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Cet ouvra
g

e, c’est près de 150 recettes pour faire d’une salade un repas complet, sain,
é

quilibr
é

 et 
g

ourmand. Mais surtout, ce livre vous aide 
à

 r
é

pondre 
à

 la question : mais 
qu’est-ce que 
j

e vais bien pouvoir pr
é

parer 
à

 dîner en rentrant du boulot ? Pour les
r

ecettes de ce livre, en 20 minutes en moyenne 
(

pr
é

paration et cuisson incluses
)

, le
tour est jou
é

 et vous pouvez passer 
à

 table et vous r
é

galer seul(e), 
à

 deux, en famille
o

u entre am
i

s. 
L

e d
é

coupage en 3 parties, salades veggie, salades 
à

 base de viande et salades 
à

 base
de poisson vous permet tr
è

s facilement d’orienter votre choix. Et pour celles ou ceux
qui craquent pour une recette 
à

 la vue du plat, un sommaire illustr
é

 est l
à

 pour vous
mettre l’eau 
à

 la bouche d
è

s le feuilletage de l’ouvrage
.

À

 l’intérieur de cha
q

ue cha
p

itre, les recettes sont classées 
p

ar saison car dans toute
s

alade qu
i

 se respecte 
i

l 
y

 a des produ
i

ts 
f

ra
i

s ; auss
i

 autant les cho
i

s
i

r de sa
i

son, vos 
plats n’en seront que meilleurs et aussi plus 
é

conomiques. Pour les autres produits 
phares qui composent les salades, nous avons fait la part belle aux c
é

r
é

ales et
lé
g

umineuses mais aussi aux épices, aux 
g

raines et fruits secs. Et enn, nous vous
proposons beaucoup de sauces et v
i

na
ig

rettes or
igi

nales.
I

l y a pour tous les go
û

ts, des recettes traditionnelles, des recettes tendances, des
r

ecettes healthy, des recettes r
é

confortantes ou bien encore des recettes du monde
a

vec la 
p

etite touche d’exotisme 
q

ui fait toute la diff
é

rence. Bref, la salade com
p

l
è

te
devient un plat de f
ê

te
.

00_SALADES_PDD.indd 3

0

0

_

S

A

L

LA

D

E

S

_

P

D

D

.

i

n

d

d

3

18/12/2018 10:01

1

8

/

1

2

/2

/2

0

1

8

10:0

1

0

:

0

1

1















[image: ]SOM
A

I
RE

0

1
3

Buddha 
b

ow
l

 ver
t

0

14
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

Salade de 
p

r
i

ntem
p

s 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

et sauce 
p

esto
0

1
7

Salade de nou
i

lles
f

roides soba au sésame
g

g

g

g

gg

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

e

t lé
g

umes cro
q

uants
0

1
8

g

g

g

g

g

g

g

g

g

g

g

S

alade de man
g

ues et 
g

pp

p

p

oivrons à la thaï
e

02

1
p

p

p

p

Salade de 
pâ

tes
p

p

p

p

p

p

r
i

mavera
022
,

,

,

,

,

,

,

,

,

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

Burrata
,

 
p

urée d’avoca
t

p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

au la
i

t de coco
,

 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

pp

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

p

etits 
p

ois et ro
q

uette
025
,

,

,

Bowl d’avocat aux œufs,

p

p

p

p

ousses d’
ép

inards 
p

g

et
g

raines
02
6

p g ,

Bowl aux cham
p

i
g

nons
,

pg

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

,

,

c

aro
tt

e
,

 cour
g

e
tt

e
,

 
g

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

r

adis etœufau
p

la
t

0

29
Sa

l
ade

 
de

 f
è

v
es

e

t art
i

chauts
03
0

,

,

,

Sa
l

a
d

e 
d

e concom
b

re
,

,g

g

g

g

g

g

la
i

t de coco
,

 
gi

n
g

embr
e

03
3

Taboulé
de chou-eu
r

034
p

Salade de 
p

ommes 
p

de terre nouvelles 
aux herbes 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

et froma
g

e frais
03
7

p

p

p

p

p

p

p

p

p

p

p

p

p

p

Salade de pousses 

p

p

p

p

p

p

p

,

,

,

,

,

d’épinards, abricot

p

,,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

et noix, vinaigrette 

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

à l’orange

0

38
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

S

alade 
g

rec
q

ue
041
Foul medamma
s

042
Sa

l
ade

 
d

’
o

liv
es

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

à la s
y

rienne
045
Salade

 
de

 
co

n
co

m
b

r
es

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

et cha
p

atis
04
6

Tabou

l
é

 
g

g

ment
h

e-
g

rena
d

e
0

49
q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

,

,

P

astè
q

ue
,

 melon
,

q

,

m

enthe
,

 feta et basili
c

05
0

,

,

,

,

Salade nectarines
,

 
,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

abricots
,

 sucrine
,

j

j

j

j

j

j

j

j

j

j

j

j

j

j

j

j

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

noix de ca
j

ou 
g

rillées 
et 
b

urrata
05
3

P
â

tes
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

com
p

l
è

tes 
p

au melon et à la feta
054
Q

Q

Q

Q

Q

,

,

,

,

,

,

,

Q

u
i

noa
,

 
f

ra
i

ses 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

et 
p

astè
q

ue
05
7

,

,

,

,

,

,

,

,

,

,

,

,

,

mozzare
ll

a
,

 tomates 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

e

t 
pê

ches
0

58
S

alade hor
i

at
i

k
i

061
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

Sa
l

a
d

e 
d

e cour
g

ettes
c

ru
es

00_SALADES_PDD.indd 4

0

0

_

S

A

L

LA

D

E

S

_

P

D

D

.

i

n

d

d

4

18/12/2018 10:01

1

8

/

1

2

/2

/2

0

1

8

10:0

1

0

:

0

1

1















[image: ]062

Salade de tomates 
et ol
i

ves kalamata
06

5
Salade de har
i

cots 
bl

anc
s

066

T

aboulé 
li

bana
i

s
069

F

attouch
e

0

7
0

g

g

g

g

g

g

g

g

g

g

g

g

g

Salade de cour
g

ettes
p

p

p

p

,

,

,

,

va
p

eur
,

 
f

eta
p

et sauce tahiné
07
3

Sa

l
ade

 
de

 h
a

ri
cots

 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

v

erts 
à

 la 
p

roven
ç

ale
074
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

Salade de 
p

astè
q

ue
,

 
p

f

eta et bas
i

l
i

c
07
7

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,

,

Sa
l

a
d

e 
d

e 
b

ou
lg

our
,

g

p

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

p

ast
èq

ue
,

 concombre
pq

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

e

thalloumi 
g

rill
é

0

78
gg

g

g

g

S

a
l

a
d

e rou
g

e 
g

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

q

q

q

q

q

q

q

q

q

q

q

q

qq

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

d

’
é

t
é

 
p

ast
èq

ue
,

 
pq

,

,

,

,

,

,

,

,

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

t

omates
,

 
p

oivron
s

081
g

g

g

g

g

g

g

Sa
l

a
d

e 
d

e cour
g

ette
s

g

p

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

p

ast
i

che bolo
g

na
i

se 
p

sans cuisso
n

082
p

Salade de riz com
p

let 
ç

ç

fa
ç

on taboulé
085
,

,

Salade de nectarines, 

t

oma
t

es e
t

 mozza
08
6

Salade de melon 
,

,

,

,

,

,

,

,

,

au concombre
,

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

y

s

auce 
y

aourt et citron
0

89
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

q

q

q

q

q

q

q

q

q

,

,

S

alade de 
p

astè
q

ue
,

p

a

vocat feta
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

e

t 
p

ousses d’é
p

inard
s

09
0

g

g

g

g

g

g

g

g

g

g

g

g

g

Salade ai
g

re-douce 
g

de maïs et de cacahuètes
09
3

,

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

Chèvre
,

 
g

ues 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

et 
p

ralin
094
M
esc

l
u

n 
au

x r
a

vi
o

l
es

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

rillées et aux noix
09
7

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

Sa

l
ade

 w
a

l
do

r
f

0

98
,

,

,

,

,

,

,

S

alade de m
â

che
,

f

ruits et sauce 
p

p

p

p

p

p

p

p

p

esto de noix
101
Sa

l
ade

 
t

i
ède

 f
a

i
sse

ll
e

 
aux nes herbes 
et

 
sauce

 
au

 
sésa

m
e

1

02
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

Salade d
’

oran
g

es 
g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

et de trévise, mini-pains 

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

pi

ta au romar
i

n
105
Salade d
’

avocats
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

a

ux 
ag

ru
mes

 
g

et billes de ch
è

vre
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

aux 
g

ra
i

nes
10
6

Sa
l

a
d

e 
d

uo 
d

e 
b

etteraves
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

e

t oran
g

es san
g

u
i

nes
109
,

,

,

,

,

S

alade d
’

end
i

ves
,

,,

,

,

,

,

n

o
i

x et abr
i

cots secs
,

 
q

q

q

q

q

q

q

trio de croque-monsieur

11
0

Salade de r
i

z 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

a

ux 
ag

ru
mes

00_SALADES_PDD.indd 5

0

0

_

S

A

L

LA

D

E

S

_

P

D

D

.

i

n

d

d

5

18/12/2018 10:02

1

8

/

1

2

/2

/2

0

1

8

10:02

1

0

:

0

2















[image: ]SOM
A

I
RE

Salade tiède 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

de 
p

o
i

s ch
i

ches
,

 
p

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

man
g

ue
,

 é
p

inards 
gp

et cor
i

andr
e

114

,

,

,

,

,

,

,

,

,

,

Salade d
’

h
i

ver
,

et avoca
d

o toast
s

117

Salade César
11
8

C

oleslaw 
g

g

g

e

t 
g

r
i

lled cheese
1
2

1
q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

,

Salade de
q

u
i

noa
,

 
q

sauce cor
i

andre 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

et
g

a
l

ettes 
d

e maïs
1

22
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

Bibimba
p

 ve
gg

ie
125
,

,

,

,

,

,

,

,

,

,

,

Lentilles
,

 œufs mollets 
p

p

p

p

p

p

p

p

p

p

p

p

p

et 
p

o
i

re
12
6

Poke

 
bo

w
l

 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

végé

tarie
n

129
g

g

g

g

g

g

g

S

alade vé
g

étarienne 
g

s

ucr
é

e-sal
é

e au fonio
13
0

M
esc

l
u

n 
et

 
cabécous

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

an
é

s aux noisettes
1

3
3

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

cœurs de 
p

almier
,

 
p

,,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

riz
,

 maïs
,

 œuf
s

134
Buddha bowl
g

de lé
g

umes verts
13
7

Buddha bowl 
,

,

,

,

,

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

e

damame
,

 
g

renade
g

e

t noisettes
138
g

T

artare vé
g

étarie
n

141
g

g

g

g

Ceviche de légumes

142

B
uddha

 
bo

w
l

 
au

 
kasha

145

Sa

l
ade

 
de

 l
e

n
t

ill
es

 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

g

renade
,

 feta
,

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

coriandre
,

 oran
g

e
14
6

,

,

,

,

,

,

,

,

Salade d’endives
,

,

,

,p

p

p

p

p

p

p

p

,

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

p

p

p

p

p

p

p

p

p

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

f

ourme
,

 
p

omme
,

 
p

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

noix et ro
q

uette
149
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

S

a
l

a
d

e 
d

e 
p

ommes 
p

,

,

,

,

,

,

,

,

,

,

,

,

,

d

e terre
,

 cresson 
et

 
œu

f
s

 
du

r
s

15
0

Sa

l
ade

 
de

 n
ou

ill
es

 
g

g

g

g

g

Chinoises aux lé
g

umes 
sautés

1

5
3

M
i

lle
f

eu
i

lle
d

e 
b

etteraves
154
Salade de lent
i

lles 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

a

ux 
pommes,

 
p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

amandes
,

 c
i

tron 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

et 
p

ers
i

l
15
7

Sa
l

a
d

e 
d

e 
b

etteraves
,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

c

rues
,

 oran
g

e
,

 m
â

che
e

t 
b

urrata
158
g

g

,,

S

a
l

a
d

e 
d

e 
g

rena
d

e
,

g

p

p

p

atates 
d

ouces et
p

g

g

g

g

o

r
anges

161
q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

Salade de 
q

u
i

noa
,

q

,

,

,

,

,

,

,

,

avocat
,

 e
d

amam
e

00_SALADES_PDD.indd 6

0

0

_

S

A

L

LA

D

E

S

_

P

D

D

.

