIR, R,

1. stHH4ham

P ACRA X AR BORAR &, ARZIERPRHE A A 2 L™ . A R e =
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