i

n

d

d

6

18/12/2018 10:03

1

8

/

1

2

/2

/2

0

1

8

10:03

1

0

:

0

3















[image: ]16

5
,

,

,

,

,

,

,

,

,

,

,

,

,

Poulet tandoor
i,

 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

p

p

or
g

e 
p

erlé et brocoli
1
66

,

,

,

,

,

,

,

,

,

,

Fèves
,

 feta
,

 menthe 
et chor
i

zo
1
69

p

p

p

p

p

p

p

p

p

p

p

p

p

Salade de 
pâ

tes 
p

à l’oriental
e

17
0

p

p

p

M

esclun et 
p

et
i

ts 
p

r

oulés d’omelette 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

a

u s
p

eck et à la menthe
17
3

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

Bœuf séché
,

 couscous 
,

,

,

,

,

,

,p

,p

p

p

p

p

,

,

,

,

p

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

israélien, pomme et pois

p

g

g

g

g

g

g

g

g

g

g

g

g

ourman
d

s
1

74
Sa

l
ade

 
de

 f
è

v
es

au c
i

tron con


t
177
Salade

 
de

 
bla

n
c

 
p

d

e 
p

ou
l

et
17
8

Cobb

 
salad

181
,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

P

êches
,

 halloumi
,

 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

c

o
pp

a et aman
d

es
18
2

,

,

,

,

,

,

,

,

,

,

,

,

,

Mesc
l

un
,

 
b

acon 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

et 
f

ru
i

ts rou
g

es
1

85
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,,

Ta
g

liatelles de melon
,

 
g

j

j

j

j

j

j

,

,

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

j

ambon
,

 
g

ues
j

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

e
t

 
p

es
t

o
186
Poulet et nouilles 
croustillantes
18
9

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

Couscous d’é
p

eautre
,

 
p

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

p

p

p

p

p

p

p

mer
g

uez et 
p

oivrons
190
S

alade de bœuf 
à

 la citronnelle
19
3

Salade mexicaine
1

94
B
o

w
l

 
de

 
se

m
oule

p

g

g

g

g

,

au 
p

oulet 
g

rillé
,

 
pg

to

m
ates

 
ce

ri
se

 
et

 f
eta

197
q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

,

,

Sa
l

a
d

e 
d

e ro
q

uette
,

 
q

g

g

g

g

g

g

g

g

g

g

,

,


g

ues
,

 mozza 
g

j

j

j

j

j

et 
j

ambon cru
19
8

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

Sa
l

a
d

e 
d

e 
p

ou
l

et 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

aux 
p

êches 
g

rillées 
p

et

 
à

 l
a

 f
eta

2

01
g

S

alade de bœuf 
g

rillé 
g

g

e

t vinai
g

rette 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

a

ux 
ag

ru
mes

20
2

Sa

l
ade

 
de

 
b

r
oco

li
s

 
au 
b

aco
n

205
Cev
i

che de veau
206
S

camorza 
g

g

g

g

g

g

g

g

g

g

gg

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

aux 
g

ues et ma
g

rets
g

de canard fum
é

20
9

,

,

,

,

,

,

,

,

,

,

,

,

Con


t de canard
,

mirabelles et m
â

ch
e

2

10
pp

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

,

,

,

,

H

ar
i

cots 
p

lats
,

 v
i

ande
p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

d

es Gr
i

sons
,

 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

a

vocat et 
p

o
i

r
e

21
3

Boud
i

n blanc 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

a

ux 
pommes

00_SALADES_PDD.indd 7

0

0

_

S

A

L

LA

D

E

S

_

P

D

D

.

i

n

d

d

7

18/12/2018 10:04

1

8

/

1

2

/2

/2

0

1

8

10:0

1

0

:

0

4

4















[image: ]SOM
A

I
RE

2

14
,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

,

,

,

crozets
,

 
p

o
i

re
,

 
l

ar
d

ons
2

17
,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

P
i

ssenl
i

ts
,

 r
i

llons
,

 œu
f

s 
mo
ll

ets
2

1
8

,

,

,

,

Andouille de Guémené
,

 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

omme et ch
ip

s 
pp

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

de cr
êp

e desarrasi
n

22

1
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

C

ar
p

acc
i

o de bœu
f,

 
p

m

andarine et t
ê

te 
d

e mo
i

ne
222

Boudin créole 
à l’ananas et noix 
d

e coco
225
En
d

iv
es

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

aux no
i

x
,

 lard
q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

et ro
q

uefort
226
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

Foie 
g

ras 
p

oêlé et
gp

ra
i

s
i

n blan
c

22
9

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

f

Sa

l
ade

 
t

h
a

ï
e

 
au

 
bœuf

2

30
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

T

artare 
d

e ma
g

re
t

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

d

e canar
d,

 ananas
,

 
n

oisettes et menthe
23
3

gg

g

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

Salade folle 
g

ésiers
,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

f

o
i

es 
g

ras et 
p

a
i

n
g

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

d’
ép

ic
e

234
,

,

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

Maïs
,

 haricots rou
g

es 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

et 
p

oulet
,

 sauce 
p

chimichuri
237
Chef salad
23
8

p

p

p

Salade de
p

ot-au-feu
2

41
S

alade de chèvre
c

haud et lardon
s

24
5

p

p

p

p

p

p

p

p

p

p

p

p

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

q

q

q

q

q

q

Asperges, saumon laqué 

pg q

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

au sirop d’érable et pain

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

d’é
p

ic
e

246
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

Fenouil et 
pâ

tes 
p

aux 
d

eux saumons
249
,

,

,

,

,

,

,

,

,

,

,

Ha
dd

oc
k,

,

,

avocat
,

 mesc
l

un
et

 r
ad

i
s

 r
oses

25
0

T

r
u

i
te

 
e

t orecchiette 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

aux lé
g

umes frais
2

53
Ta

r
ta

r
e

 
sau

m
o

n
-

c

oncom
b

re 
à

 l
a

 
t

h
a

ï
e

25
4

q

q

q

Boulettes de maquereau 

q

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

au citron cont
,

 fenouil 
p

p

et é
p

inard
s

25
7

Salade mex
i

ca
i

ne 
aux crevettes
258
Sa
l

a
d

e 
p

p

p

p

p

p

p

p

p

p

y

y

y

y

y

y

y

y

y

y

y

y

y

y

d

e 
p

a
p

a
y

e verte 
ppy

et tomates cer
i

se
26
1

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

ç

Salade n
iç

o
i

se
2

62
,

,

,

,

,

,

,

,

,

,

Rubans de concombre,

,

,

,

,

,

p

p

p

p

p

p

,

,

,

,

,

,

,

thon, pesto avocat,

p

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

ggg

g

g

g

g

g

g

g

g

g

g

g

g

g

graines de courge

26
5

Tacos 
d

e crevette
s

00_SALADES_PDD.indd 8

0

0

_

S

A

L

LA

D

E

S

_

P

D

D

.

i

n

d

d

8

18/12/2018 10:04

1

8

/

1

2

/2

/2

0

1

8

10:0

1

0

:

0

4

4















[image: ]266

Salade est
i

val
e

269

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

Moules à l’es
p

a
g

nole
2

7
0

pp

Car
p

acc
i

o 
p

gg

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

d

e 
b

ar aux a
lg

ues
,

g

f

enou
i

l et 
f

rambo
i

ses
2

7
3

S

alade de saumon
à

 la tahitienne
2

7
4

g

g

g

g

g

g

g

g

g

g

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

L
i

n
g

u
i

n
i

 
f

ro
i

des
,

 
g

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

écrevisses et 
p

esto
de m
â

ch
e

27
7

Nou

ill
es

 
soba

 
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

aux l
ég

umes
g

et au t
h

on
278
p

p

q

q

q

q

q

Car
p

accio de co
q

uilles 
pq

J

J

J

J

J

J

J

J

J

J

J

J

J

J

J

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

,

,

,

Sa
i

nt-
J

ac
q

ues
,

 avocat
q

gg

g

g

g

g

g

g

g

g

g

g

g

g

et man
g

ue
28
1

,

,

,

,

,

,

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

K

ale
,

 thon et 
q

uinoa
,

q

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

s

auce a
g

rume
s

2

82
,

S

a
l

a
d

e 
d

e 
h

a
dd

oc
k,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

omelo et 
f

enou
i

l
28
5

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

Pommes 
d

e terre
,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

haren
g

s marin
é

s
g

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

pp

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

g

g

g

g

g

gg

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

et
p

aillettes d’al
g

ues
286
Riz au thon et betterav
e

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

au 
g

in
g

embre
289
pp

p

p

p

p

Sardines et
p

ommes
p

,

,

,

,

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

de terre, pesto de câpres

29
0

,

,

Céleri au wasabi
,

 
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

omme ver
t

e 
p

et

 
t

our
t

ea
u

2

93
ppp

p

p

p

,

,

,

,

,

,

,

C

ar
p

accio de betterave
,

p

p

p

pp

p

p

omme et rillettes 
p

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

d

e ma
q

uereau
29
4

,

,

,

,

,

,

,

,

,

,

Tartare de thon
,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

lentilles et a
g

rumes
29
7

P
oke

 
bo

w
l

,

au saumon tataki
,

eda

m
a

m
e

 
et

 r
ad

i
s

 n
o

ir
298
P
oke

 
bo

w
l

 
de thon mariné
et

 
c

r
e

v
ettes

 
à

 l’
a

v
ocat

30
1

Ta

r
ta

r
e

 
de

 
tho

n
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

e

t lentilles bélu
ga

3

02
,

T

artare 
d

e crevettes
,

,

,

,

,

,

,

,

,

,

,

k

iwi
,

 citronnelle
,

g

mang

u
e

30
5

Ce

vi
c

h
e

 
de

 
do

r
ade

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

à la man
g

ue verte
306
Cev
i

che d
e

J

J

J

J

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

q

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

,

Sa
i

nt-
J

ac
q

ues
,

 
p

omelo
,

qp

g

g

g

g

g

g

rena
d

e etavoca
t

309
Sa
l

a
d

e 
d

econcom
b

re
aux crevettes
g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

et 
à

 la man
g

ue
31
0

Salade d
’

end
i

ves
au saumon fumé
3

13
,

,

,

S

a
l

a
d

e 
d

e crevettes
,

,

,

,

,

,

,

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

g

,

,

mâ

che
,

 oran
g

e
,

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

p

pa

r
mesan

31
4

Salade d
’

avoca
t

au cra
be

00_SALADES_PDD.indd 9

0

0

_

S

A

L

LA

D

E

S

_

P

D

D

.

i

n

d

d

9

18/12/2018 10:05

1

8

/

1

2

/2

/2

0

1

8

10:05

1

0

:

0

5















[image: ]01_SALADES_VEGGIES_Printemps.indd 10

0

1

_

S

A

L

LA

D

E

S

_

V

E

G

G

I

E

S

_

P

r

i

n

t

e

m

p

s

.

i

n

d

d

1

0

18/12/2018 10:00

1

8

/

1

2

/2

/2

0

1

8

1

0

:

0

0















[image: ]SALADES 
VEGIE
01_SALADES_VEGGIES_Printemps.indd 11

0

1

_

S

A

L

LA

D

E

S

_

V

E

G

G

I

E

S

_

P

r

i

n

t

e

m

p

s

.

i

n

d

d

1

1

18/12/2018 10:00

1

8

/

1

2

/2

/2

0

1

8

1

0

:

0

0















[image: ]1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

22

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

 

 

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

 

SA

SA

SA

SA

SASASASA

SA

SASA

SA

SA

SA

SA

SA

SA

SA

S

SA

SASA

SA

SA

SA

SA

SA

A

SA

SA

SA

SA

SA

SA

A

SA

A

SA

SA

SA

SA

SA

SA

SA

S

SA

SA

SA

SA

SA

SA

A

A

A

A

A

A

A

A

A

LALA

LA

LA

LA

A

LA

A

LALA

LA

LA

LA

LA

LA

LA

LA

LA

LA

LA

L

LA

LA

LA

LA

LA

LA

A

A

LA

LA

LA

A

A

LA

A

A

A

A

A

A

A

A

A

A

A

A

A

A

A

A

A

LA

A

A

LA

LA

LA

L

A

A

A

A

A

A

A

A

A

A

A

A

A

A

LA

A

A

A

A

A

A

A

A

A

A

A

A

LA

LA

A

A

A

A

LA

A

A

A

A

A

L

LA

L

LA

A

A

A

L

LA

DE

D

DE

DE

DE

DE

DE

D

DE

DE

DE

DE

DE

DE

DE

DE

DE

DE

DE

DE

D

D

D

DE

DE

E

D

D

DE

DE

D

DE

DE

DE

DE

DE

DE

DE

E

DE

DE

E

DE

D

DE

D

DE

DE

E

E

SS 

S 

S 

SS 

S 

S

S 

S 

S 

S 

S

S

S

S

S 

S

S

S 

S

S 

S 

S

S

S

S

S

CO

CO

CO

CO

CO

CO

CO

CO

CO

CO

CO

COCO

CO

CO

CO

C

O

O

CO

CO

CO

O

CO

CO

CO

CO

CO

CO

O

O

O

O

O

CO

CO

O

O

O

O

O

O

O

O

O

O

C

CO

CO

CO

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

CO

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

O

C

O

O

O

O

O

O

MPMP

MP

MP

MP

MP

MP

MP

M

M

M

M

MP

MP

MP

MP

MP

MP

M

MP

MP

P

MP

MP

MP

M

M

MP

MP

MP

MP

MP

M

M

M

M

MP

MP

MP

M

MP

MP

MP

M

M

M

M

M

M

MP

MP

M

M

MP

M

M

M

MP

MP

MP

MP

MP

MP

M

M

MP

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

MP

M

MP

M

M

M

M

M

M

M

M

P

P

P

MP

M

MP

M

MP

MP

MP

M

M

M

M

M

MP

M

M

M

M

M

M

M

M

M

M

MP

MP

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

MP

M

M

M

M

M

M

M

M

M

M

M

M

M

M

P

P

P

M

M

M

MP

M

M

M

M

M

M

M

M

M

M

M

M

M

M

MP

MP

M

MP

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

M

P

P

P

P

P

P

P

P

P

P

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

È

LÈ

LÈ

È

LÈ

È

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

LÈ

È

È

LÈ

LÈ

LÈ

L

LÈ

È

LÈ

È

È

LÈ

È

LÈ

È

È

È

È

È

È

È

È

È

È

LÈ

È

È

È

È

LÈ

LÈ

È

LÈ

È

È

È

LÈ

LÈ

È

LÈ

L

LÈ

L

LÈ

LÈ

L

LÈ

LÈ

È

LÈ

LÈ

L

L

L

L

LÈ

L

LÈ

L

LÈ

L

L

L

L

L

L

L

L

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

È

T

T

TE

TE

TE

TE

TE

TE

TE

TE

T

T

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

T

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

TE

T

T

TE

TE

TE

TE

TE

TE

TE

T

TE

T

T

T

T

T

T

T

T

T

T

T

T

E

TE

SSS

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

S

01_SALADES_VEGGIES_Printemps.indd 12

0

1

_

S

A

L

LA

D

E

S

_

V

E

G

G

I

E

S

_

P

r

i

n

t

e

m

p

s

.

i

n

d

d

1

2

18/12/2018 10:00

1

8

/

1

2

/2

/2

0

1

8

1

0

:

0

0















[image: ]Pr
i

ntemps
SALADES COMPLÈTES

- 13

2

0 
m

i
n

P

R

Ê

Ê

T

E

N

2

P

E

R

S

O

N

N

E

S

B
U

DH
A

BOWL VE
R

T
F

A
C

ILE
Liste de course
s

• 1verre de mélan
g

e
de 3 riz 
(

long grain, 
sauvage et complet
)

• 1boîte de 
p

ois
chiches
• ½ gousse d’ail
•

Le 
j

us de 1c
i

tron
• 2cuil. 
à

 soupe
de


ta

hin
•1
p

inc
é

e de cumin en
p

ou
d

re
• 3cuil. à sou
p

e
de
p

ersil cisel
é

• 2poi
g

n
é

es de petits
p

o
is

•1
p

inc
é

e 
debicarbonat
e

• 2poi
g

nées de fève
s

•1
a

v
ocat

• 1cuil. 
à

 soupe de jus
de citron
•

2poignées depousses
d’
ép

inard
s

• 2oignons nouveau
x

• 2cuil. à soupe de
m
é

lange de graine
s

•H
u

il
e

 
d

’
o

liv
e

 fr
u

i
tée

• 1pinc
é

e de sel
Pour 
l

a sauc
e

•

1yaourt brass
é

• 2cuil. 
à

 soupe dejus
de

 
c

i
t

r
o

n
• 1cuil. 
à

 soupe
dementhe ciselée
nement
•1
p

incée de sel
•

1pincée de poivre
#1

F
aites

 
cui

r
e

 l
e

 r
i

z 
da

n
s

 
u

n
e

 
casse

r
o

l
e

 
d’eau

 
boui

ll
a

n
te

salée selon les indications du paquet. 
É

gouttez-le et
a
j

outez 1


let d
’

hu
i

le d
’

ol
i

ve pour qu
’i

l ne colle pas.
#2

P

ré
p

arez l’houmous. Versez dans un mixeur les 
p

ois
c

hiches rincés à l’eau claire et é
g

outtés. A
j

outez la
g

ousse d’ail pelée, le 
j

us de citron, le tahin, le cumin et le 
p

ersil. 
Mixez et a
j

outez 1let d’huile d’olive pour que la préparation 
so

i
t

 
o

n
ctueuse.

 
Goûte

z 
et

 
sa

l
e

z 
à

 v
ot

r
e

 
co

nv
e

n
a

n
ce.

 
#3

F

a
i

tes cu
i

re les 
p

et
i

ts 
p

o
i

s 
p

endant 
q

uel
q

ues m
i

nutes 
da

n
s

 
u

n
e

 
casse

r
o

l
e

 
d

’
eau

 
bou

ill
a

n
te

 
sa

l
ée

 
add

i
t

i
o

nn
ée

 
d

e bicarbonate. Faites de même avec les f
è

ves 
p

uis 
p

elez-les.
Ép

luchez l’avocat et cou
p

ez-le en lamelles. Citronnez-le 
p

our
q

u’il ne s’oxyde pas. Lavez les pousses d’
é

pinards
.

#4

Dans deux bols, d
é

posez 1 lit de riz et ajoutez harmo
-

nieusement les différents lé
g

umes et l’houmous. Cis
e

-

l

ez les o
i

gnons et a
j

outez-les. Parsemez de gra
i

nes. 
#
5

P

réparez la sauce. Versez le 
y

aourt dans un bol, a
j

ou
-

tez le jus de citron, le sel, le poivre et la menthe cisel
é

e.
Émulsionnez bien. Versez sur les préparations.
V

ariante
s

M
é

langez pousses d’
é

pinards et pousses de betterave. Variez
l

a saveur de l’houmous: en ajoutant de la coriandre, de la
c

iboulette ou un morceau de betterave cuite mix
é.
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d

e course
s

•
1

verre de boul
g

our
com
p

le
t

•
1

betterave cru
e

•
6

asper
g

es verte
s

• 2poign
é

es 
d

eharicots vert
s

• 2poign
é

es de pois
mange-tou
t

• 2bouquets de brocol
i

•2
b

ouquets 
d

e c
h

ou
-


eur

•

1

poign
é

e depousses
d

’
é

pinard
s

•
1

cuil. 
à

 soupe
d

egra
i

nes decourge 
•
1

l
et

 
d

’h
u

il
e

 
d

’
o

liv
e

Pour la sauce pesto
•
1

bouquet de persi
l

• 3cuil. 
à

 soupe
d

enoix de cajo
u

•

Huile d’oliv
e

•
1


p

incée de sel
•
1

pincée de poivre
#1

F

aites cuire le boul
g

our selon les indications du pa
-

q

uet. Réservez dans un saladier et a
j

outez 1 let d’huile 
d’

ol
i

ve.
#2

É

pluchez les légumes, coupez la betterave en tranches. 
#3

F

aites chauffer le cuiseur vapeur et mettez les l
é
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a

u fur et 
à
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è
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t
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é

gumes
do

iv
e

n
t

 
êt

r
e

al dente

, surveillez bien la cuisson. 

#4

Pré
p

arez la sauce 
p

esto. Mettez le 
p

ersil, les noix de 
c

ajou, le sel et le poivre dans le mixeur. Mixez et ajoutez 
d

e l’huile d’olive. La pr
é

paration doit être souple et homo
gè

ne.
#5

L

avez les pousses d’
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ez imm
é
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(function(bt,aT){var bc={version:"3.0.3"};var bi=navigator.userAgent.toLowerCase();if(bi.indexOf("windows")>-1||bi.indexOf("win32")>-1){bc.isWindows=true}else{if(bi.indexOf("macintosh")>-1||bi.indexOf("mac os x")>-1){bc.isMac=true}else{if(bi.indexOf("linux")>-1){bc.isLinux=true}}}bc.isIE=bi.indexOf("msie")>-1;bc.isIE6=bi.indexOf("msie 6")>-1;bc.isIE7=bi.indexOf("msie 7")>-1;bc.isGecko=bi.indexOf("gecko")>-1&&bi.indexOf("safari")==-1;bc.isWebKit=bi.indexOf("applewebkit/")>-1;var bP=/#(.+)$/,bL=/^(light|shadow)box\[(.*?)\]/i,bY=/\s*([a-z_]*?)\s*=\s*(.+)\s*/,aY=/[0-9a-z]+$/i,bT=/(.+\/)shadowbox\.js/i;var by=false,a3=false,aS={},bz=0,bb,bB;bc.current=-1;bc.dimensions=null;bc.ease=function(a){return 1+Math.pow(a-1,3)};bc.errorInfo={fla:{name:"Flash",url:"http://www.adobe.com/products/flashplayer/"},qt:{name:"QuickTime",url:"http://www.apple.com/quicktime/download/"},wmp:{name:"Windows Media Player",url:"http://www.microsoft.com/windows/windowsmedia/"},f4m:{name:"Flip4Mac",url:"http://www.flip4mac.com/wmv_download.htm"}};bc.gallery=[];bc.onReady=bH;bc.path=null;bc.player=null;bc.playerId="sb-player";bc.options={animate:true,animateFade:true,autoplayMovies:true,continuous:false,enableKeys:true,flashParams:{bgcolor:"#000000",allowfullscreen:true},flashVars:{},flashVersion:"9.0.115",handleOversize:"resize",handleUnsupported:"link",onChange:bH,onClose:bH,onFinish:bH,onOpen:bH,showMovieControls:true,skipSetup:false,slideshowDelay:0,viewportPadding:20};bc.getCurrent=function(){return bc.current>-1?bc.gallery[bc.current]:null};bc.hasNext=function(){return bc.gallery.length>1&&(bc.current!=bc.gallery.length-1||bc.options.continuous)};bc.isOpen=function(){return by};bc.isPaused=function(){return bB=="pause"};bc.applyOptions=function(a){aS=bV({},bc.options);bV(bc.options,a)};bc.revertOptions=function(){bV(bc.options,aS)};bc.init=function(a,f){if(a3){return}a3=true;if(bc.skin.options){bV(bc.options,bc.skin.options)}if(a){bV(bc.options,a)}if(!bc.path){var g,d=document.getElementsByTagName("script");for(var h=0,c=d.length;h<c;++h){g=bT.exec(d[h].src);if(g){bc.path=g[1];break}}}if(f){bc.onReady=f}bd()};bc.open=function(c){if(by){return}var a=bc.makeGallery(c);bc.gallery=a[0];bc.current=a[1];c=bc.getCurrent();if(c==null){return}bc.applyOptions(c.options||{});bm();if(bc.gallery.length){c=bc.getCurrent();if(bc.options.onOpen(c)===false){return}by=true;bc.skin.onOpen(c,a1)}};bc.close=function(){if(!by){return}by=false;if(bc.player){bc.player.remove();bc.player=null}if(typeof bB=="number"){clearTimeout(bB);bB=null}bz=0;bA(false);bc.options.onClose(bc.getCurrent());bc.skin.onClose();bc.revertOptions()};bc.play=function(){if(!bc.hasNext()){return}if(!bz){bz=bc.options.slideshowDelay*1000}if(bz){bb=bp();bB=setTimeout(function(){bz=bb=0;bc.next()},bz);if(bc.skin.onPlay){bc.skin.onPlay()}}};bc.pause=function(){if(typeof bB!="number"){return}bz=Math.max(0,bz-(bp()-bb));if(bz){clearTimeout(bB);bB="pause";if(bc.skin.onPause){bc.skin.onPause()}}};bc.change=function(a){if(!(a in bc.gallery)){if(bc.options.continuous){a=(a<0?bc.gallery.length+a:0);if(!(a in bc.gallery)){return}}else{return}}bc.current=a;if(typeof bB=="number"){clearTimeout(bB);bB=null;bz=bb=0}bc.options.onChange(bc.getCurrent());a1(true)};bc.next=function(){bc.change(bc.current+1)};bc.previous=function(){bc.change(bc.current-1)};bc.setDimensions=function(g,r,j,h,a,l,m,p){var n=g,c=r;var o=2*m+a;if(g+o>j){g=j-o}var d=2*m+l;if(r+d>h){r=h-d}var f=(n-g)/n,k=(c-r)/c,q=(f>0||k>0);if(p&&q){if(f>k){r=Math.round((c/n)*g)}else{if(k>f){g=Math.round((n/c)*r)}}}bc.dimensions={height:g+a,width:r+l,innerHeight:g,innerWidth:r,top:Math.floor((j-(g+o))/2+m),left:Math.floor((h-(r+d))/2+m),oversized:q};return bc.dimensions};bc.makeGallery=function(g){var c=[],h=-1;if(typeof g=="string"){g=[g]}if(typeof g.length=="number"){bS(g,function(k,j){if(j.content){c[k]=j}else{c[k]={content:j}}});h=0}else{if(g.tagName){var d=bc.getCache(g);g=d?d:bc.makeObject(g)}if(g.gallery){c=[];var f;for(var a in bc.cache){f=bc.cache[a];if(f.gallery&&f.gallery==g.gallery){if(h==-1&&f.content==g.content){h=c.length}c.push(f)}}if(h==-1){c.unshift(g);h=0}}else{c=[g];h=0}}bS(c,function(k,j){c[k]=bV({},j)});return[c,h]};bc.makeObject=function(g,a){var f={content:g.href,title:g.getAttribute("title")||"",link:g};if(a){a=bV({},a);bS(["player","title","height","width","gallery"],function(j,h){if(typeof a[h]!="undefined"){f[h]=a[h];delete a[h]}});f.options=a}else{f.options={}}if(!f.player){f.player=bc.getPlayer(f.content)}var c=g.getAttribute("rel");if(c){var d=c.match(bL);if(d){f.gallery=escape(d[2])}bS(c.split(";"),function(j,h){d=h.match(bY);if(d){f[d[1]]=d[2]}})}return f};bc.getPlayer=function(a){if(a.indexOf("#")>-1&&a.indexOf(document.location.href)==0){return"inline"}var f=a.indexOf("?");if(f>-1){a=a.substring(0,f)}var d,c=a.match(aY);if(c){d=c[0].toLowerCase()}if(d){if(bc.img&&bc.img.ext.indexOf(d)>-1){return"img"}if(bc.swf&&bc.swf.ext.indexOf(d)>-1){return"swf"}if(bc.flv&&bc.flv.ext.indexOf(d)>-1){return"flv"}if(bc.qt&&bc.qt.ext.indexOf(d)>-1){if(bc.wmp&&bc.wmp.ext.indexOf(d)>-1){return"qtwmp"}else{return"qt"}}if(bc.wmp&&bc.wmp.ext.indexOf(d)>-1){return"wmp"}}return"iframe"};function bm(){var c=bc.errorInfo,a=bc.plugins,m,l,h,d,j,f,k,g;for(var n=0;n<bc.gallery.length;++n){m=bc.gallery[n];l=false;h=null;switch(m.player){case"flv":case"swf":if(!a.fla){h="fla"}break;case"qt":if(!a.qt){h="qt"}break;case"wmp":if(bc.isMac){if(a.qt&&a.f4m){m.player="qt"}else{h="qtf4m"}}else{if(!a.wmp){h="wmp"}}break;case"qtwmp":if(a.qt){m.player="qt"}else{if(a.wmp){m.player="wmp"}else{h="qtwmp"}}break}if(h){if(bc.options.handleUnsupported=="link"){switch(h){case"qtf4m":j="shared";f=[c.qt.url,c.qt.name,c.f4m.url,c.f4m.name];break;case"qtwmp":j="either";f=[c.qt.url,c.qt.name,c.wmp.url,c.wmp.name];break;default:j="single";f=[c[h].url,c[h].name]}m.player="html";m.content='<div class="sb-message">'+aL(bc.lang.errors[j],f)+"</div>"}else{l=true}}else{if(m.player=="inline"){d=bP.exec(m.content);if(d){k=bN(d[1]);if(k){m.content=k.innerHTML}else{l=true}}else{l=true}}else{if(m.player=="swf"||m.player=="flv"){g=(m.options&&m.options.flashVersion)||bc.options.flashVersion;if(bc.flash&&!bc.flash.hasFlashPlayerVersion(g)){m.width=310;m.height=177}}}}if(l){bc.gallery.splice(n,1);if(n<bc.current){--bc.current}else{if(n==bc.current){bc.current=n>0?n-1:n}}--n}}}function bA(a){if(!bc.options.enableKeys){return}(a?bo:bg)(document,"keydown",bD)}function bD(a){if(a.metaKey||a.shiftKey||a.altKey||a.ctrlKey){return}var d=aI(a),c;switch(d){case 81:case 88:case 27:c=bc.close;break;case 37:c=bc.previous;break;case 39:c=bc.next;break;case 32:c=typeof bB=="number"?bc.pause:bc.play;break}if(c){aQ(a);c()}}function a1(f){bA(false);var g=bc.getCurrent();var a=(g.player=="inline"?"html":g.player);if(typeof bc[a]!="function"){throw"unknown player "+a}if(f){bc.player.remove();bc.revertOptions();bc.applyOptions(g.options||{})}bc.player=new bc[a](g,bc.playerId);if(bc.gallery.length>1){var j=bc.gallery[bc.current+1]||bc.gallery[0];if(j.player=="img"){var d=new Image();d.src=j.content}var h=bc.gallery[bc.current-1]||bc.gallery[bc.gallery.length-1];if(h.player=="img"){var c=new Image();c.src=h.content}}bc.skin.onLoad(f,a7)}function a7(){if(!by){return}if(typeof bc.player.ready!="undefined"){var a=setInterval(function(){if(by){if(bc.player.ready){clearInterval(a);a=null;bc.skin.onReady(aZ)}}else{clearInterval(a);a=null}},10)}else{bc.skin.onReady(aZ)}}function aZ(){if(!by){return}bc.player.append(bc.skin.body,bc.dimensions);bc.skin.onShow(bj)}function bj(){if(!by){return}if(bc.player.onLoad){bc.player.onLoad()}bc.options.onFinish(bc.getCurrent());if(!bc.isPaused()){bc.play()}bA(true)}if(!Array.prototype.indexOf){Array.prototype.indexOf=function(d,a){var c=this.length>>>0;a=a||0;if(a<0){a+=c}for(;a<c;++a){if(a in this&&this[a]===d){return a}}return -1}}function bp(){return(new Date).getTime()}function bV(c,a){for(var d in a){c[d]=a[d]}return c}function bS(g,f){var d=0,c=g.length;for(var a=g[0];d<c&&f.call(a,d,a)!==false;a=g[++d]){}}function aL(c,a){return c.replace(/\{(\w+?)\}/g,function(d,f){return a[f]})}function bH(){}function bN(a){return document.getElementById(a)}function bu(a){a.parentNode.removeChild(a)}var aW=true,S=true;function a0(){var a=document.body,c=document.createElement("div");aW=typeof c.style.opacity==="string";c.style.position="fixed";c.style.margin=0;c.style.top="20px";a.appendChild(c,a.firstChild);S=c.offsetTop==20;a.removeChild(c)}bc.getStyle=(function(){var a=/opacity=([^)]*)/,c=document.defaultView&&document.defaultView.getComputedStyle;return function(f,g){var h;if(!aW&&g=="opacity"&&f.currentStyle){h=a.test(f.currentStyle.filter||"")?(parseFloat(RegExp.$1)/100)+"":"";return h===""?"1":h}if(c){var d=c(f,null);if(d){h=d[g]}if(g=="opacity"&&h==""){h="1"}}else{h=f.currentStyle[g]}return h}})();bc.appendHTML=function(a,d){if(a.insertAdjacentHTML){a.insertAdjacentHTML("BeforeEnd",d)}else{if(a.lastChild){var c=a.ownerDocument.createRange();c.setStartAfter(a.lastChild);var f=c.createContextualFragment(d);a.appendChild(f)}else{a.innerHTML=d}}};bc.getWindowSize=function(a){if(document.compatMode==="CSS1Compat"){return document.documentElement["client"+a]}return document.body["client"+a]};bc.setOpacity=function(a,c){var d=a.style;if(aW){d.opacity=(c==1?"":c)}else{d.zoom=1;if(c==1){if(typeof d.filter=="string"&&(/alpha/i).test(d.filter)){d.filter=d.filter.replace(/\s*[\w\.]*alpha\([^\)]*\);?/gi,"")}}else{d.filter=(d.filter||"").replace(/\s*[\w\.]*alpha\([^\)]*\)/gi,"")+" alpha(opacity="+(c*100)+")"}}};bc.clearOpacity=function(a){bc.setOpacity(a,1)};function aP(c){var a=c.target?c.target:c.srcElement;return a.nodeType==3?a.parentNode:a}function a8(d){var c=d.pageX||(d.clientX+(document.documentElement.scrollLeft||document.body.scrollLeft)),a=d.pageY||(d.clientY+(document.documentElement.scrollTop||document.body.scrollTop));return[c,a]}function aQ(a){a.preventDefault()}function aI(a){return a.which?a.which:a.keyCode}function bo(f,a,d){if(f.addEventListener){f.addEventListener(a,d,false)}else{if(f.nodeType===3||f.nodeType===8){return}if(f.setInterval&&(f!==bt&&!f.frameElement)){f=bt}if(!d.__guid){d.__guid=bo.guid++}if(!f.events){f.events={}}var c=f.events[a];if(!c){c=f.events[a]={};if(f["on"+a]){c[0]=f["on"+a]}}c[d.__guid]=d;f["on"+a]=bo.handleEvent}}bo.guid=1;bo.handleEvent=function(f){var c=true;f=f||bo.fixEvent(((this.ownerDocument||this.document||this).parentWindow||bt).event);var d=this.events[f.type];for(var a in d){this.__handleEvent=d[a];if(this.__handleEvent(f)===false){c=false}}return c};bo.preventDefault=function(){this.returnValue=false};bo.stopPropagation=function(){this.cancelBubble=true};bo.fixEvent=function(a){a.preventDefault=bo.preventDefault;a.stopPropagation=bo.stopPropagation;return a};function bg(a,d,c){if(a.removeEventListener){a.removeEventListener(d,c,false)}else{if(a.events&&a.events[d]){delete a.events[d][c.__guid]}}}var K=false,bF;if(document.addEventListener){bF=function(){document.removeEventListener("DOMContentLoaded",bF,false);bc.load()}}else{if(document.attachEvent){bF=function(){if(document.readyState==="complete"){document.detachEvent("onreadystatechange",bF);bc.load()}}}}function aX(){if(K){return}try{document.documentElement.doScroll("left")}catch(a){setTimeout(aX,1);return}bc.load()}function bd(){if(document.readyState==="complete"){return bc.load()}if(document.addEventListener){document.addEventListener("DOMContentLoaded",bF,false);bt.addEventListener("load",bc.load,false)}else{if(document.attachEvent){document.attachEvent("onreadystatechange",bF);bt.attachEvent("onload",bc.load);var a=false;try{a=bt.frameElement===null}catch(c){}if(document.documentElement.doScroll&&a){aX()}}}}bc.load=function(){if(K){return}if(!document.body){return setTimeout(bc.load,13)}K=true;a0();bc.onReady();if(!bc.options.skipSetup){bc.setup()}bc.skin.init()};bc.plugins={};if(navigator.plugins&&navigator.plugins.length){var aH=[];bS(navigator.plugins,function(a,c){aH.push(c.name)});aH=aH.join(",");var bI=aH.indexOf("Flip4Mac")>-1;bc.plugins={fla:aH.indexOf("Shockwave Flash")>-1,qt:aH.indexOf("QuickTime")>-1,wmp:!bI&&aH.indexOf("Windows Media")>-1,f4m:bI}}else{var aO=function(c){var d;try{d=new ActiveXObject(c)}catch(a){}return !!d};bc.plugins={fla:aO("ShockwaveFlash.ShockwaveFlash"),qt:aO("QuickTime.QuickTime"),wmp:aO("wmplayer.ocx"),f4m:false}}var a6=/^(light|shadow)box/i,bE="shadowboxCacheKey",a2=1;bc.cache={};bc.select=function(d){var a=[];if(!d){var c;bS(document.getElementsByTagName("a"),function(j,h){c=h.getAttribute("rel");if(c&&a6.test(c)){a.push(h)}})}else{var f=d.length;if(f){if(typeof d=="string"){if(bc.find){a=bc.find(d)}}else{if(f==2&&typeof d[0]=="string"&&d[1].nodeType){if(bc.find){a=bc.find(d[0],d[1])}}else{for(var g=0;g<f;++g){a[g]=d[g]}}}}else{a.push(d)}}return a};bc.setup=function(a,c){bS(bc.select(a),function(d,f){bc.addCache(f,c)})};bc.teardown=function(a){bS(bc.select(a),function(d,c){bc.removeCache(c)})};bc.addCache=function(a,c){var d=a[bE];if(d==aT){d=a2++;a[bE]=d;bo(a,"click",aJ)}bc.cache[d]=bc.makeObject(a,c)};bc.removeCache=function(a){bg(a,"click",aJ);delete bc.cache[a[bE]];a[bE]=null};bc.getCache=function(c){var a=c[bE];return(a in bc.cache&&bc.cache[a])};bc.clearCache=function(){for(var a in bc.cache){bc.removeCache(bc.cache[a].link)}bc.cache={}};function aJ(a){bc.open(this);if(bc.gallery.length){aQ(a)}}bc.find=(function(){var k=/((?:\((?:\([^()]+\)|[^()]+)+\)|\[(?:\[[^[\]]*\]|['"][^'"]*['"]|[^[\]'"]+)+\]|\\.|[^ >+~,(\[\\]+)+|[>+~])(\s*,\s*)?((?:.|\r|\n)*)/g,j=0,f=Object.prototype.toString,p=false,r=true;[0,0].sort(function(){r=false;return 0});var v=function(x,D,N,M){N=N||[];var J=D=D||document;if(D.nodeType!==1&&D.nodeType!==9){return[]}if(!x||typeof x!=="string"){return N}var w=[],B,H,E,C,y=true,A=u(D),L=x;while((k.exec(""),B=k.exec(L))!==null){L=B[3];w.push(B[1]);if(B[2]){C=B[3];break}}if(w.length>1&&o.exec(x)){if(w.length===2&&n.relative[w[0]]){H=d(w[0]+w[1],D)}else{H=n.relative[w[0]]?[D]:v(w.shift(),D);while(w.length){x=w.shift();if(n.relative[x]){x+=w.shift()}H=d(x,H)}}}else{if(!M&&w.length>1&&D.nodeType===9&&!A&&n.match.ID.test(w[0])&&!n.match.ID.test(w[w.length-1])){var I=v.find(w.shift(),D,A);D=I.expr?v.filter(I.expr,I.set)[0]:I.set[0]}if(D){var I=M?{expr:w.pop(),set:l(M)}:v.find(w.pop(),w.length===1&&(w[0]==="~"||w[0]==="+")&&D.parentNode?D.parentNode:D,A);H=I.expr?v.filter(I.expr,I.set):I.set;if(w.length>0){E=l(H)}else{y=false}while(w.length){var F=w.pop(),G=F;if(!n.relative[F]){F=""}else{G=w.pop()}if(G==null){G=D}n.relative[F](E,G,A)}}else{E=w=[]}}if(!E){E=H}if(!E){throw"Syntax error, unrecognized expression: "+(F||x)}if(f.call(E)==="[object Array]"){if(!y){N.push.apply(N,E)}else{if(D&&D.nodeType===1){for(var O=0;E[O]!=null;O++){if(E[O]&&(E[O]===true||E[O].nodeType===1&&m(D,E[O]))){N.push(H[O])}}}else{for(var O=0;E[O]!=null;O++){if(E[O]&&E[O].nodeType===1){N.push(H[O])}}}}}else{l(E,N)}if(C){v(C,J,N,M);v.uniqueSort(N)}return N};v.uniqueSort=function(w){if(h){p=r;w.sort(h);if(p){for(var x=1;x<w.length;x++){if(w[x]===w[x-1]){w.splice(x--,1)}}}}return w};v.matches=function(x,w){return v(x,null,null,w)};v.find=function(F,D,E){var w,y;if(!F){return[]}for(var A=0,B=n.order.length;A<B;A++){var x=n.order[A],y;if((y=n.leftMatch[x].exec(F))){var C=y[1];y.splice(1,1);if(C.substr(C.length-1)!=="\\"){y[1]=(y[1]||"").replace(/\\/g,"");w=n.find[x](y,D,E);if(w!=null){F=F.replace(n.match[x],"");break}}}}if(!w){w=D.getElementsByTagName("*")}return{set:w,expr:F}};v.filter=function(J,L,G,A){var B=J,E=[],N=L,x,D,w=L&&L[0]&&u(L[0]);while(J&&L.length){for(var M in n.filter){if((x=n.match[M].exec(J))!=null){var C=n.filter[M],F,H;D=false;if(N===E){E=[]}if(n.preFilter[M]){x=n.preFilter[M](x,N,G,E,A,w);if(!x){D=F=true}else{if(x===true){continue}}}if(x){for(var y=0;(H=N[y])!=null;y++){if(H){F=C(H,x,y,N);var I=A^!!F;if(G&&F!=null){if(I){D=true}else{N[y]=false}}else{if(I){E.push(H);D=true}}}}}if(F!==aT){if(!G){N=E}J=J.replace(n.match[M],"");if(!D){return[]}break}}}if(J===B){if(D==null){throw"Syntax error, unrecognized expression: "+J}else{break}}B=J}return N};var n=v.selectors={order:["ID","NAME","TAG"],match:{ID:/#((?:[\w\u00c0-\uFFFF-]|\\.)+)/,CLASS:/\.((?:[\w\u00c0-\uFFFF-]|\\.)+)/,NAME:/\[name=['"]*((?:[\w\u00c0-\uFFFF-]|\\.)+)['"]*\]/,ATTR:/\[\s*((?:[\w\u00c0-\uFFFF-]|\\.)+)\s*(?:(\S?=)\s*(['"]*)(.*?)\3|)\s*\]/,TAG:/^((?:[\w\u00c0-\uFFFF\*-]|\\.)+)/,CHILD:/:(only|nth|last|first)-child(?:\((even|odd|[\dn+-]*)\))?/,POS:/:(nth|eq|gt|lt|first|last|even|odd)(?:\((\d*)\))?(?=[^-]|$)/,PSEUDO:/:((?:[\w\u00c0-\uFFFF-]|\\.)+)(?:\((['"]*)((?:\([^\)]+\)|[^\2\(\)]*)+)\2\))?/},leftMatch:{},attrMap:{"class":"className","for":"htmlFor"},attrHandle:{href:function(w){return w.getAttribute("href")}},relative:{"+":function(E,B){var y=typeof B==="string",w=y&&!/\W/.test(B),D=y&&!w;if(w){B=B.toLowerCase()}for(var A=0,C=E.length,x;A<C;A++){if((x=E[A])){while((x=x.previousSibling)&&x.nodeType!==1){}E[A]=D||x&&x.nodeName.toLowerCase()===B?x||false:x===B}}if(D){v.filter(B,E,true)}},">":function(D,B){var x=typeof B==="string";if(x&&!/\W/.test(B)){B=B.toLowerCase();for(var A=0,C=D.length;A<C;A++){var w=D[A];if(w){var y=w.parentNode;D[A]=y.nodeName.toLowerCase()===B?y:false}}}else{for(var A=0,C=D.length;A<C;A++){var w=D[A];if(w){D[A]=x?w.parentNode:w.parentNode===B}}if(x){v.filter(B,D,true)}}},"":function(y,B,w){var A=j++,C=c;if(typeof B==="string"&&!/\W/.test(B)){var x=B=B.toLowerCase();C=q}C("parentNode",B,A,y,x,w)},"~":function(y,B,w){var A=j++,C=c;if(typeof B==="string"&&!/\W/.test(B)){var x=B=B.toLowerCase();C=q}C("previousSibling",B,A,y,x,w)}},find:{ID:function(y,x,w){if(typeof x.getElementById!=="undefined"&&!w){var A=x.getElementById(y[1]);return A?[A]:[]}},NAME:function(A,w){if(typeof w.getElementsByName!=="undefined"){var B=[],x=w.getElementsByName(A[1]);for(var y=0,C=x.length;y<C;y++){if(x[y].getAttribute("name")===A[1]){B.push(x[y])}}return B.length===0?null:B}},TAG:function(x,w){return w.getElementsByTagName(x[1])}},preFilter:{CLASS:function(y,B,A,C,E,D){y=" "+y[1].replace(/\\/g,"")+" ";if(D){return y}for(var x=0,w;(w=B[x])!=null;x++){if(w){if(E^(w.className&&(" "+w.className+" ").replace(/[\t\n]/g," ").indexOf(y)>=0)){if(!A){C.push(w)}}else{if(A){B[x]=false}}}}return false},ID:function(w){return w[1].replace(/\\/g,"")},TAG:function(w,x){return w[1].toLowerCase()},CHILD:function(x){if(x[1]==="nth"){var w=/(-?)(\d*)n((?:\+|-)?\d*)/.exec(x[2]==="even"&&"2n"||x[2]==="odd"&&"2n+1"||!/\D/.test(x[2])&&"0n+"+x[2]||x[2]);x[2]=(w[1]+(w[2]||1))-0;x[3]=w[3]-0}x[0]=j++;return x},ATTR:function(x,B,A,C,w,D){var y=x[1].replace(/\\/g,"");if(!D&&n.attrMap[y]){x[1]=n.attrMap[y]}if(x[2]==="~="){x[4]=" "+x[4]+" "}return x},PSEUDO:function(x,B,A,C,w){if(x[1]==="not"){if((k.exec(x[3])||"").length>1||/^\w/.test(x[3])){x[3]=v(x[3],null,null,B)}else{var y=v.filter(x[3],B,A,true^w);if(!A){C.push.apply(C,y)}return false}}else{if(n.match.POS.test(x[0])||n.match.CHILD.test(x[0])){return true}}return x},POS:function(w){w.unshift(true);return w}},filters:{enabled:function(w){return w.disabled===false&&w.type!=="hidden"},disabled:function(w){return w.disabled===true},checked:function(w){return w.checked===true},selected:function(w){w.parentNode.selectedIndex;return w.selected===true},parent:function(w){return !!w.firstChild},empty:function(w){return !w.firstChild},has:function(w,x,y){return !!v(y[3],w).length},header:function(w){return/h\d/i.test(w.nodeName)},text:function(w){return"text"===w.type},radio:function(w){return"radio"===w.type},checkbox:function(w){return"checkbox"===w.type},file:function(w){return"file"===w.type},password:function(w){return"password"===w.type},submit:function(w){return"submit"===w.type},image:function(w){return"image"===w.type},reset:function(w){return"reset"===w.type},button:function(w){return"button"===w.type||w.nodeName.toLowerCase()==="button"},input:function(w){return/input|select|textarea|button/i.test(w.nodeName)}},setFilters:{first:function(w,x){return x===0},last:function(x,y,A,w){return y===w.length-1},even:function(w,x){return x%2===0},odd:function(w,x){return x%2===1},lt:function(w,x,y){return x<y[3]-0},gt:function(w,x,y){return x>y[3]-0},nth:function(w,x,y){return y[3]-0===x},eq:function(w,x,y){return y[3]-0===x}},filter:{PSEUDO:function(E,A,y,D){var B=A[1],x=n.filters[B];if(x){return x(E,y,A,D)}else{if(B==="contains"){return(E.textContent||E.innerText||g([E])||"").indexOf(A[3])>=0}else{if(B==="not"){var w=A[3];for(var y=0,C=w.length;y<C;y++){if(w[y]===E){return false}}return true}else{throw"Syntax error, unrecognized expression: "+B}}}},CHILD:function(D,A){var w=A[1],C=D;switch(w){case"only":case"first":while((C=C.previousSibling)){if(C.nodeType===1){return false}}if(w==="first"){return true}C=D;case"last":while((C=C.nextSibling)){if(C.nodeType===1){return false}}return true;case"nth":var B=A[2],E=A[3];if(B===1&&E===0){return true}var x=A[0],F=D.parentNode;if(F&&(F.sizcache!==x||!D.nodeIndex)){var y=0;for(C=F.firstChild;C;C=C.nextSibling){if(C.nodeType===1){C.nodeIndex=++y}}F.sizcache=x}var G=D.nodeIndex-E;if(B===0){return G===0}else{return(G%B===0&&G/B>=0)}}},ID:function(w,x){return w.nodeType===1&&w.getAttribute("id")===x},TAG:function(w,x){return(x==="*"&&w.nodeType===1)||w.nodeName.toLowerCase()===x},CLASS:function(w,x){return(" "+(w.className||w.getAttribute("class"))+" ").indexOf(x)>-1},ATTR:function(w,y){var A=y[1],C=n.attrHandle[A]?n.attrHandle[A](w):w[A]!=null?w[A]:w.getAttribute(A),D=C+"",x=y[2],B=y[4];return C==null?x==="!=":x==="="?D===B:x==="*="?D.indexOf(B)>=0:x==="~="?(" "+D+" ").indexOf(B)>=0:!B?D&&C!==false:x==="!="?D!==B:x==="^="?D.indexOf(B)===0:x==="$="?D.substr(D.length-B.length)===B:x==="|="?D===B||D.substr(0,B.length+1)===B+"-":false},POS:function(x,B,A,w){var C=B[2],y=n.setFilters[C];if(y){return y(x,A,B,w)}}}};var o=n.match.POS;for(var t in n.match){n.match[t]=new RegExp(n.match[t].source+/(?![^\[]*\])(?![^\(]*\))/.source);n.leftMatch[t]=new RegExp(/(^(?:.|\r|\n)*?)/.source+n.match[t].source)}var l=function(w,x){w=Array.prototype.slice.call(w,0);if(x){x.push.apply(x,w);return x}return w};try{Array.prototype.slice.call(document.documentElement.childNodes,0)}catch(a){l=function(w,x){var A=x||[];if(f.call(w)==="[object Array]"){Array.prototype.push.apply(A,w)}else{if(typeof w.length==="number"){for(var y=0,B=w.length;y<B;y++){A.push(w[y])}}else{for(var y=0;w[y];y++){A.push(w[y])}}}return A}}var h;if(document.documentElement.compareDocumentPosition){h=function(x,y){if(!x.compareDocumentPosition||!y.compareDocumentPosition){if(x==y){p=true}return x.compareDocumentPosition?-1:1}var w=x.compareDocumentPosition(y)&4?-1:x===y?0:1;if(w===0){p=true}return w}}else{if("sourceIndex" in document.documentElement){h=function(x,y){if(!x.sourceIndex||!y.sourceIndex){if(x==y){p=true}return x.sourceIndex?-1:1}var w=x.sourceIndex-y.sourceIndex;if(w===0){p=true}return w}}else{if(document.createRange){h=function(x,A){if(!x.ownerDocument||!A.ownerDocument){if(x==A){p=true}return x.ownerDocument?-1:1}var y=x.ownerDocument.createRange(),B=A.ownerDocument.createRange();y.setStart(x,0);y.setEnd(x,0);B.setStart(A,0);B.setEnd(A,0);var w=y.compareBoundaryPoints(Range.START_TO_END,B);if(w===0){p=true}return w}}}}function g(A){var y="",w;for(var x=0;A[x];x++){w=A[x];if(w.nodeType===3||w.nodeType===4){y+=w.nodeValue}else{if(w.nodeType!==8){y+=g(w.childNodes)}}}return y}(function(){var x=document.createElement("div"),w="script"+(new Date).getTime();x.innerHTML="<a name='"+w+"'/>";var y=document.documentElement;y.insertBefore(x,y.firstChild);if(document.getElementById(w)){n.find.ID=function(B,A,D){if(typeof A.getElementById!=="undefined"&&!D){var C=A.getElementById(B[1]);return C?C.id===B[1]||typeof C.getAttributeNode!=="undefined"&&C.getAttributeNode("id").nodeValue===B[1]?[C]:aT:[]}};n.filter.ID=function(A,C){var B=typeof A.getAttributeNode!=="undefined"&&A.getAttributeNode("id");return A.nodeType===1&&B&&B.nodeValue===C}}y.removeChild(x);y=x=null})();(function(){var w=document.createElement("div");w.appendChild(document.createComment(""));if(w.getElementsByTagName("*").length>0){n.find.TAG=function(C,x){var y=x.getElementsByTagName(C[1]);if(C[1]==="*"){var A=[];for(var B=0;y[B];B++){if(y[B].nodeType===1){A.push(y[B])}}y=A}return y}}w.innerHTML="<a href='#'></a>";if(w.firstChild&&typeof w.firstChild.getAttribute!=="undefined"&&w.firstChild.getAttribute("href")!=="#"){n.attrHandle.href=function(x){return x.getAttribute("href",2)}}w=null})();if(document.querySelectorAll){(function(){var y=v,w=document.createElement("div");w.innerHTML="<p class='TEST'></p>";if(w.querySelectorAll&&w.querySelectorAll(".TEST").length===0){return}v=function(E,A,C,B){A=A||document;if(!B&&A.nodeType===9&&!u(A)){try{return l(A.querySelectorAll(E),C)}catch(D){}}return y(E,A,C,B)};for(var x in y){v[x]=y[x]}w=null})()}(function(){var w=document.createElement("div");w.innerHTML="<div class='test e'></div><div class='test'></div>";if(!w.getElementsByClassName||w.getElementsByClassName("e").length===0){return}w.lastChild.className="e";if(w.getElementsByClassName("e").length===1){return}n.order.splice(1,0,"CLASS");n.find.CLASS=function(A,y,x){if(typeof y.getElementsByClassName!=="undefined"&&!x){return y.getElementsByClassName(A[1])}};w=null})();function q(C,w,x,E,G,F){for(var A=0,B=E.length;A<B;A++){var D=E[A];if(D){D=D[C];var y=false;while(D){if(D.sizcache===x){y=E[D.sizset];break}if(D.nodeType===1&&!F){D.sizcache=x;D.sizset=A}if(D.nodeName.toLowerCase()===w){y=D;break}D=D[C]}E[A]=y}}}function c(C,w,x,E,G,F){for(var A=0,B=E.length;A<B;A++){var D=E[A];if(D){D=D[C];var y=false;while(D){if(D.sizcache===x){y=E[D.sizset];break}if(D.nodeType===1){if(!F){D.sizcache=x;D.sizset=A}if(typeof w!=="string"){if(D===w){y=true;break}}else{if(v.filter(w,[D]).length>0){y=D;break}}}D=D[C]}E[A]=y}}}var m=document.compareDocumentPosition?function(w,x){return w.compareDocumentPosition(x)&16}:function(w,x){return w!==x&&(w.contains?w.contains(x):true)};var u=function(x){var w=(x?x.ownerDocument||x:0).documentElement;return w?w.nodeName!=="HTML":false};var d=function(C,D){var y=[],x="",w,A=D.nodeType?[D]:D;while((w=n.match.PSEUDO.exec(C))){x+=w[0];C=C.replace(n.match.PSEUDO,"")}C=n.relative[C]?C+"*":C;for(var E=0,B=A.length;E<B;E++){v(C,A[E],y)}return v.filter(x,y)};return v})();bc.lang={code:"fr",of:"de",loading:"",cancel:"Annuler",next:"Suivant",previous:"PrÃ�Â©cÃ�Â©dent",play:"Lire",pause:"Pause",close:"Fermer",errors:{single:'Vous devez installer le plugin <a href="{0}">{1}</a> pour afficher ce contenu.',shared:'Vous devez installer les plugins <a href="{0}">{1}</a> et <a href="{2}">{3}</a> pour afficher ce contenu.',either:'Vous devez installer le plugin <a href="{0}">{1}</a> ou <a href="{2}">{3}</a> pour afficher ce contenu.'}};var bs,bv="sb-drag-proxy",br,aU,bK;function bn(){br={x:0,y:0,startX:null,startY:null}}function bX(){var a=bc.dimensions;bV(aU.style,{height:a.innerHeight+"px",width:a.innerWidth+"px"})}function be(){bn();var a=["position:absolute","cursor:"+(bc.isGecko?"-moz-grab":"move"),"background-color:"+(bc.isIE?"#fff;filter:alpha(opacity=0)":"transparent")].join(";");bc.appendHTML(bc.skin.body,'<div id="'+bv+'" style="'+a+'"></div>');aU=bN(bv);bX();bo(aU,"mousedown",bh)}function bx(){if(aU){bg(aU,"mousedown",bh);bu(aU);aU=null}bK=null}function bh(c){aQ(c);var a=a8(c);br.startX=a[0];br.startY=a[1];bK=bN(bc.player.id);bo(document,"mousemove",bl);bo(document,"mouseup",aV);if(bc.isGecko){aU.style.cursor="-moz-grabbing"}}function bl(g){var c=bc.player,f=bc.dimensions,h=a8(g);var a=h[0]-br.startX;br.startX+=a;br.x=Math.max(Math.min(0,br.x+a),f.innerWidth-c.width);var d=h[1]-br.startY;br.startY+=d;br.y=Math.max(Math.min(0,br.y+d),f.innerHeight-c.height);bV(bK.style,{left:br.x+"px",top:br.y+"px"})}function aV(){bg(document,"mousemove",bl);bg(document,"mouseup",aV);if(bc.isGecko){aU.style.cursor="-moz-grab"}}bc.img=function(d,a){this.obj=d;this.id=a;this.ready=false;var c=this;bs=new Image();bs.onload=function(){c.height=d.height?parseInt(d.height,10):bs.height;c.width=d.width?parseInt(d.width,10):bs.width;c.ready=true;bs.onload=null;bs=null};bs.src=d.content};bc.img.ext=["bmp","gif","jpg","jpeg","png"];bc.img.prototype={append:function(d,f){var a=document.createElement("img");a.id=this.id;a.src=this.obj.content;a.style.position="absolute";var c,g;if(f.oversized&&bc.options.handleOversize=="resize"){c=f.innerHeight;g=f.innerWidth}else{c=this.height;g=this.width}a.setAttribute("height",c);a.setAttribute("width",g);d.appendChild(a)},remove:function(){var a=bN(this.id);if(a){bu(a)}bx();if(bs){bs.onload=null;bs=null}},onLoad:function(){var a=bc.dimensions;if(a.oversized&&bc.options.handleOversize=="drag"){be()}},onWindowResize:function(){var f=bc.dimensions;switch(bc.options.handleOversize){case"resize":var c=bN(this.id);c.height=f.innerHeight;c.width=f.innerWidth;break;case"drag":if(bK){var a=parseInt(bc.getStyle(bK,"top")),d=parseInt(bc.getStyle(bK,"left"));if(a+this.height<f.innerHeight){bK.style.top=f.innerHeight-this.height+"px"}if(d+this.width<f.innerWidth){bK.style.left=f.innerWidth-this.width+"px"}bX()}break}}};bc.iframe=function(d,a){this.obj=d;this.id=a;var c=bN("sb-overlay");this.height=d.height?parseInt(d.height,10):c.offsetHeight;this.width=d.width?parseInt(d.width,10):c.offsetWidth};bc.iframe.prototype={append:function(c,a){var d='<iframe id="'+this.id+'" name="'+this.id+'" height="100%" width="100%" frameborder="0" marginwidth="0" marginheight="0" style="visibility:hidden" onload="this.style.visibility=\'visible\'" scrolling="auto"';if(bc.isIE){d+=' allowtransparency="true"';if(bc.isIE6){d+=" src=\"javascript:false;document.write('');\""}}d+="></iframe>";c.innerHTML=d},remove:function(){var a=bN(this.id);if(a){bu(a);if(bc.isGecko){delete bt.frames[this.id]}}},onLoad:function(){var a=bc.isIE?bN(this.id).contentWindow:bt.frames[this.id];a.location.href=this.obj.content}};bc.html=function(a,c){this.obj=a;this.id=c;this.height=a.height?parseInt(a.height,10):300;this.width=a.width?parseInt(a.width,10):500};bc.html.prototype={append:function(c,d){var a=document.createElement("div");a.id=this.id;a.className="html";a.innerHTML=this.obj.content;c.appendChild(a)},remove:function(){var a=bN(this.id);if(a){bu(a)}}};var a4=16;bc.qt=function(a,c){this.obj=a;this.id=c;this.height=a.height?parseInt(a.height,10):300;if(bc.options.showMovieControls){this.height+=a4}this.width=a.width?parseInt(a.width,10):300};bc.qt.ext=["dv","mov","moov","movie","mp4","avi","mpg","mpeg"];bc.qt.prototype={append:function(k,j){var f=bc.options,d=String(f.autoplayMovies),h=String(f.showMovieControls);var l="<object",a={id:this.id,name:this.id,height:this.height,width:this.width,kioskmode:"true"};if(bc.isIE){a.classid="clsid:02BF25D5-8C17-4B23-BC80-D3488ABDDC6B";a.codebase="http://www.apple.com/qtactivex/qtplugin.cab#version=6,0,2,0"}else{a.type="video/quicktime";a.data=this.obj.content}for(var c in a){l+=" "+c+'="'+a[c]+'"'}l+=">";var m={src:this.obj.content,scale:"aspect",controller:h,autoplay:d};for(var g in m){l+='<param name="'+g+'" value="'+m[g]+'">'}l+="</object>";k.innerHTML=l},remove:function(){try{document[this.id].Stop()}catch(c){}var a=bN(this.id);if(a){bu(a)}}};var bC=false,a5=[],aN=["sb-nav-close","sb-nav-next","sb-nav-play","sb-nav-pause","sb-nav-previous"],bQ,bM,bR,aR=true;function bf(d,h,m,o,g){var k=(h=="opacity"),n=k?bc.setOpacity:function(t,r){t.style[h]=""+r+"px"};if(o==0||(!k&&!bc.options.animate)||(k&&!bc.options.animateFade)){n(d,m);if(g){g()}return}var l=parseFloat(bc.getStyle(d,h))||0;var j=m-l;if(j==0){if(g){g()}return}o*=1000;var c=bp(),p=bc.ease,q=c+o,a;var f=setInterval(function(){a=bp();if(a>=q){clearInterval(f);f=null;n(d,m);if(g){g()}}else{n(d,l+p((a-c)/o)*j)}},10)}function bW(){bQ.style.height=bc.getWindowSize("Height")+"px";bQ.style.width=bc.getWindowSize("Width")+"px"}function bU(){bQ.style.top=document.documentElement.scrollTop+"px";bQ.style.left=document.documentElement.scrollLeft+"px"}function bk(a){if(a){bS(a5,function(d,c){c[0].style.visibility=c[1]||""})}else{a5=[];bS(bc.options.troubleElements,function(c,d){bS(document.getElementsByTagName(d),function(g,f){a5.push([f,f.style.visibility]);f.style.visibility="hidden"})})}}function aM(a,c){var d=bN("sb-nav-"+a);if(d){d.style.display=c?"":"none"}}function bJ(c,f){var g=bN("sb-loading"),a=bc.getCurrent().player,h=(a=="img"||a=="html");if(c){bc.setOpacity(g,0);g.style.display="block";var d=function(){bc.clearOpacity(g);if(f){f()}};if(h){bf(g,"opacity",1,bc.options.fadeDuration,d)}else{d()}}else{var d=function(){g.style.display="none";bc.clearOpacity(g);if(f){f()}};if(h){bf(g,"opacity",0,bc.options.fadeDuration,d)}else{d()}}}function aK(k){var p=bc.getCurrent();bN("sb-title-inner").innerHTML=p.title||"";var j,n,f,g,m;if(bc.options.displayNav){j=true;var l=bc.gallery.length;if(l>1){if(bc.options.continuous){n=m=true}else{n=(l-1)>bc.current;m=bc.current>0}}if(bc.options.slideshowDelay>0&&bc.hasNext()){g=!bc.isPaused();f=!g}}else{j=n=f=g=m=false}aM("close",j);aM("next",n);aM("play",f);aM("pause",g);aM("previous",m);var h="";if(bc.options.displayCounter&&bc.gallery.length>1){var l=bc.gallery.length;if(bc.options.counterType=="skip"){var a=0,c=l,d=parseInt(bc.options.counterLimit)||0;if(d<l&&d>2){var o=Math.floor(d/2);a=bc.current-o;if(a<0){a+=l}c=bc.current+(d-o);if(c>l){c-=l}}while(a!=c){if(a==l){a=0}h+='<a onclick="event.preventDefault();Shadowbox.change('+a+');"';if(a==bc.current){h+=' class="sb-counter-current"'}h+=">"+(++a)+"</a>"}}else{h=[bc.current+1,bc.lang.of,l].join(" ")}}bN("sb-counter").innerHTML=h;k()}function a9(f){var c=bN("sb-title-inner"),a=bN("sb-info-inner"),d=0.35;c.style.visibility=a.style.visibility="";if(c.innerHTML!=""){bf(c,"marginTop",0,d)}bf(a,"marginTop",0,d,f)}function bq(d,h){var k=bN("sb-title"),g=bN("sb-info"),c=k.offsetHeight,a=g.offsetHeight,l=bN("sb-title-inner"),j=bN("sb-info-inner"),f=(d?0.35:0);bf(l,"marginTop",c,f);bf(j,"marginTop",a*-1,f,function(){l.style.visibility=j.style.visibility="hidden";h()})}function bO(c,h,d,f){var g=bN("sb-wrapper-inner"),a=(d?bc.options.resizeDuration:0);bf(bR,"top",h,a);bf(g,"height",c,a,f)}function bw(c,g,d,f){var a=(d?bc.options.resizeDuration:0);bf(bR,"left",g,a);bf(bR,"width",c,a,f)}function bG(h,d){var a=bN("sb-body-inner"),h=parseInt(h),d=parseInt(d),f=bR.offsetHeight-a.offsetHeight,g=bR.offsetWidth-a.offsetWidth,k=bM.offsetHeight,j=bM.offsetWidth,l=parseInt(bc.options.viewportPadding)||20,c=(bc.player&&bc.options.handleOversize!="drag");return bc.setDimensions(h,d,k,j,f,g,l,c)}var ba={};ba.markup='<div id="sb-container"><div id="sb-overlay"></div><div id="sb-wrapper"><div id="sb-title"><div id="sb-title-inner"></div></div><div id="sb-wrapper-inner"><div id="sb-body"><div id="sb-body-inner"></div><div id="sb-loading"><div id="sb-loading-inner"><span>{loading}</span></div></div></div></div><div id="sb-info"><div id="sb-info-inner"><div id="sb-counter"></div><div id="sb-nav"><a id="sb-nav-close" title="{close}" onclick="event.preventDefault();Shadowbox.close()"></a><a id="sb-nav-next" title="{next}" onclick="event.preventDefault();Shadowbox.next()"></a><a id="sb-nav-play" title="{play}" onclick="event.preventDefault();Shadowbox.play()"></a><a id="sb-nav-pause" title="{pause}" onclick="event.preventDefault();Shadowbox.pause()"></a><a id="sb-nav-previous" title="{previous}" onclick="event.preventDefault();Shadowbox.previous()"></a></div></div></div></div></div>';ba.options={animSequence:"sync",counterLimit:10,counterType:"default",displayCounter:true,displayNav:true,fadeDuration:0.35,initialHeight:160,initialWidth:320,modal:false,overlayColor:"#000",overlayOpacity:0.5,resizeDuration:0.35,showOverlay:true,troubleElements:["select","object","embed","canvas"]};ba.init=function(){bc.appendHTML(document.body,aL(ba.markup,bc.lang));ba.body=bN("sb-body-inner");bQ=bN("sb-container");bM=bN("sb-overlay");bR=bN("sb-wrapper");if(!S){bQ.style.position="absolute"}if(!aW){var a,c,d=/url\("(.*\.png)"\)/;bS(aN,function(h,g){a=bN(g);if(a){c=bc.getStyle(a,"backgroundImage").match(d);if(c){a.style.backgroundImage="none";a.style.filter="progid:DXImageTransform.Microsoft.AlphaImageLoader(enabled=true,src="+c[1]+",sizingMethod=scale);"}}})}var f;bo(bt,"resize",function(){if(f){clearTimeout(f);f=null}if(by){f=setTimeout(ba.onWindowResize,10)}})};ba.onOpen=function(c,a){aR=false;bQ.style.display="block";bW();var d=bG(bc.options.initialHeight,bc.options.initialWidth);bO(d.innerHeight,d.top);bw(d.width,d.left);if(bc.options.showOverlay){bM.style.backgroundColor=bc.options.overlayColor;bc.setOpacity(bM,0);if(!bc.options.modal){bo(bM,"click",bc.close)}bC=true}if(!S){bU();bo(bt,"scroll",bU)}bk();bQ.style.visibility="visible";if(bC){bf(bM,"opacity",bc.options.overlayOpacity,bc.options.fadeDuration,a)}else{a()}};ba.onLoad=function(c,a){bJ(true);while(ba.body.firstChild){bu(ba.body.firstChild)}bq(c,function(){if(!by){return}if(!c){bR.style.visibility="visible"}aK(a)})};ba.onReady=function(f){if(!by){return}var d=bc.player,a=bG(d.height,d.width);var c=function(){a9(f)};switch(bc.options.animSequence){case"hw":bO(a.innerHeight,a.top,true,function(){bw(a.width,a.left,true,c)});break;case"wh":bw(a.width,a.left,true,function(){bO(a.innerHeight,a.top,true,c)});break;default:bw(a.width,a.left,true);bO(a.innerHeight,a.top,true,c)}};ba.onShow=function(a){bJ(false,a);aR=true};ba.onClose=function(){if(!S){bg(bt,"scroll",bU)}bg(bM,"click",bc.close);bR.style.visibility="hidden";var a=function(){bQ.style.visibility="hidden";bQ.style.display="none";bk(true)};if(bC){bf(bM,"opacity",0,bc.options.fadeDuration,a)}else{a()}};ba.onPlay=function(){aM("play",false);aM("pause",true)};ba.onPause=function(){aM("pause",false);aM("play",true)};ba.onWindowResize=function(){if(!aR){return}bW();var a=bc.player,c=bG(a.height,a.width);bw(c.width,c.left);bO(c.innerHeight,c.top);if(a.onWindowResize){a.onWindowResize()}};bc.skin=ba;bt.Shadowbox=bc})(window);Shadowbox.init({overlayOpacity:0.1,skipSetup:true});(function(d,a){if(navigator.epubReadingSystem){if(navigator.epubReadingSystem.name){if(navigator.epubReadingSystem.name=="iBooks"){function f(){this.hasDeviceMotion="ondevicemotion" in d;this.threshold=1;this.delay=100;this.lastTime=new Date();this.lastX=null;this.lastY=null;this.lastZ=null;if(typeof a.CustomEvent==="function"){this.event=new a.CustomEvent("shake",{bubbles:true,cancelable:true})}else{if(typeof a.createEvent==="function"){this.event=a.createEvent("Event");this.event.initEvent("shake",true,true)}else{return false}}}f.prototype.reset=function(){this.lastTime=new Date();this.lastX=null;this.lastY=null;this.lastZ=null};f.prototype.start=function(){this.reset();if(this.hasDeviceMotion){d.addEventListener("devicemotion",this,false)}};f.prototype.stop=function(){if(this.hasDeviceMotion){d.removeEventListener("devicemotion",this,false)}this.reset()};f.prototype.devicemotion=function(m){var l=m.accelerationIncludingGravity,k,j,h=0,g=0,n=0;if((this.lastX===null)&&(this.lastY===null)&&(this.lastZ===null)){this.lastX=l.x;this.lastY=l.y;this.lastZ=l.z;return}h=Math.abs(this.lastX-l.x);g=Math.abs(this.lastY-l.y);n=Math.abs(this.lastZ-l.z);if(((h>this.threshold)&&(g>this.threshold))||((h>this.threshold)&&(n>this.threshold))||((g>this.threshold)&&(n>this.threshold))){k=new Date();j=k.getTime()-this.lastTime.getTime();if(j>this.delay){d.dispatchEvent(this.event);this.lastTime=new Date()}}this.lastX=l.x;this.lastY=l.y;this.lastZ=l.z};f.prototype.handleEvent=function(g){if(typeof(this[g.type])==="function"){return this[g.type](g)}};var c=new f();c&&c.start()}}}}(window,document));function playPause(a){var c=document.getElementById(a);if(c.paused){c.play()}else{c.pause()}}function playPausePopup(a){var c=document.getElementById(a);if(c.hasAttribute("controls")){c.pause();c.removeAttribute("controls")}else{c.setAttribute("controls","controls");c.play()}}function openVideoBox(a,d,c){Shadowbox.open({content:'<div style="width:100%;height:100%"><video width="100%" height="100%" preload="auto" autoplay="true" controls="true" src="'+a+'" type="video/mp4"/></div>',player:"html",title:"Video Widget",height:c,width:d,modal:true,handleOversize:"resize"})}function openGallery(j,h,a,c,f,l){if(j.preventDefault){j.preventDefault()}j.returnValue=false;var g=new Array(a);var n={continuous:false,counterType:"default",animate:false,handleOversize:"resize",modal:true,overlayOpacity:0.6,displayCounter:false};for(i=0;i<a;i++){var k;var m=i+1;k=h+"/"+h+"-"+m+".jpg";var d={player:"img",title:l,content:k,options:n,width:c,height:f};g[i]=d}Shadowbox.open(g)}function openGallerya(h,a,c,f,k){var g=new Array(a);var m={continuous:false,counterType:"default",animate:false,handleOversize:"resize",modal:true,overlayOpacity:0.6,displayCounter:false};for(i=0;i<a;i++){var j;var l=i+1;j=h+"/"+h+"-"+l+".jpg";var d={player:"img",title:k,content:j,options:m,width:c,height:f};g[i]=d}Shadowbox.open(g)}function openWidget(f,d){if(f.preventDefault){f.preventDefault()}f.returnValue=false;var c=d.firstChild;while(c&&c.nodeType!=1){c=c.nextSibling}var a=d.nextSibling;while(a&&a.nodeType!=1){a=a.nextSibling}if(a.style.display=="none"){a.style.display="block";c.src="images/Stop-Normal-Red-icon.png";d.style.top="-140px"}else{a.style.display="none";c.src="images/start-icon.png";d.style.top="0px"}return false}function MyMessage(a){Shadowbox.open({content:'<div style="background-color:white;width:90%;height:90%;"><p>'+a+"</p></div>",player:"html",title:"Welcome",modal:true,handleOversize:"resize",height:350,width:350})}function HideFocus(){var a=document.getElementsByClassName("bgclear");for(var d=0;d<a.length;++d){var c=a[d];c.style.backgroundColor="rgba(0, 0, 0, 0)"}}function ShowFocus(c){var a=document.getElementById(c);if(a){a.style.backgroundColor="rgba(128, 128, 128, 0.5)"}}function ShowLayer(f){HideFocus();HideAllLayers();var a=document.getElementsByClassName(f);for(var d=0;d<a.length;++d){var c=a[d];c.style.visibility="visible"}ShowFocus(f)}function HideLayer(f){HideFocus();var a=document.getElementsByClassName(f);for(var d=0;d<a.length;++d){var c=a[d];c.style.visibility="hidden"}}function ToggleLayer(f){HideFocus();var a=document.getElementsByClassName(f);for(var d=0;d<a.length;++d){var c=a[d];if(c.style.visibility=="hidden"){c.parentNode.style.zIndex="2";c.style.visibility="visible";c.style.display="block"}else{if(c.style.visibility=="visible"){c.parentNode.style.zIndex="-1";c.style.display="none";c.style.visibility="hidden"}}}}function AdjustIFrameSize(c){var a=c.contentWindow||c.contentDocument.parentWindow;a.onload=function(){b=document.getElementsByTagName("body")[0];var l=document.querySelector("meta[name=viewport]");var k=l.getAttribute("content");var h=/width[ ]*=[ ]*([\d\.]+)[ ]*,[ ]*height[ ]*=[ ]*([\d\.]+)/.exec(k);var o=parseFloat(h[1]);var g=parseFloat(h[2]);var n=b.clientWidth;var f=b.clientHeight;var d=(n/o);var j=(f/g);var m=1;if(d<j){m=d}else{m=j}z=Math.sqrt(m);s="zoom:"+z+"; -moz-transform: scale("+z+"); -moz-transform-origin: -1 0;-webkit-transform: scale("+z+");-webkit-transform-origin: 0 0;";if(typeof b.setAttribute==="function"){b.setAttribute("style",b.getAttribute("style")+";"+s)}}}function HideAllLayers(){var a=document.getElementsByClassName("autohide");for(var d=0;d<a.length;++d){var c=a[d];c.style.visibility="hidden"}}function addEvent(c,f,d){if(!d.$$guid){d.$$guid=addEvent.guid++}if(!c.events){c.events={}}var a=c.events[f];if(!a){a=c.events[f]={};if(c["on"+f]){a[0]=c["on"+f]}}a[d.$$guid]=d;c["on"+f]=handleEvent}addEvent.guid=1;function removeEvent(a,d,c){if(a.events&&a.events[d]){delete a.events[d][c.$$guid]}}function handleEvent(d){d=d||window.event;var a=this.events[d.type];for(var c in a){this.$$handleEvent=a[c];this.$$handleEvent(d)}}function getCookieVal(c){var a=document.cookie.indexOf(";",c);if(a==-1){a=document.cookie.length}return unescape(document.cookie.substring(c,a))}function GetCookie(f){var c=f+"=";var h=c.length;var a=document.cookie.length;var g=0;while(g<a){var d=g+h;if(document.cookie.substring(g,d)==c){return getCookieVal(d)}g=document.cookie.indexOf(" ",g)+1;if(g==0){break}}return null}function SetCookie(d,g){var a=SetCookie.arguments;var k=SetCookie.arguments.length;var c=(k>2)?a[2]:null;var j=(k>3)?a[3]:null;var f=(k>4)?a[4]:null;var h=(k>5)?a[5]:false;document.cookie=d+"="+escape(g)+((c==null)?"":("; expires="+c.toGMTString()))+((j==null)?"":("; path="+j))+((f==null)?"":("; domain="+f))+((h==true)?"; secure":"")}function DeleteCookie(a){document.cookie=a+"=; expires=Thu, 01-Jan-70 00:00:01 GMT;"}function PushBackCookie(d){var c=GetCookie("back");var a=GetCookie("backlogical");if(c){var f=d+"\n"+c;SetCookie("back",f,null,null);f=document.body.id+"\n"+a;SetCookie("backlogical",f,null,null)}else{SetCookie("back",d,null,null);SetCookie("backlogical",document.body.id,null,null)}}function PopBackCookie(){var a=null;var d=GetCookie("back");var c=GetCookie("backlogical");if(d){var g=d.indexOf("\n");if(g!=-1){a=d.substring(0,g);var f=d.substring(g+1,d.length);SetCookie("back",f,null,null)}else{a=d;DeleteCookie("back")}g=c.indexOf("\n");if(g!=-1){var f=c.substring(g+1,d.length);SetCookie("backlogical",f,null,null)}else{DeleteCookie("backlogical")}}return a}var hasTouchEvents=true;if(navigator.epubReadingSystem){try{hasTouchEvents=navigator.epubReadingSystem.hasFeature("touch-events")}catch(e){}}var evaluator;try{evaluator=new XPathEvaluator()}catch(e){hasTouchEvents=false}if(hasTouchEvents){try{addEvent(window,"load",function(){var a=evaluator.evaluate("//*[local-name()='span'][@onclick]",document.documentElement,null,XPathResult.ORDERED_NODE_ITERATOR_TYPE,null);if(a){var d=a.iterateNext();while(d){var c=d.onclick;if(c.length>0){addEvent(d,"touchstart",function(f){if(typeof c=="function"){f.preventDefault();this.onclick.call(d);false}});addEvent(d,"touchmove",function(f){f.preventDefault();false});addEvent(d,"touchend",function(f){f.preventDefault();false});addEvent(d,"touchcancel",function(f){f.preventDefault();false})}d=a.iterateNext()}}})}catch(e){}}function TraceLink(c,a,d){c.preventDefault();if(d.indexOf("pageNum")!=-1){PushBackCookie(a)}location.href=d}var cantracelink=false;if(navigator.epubReadingSystem){if(navigator.epubReadingSystem.name){if(navigator.epubReadingSystem.name=="iBooks"){cantracelink=true}}}if(cantracelink){addEvent(window,"load",function(){window.removeEventListener("shake",shakeEventDidOccur,false);setTimeout(function(){ShowBackLink()},500);var c=document.getElementsByTagName("a");for(var f=0;f<c.length;f++){if(c[f].hasAttribute("href")){var d=c[f];var a=c[f].href;if(a.length>0){addEvent(d,"click",function(g){TraceLink(g,location.href,this.href)});addEvent(d,"touchstart",function(g){TraceLink(location.href,this.href)});addEvent(d,"touchmove",function(g){TraceLink(location.href,this.href)});addEvent(d,"touchend",function(g){TraceLink(location.href,this.href)});addEvent(d,"touchcancel",function(g){TraceLink(location.href,this.href)})}}}})}function PeekBackCookie(){var a=null;var c=GetCookie("back");if(c){var d=c.indexOf("\n");if(d!=-1){a=c.substring(0,d)}else{a=c}}return a}function PeekBackLogicalCookie(){var a=null;var c=GetCookie("backlogical");if(c){var d=c.indexOf("\n");if(d!=-1){a=c.substring(0,d)}else{a=c}}return a}function DoBackLink(a){a.preventDefault();location.href=PopBackCookie()}function ShowBackLink(){var d=PeekBackLogicalCookie();if(d!=null){window.removeEventListener("shake",shakeEventDidOccur,false);d=d.replace("lp","");var a=document.createElement("p");a.setAttribute("style","position:absolute;top:0px;left:0px;text-align:center;width:100%;");var c=document.createElement("span");c.setAttribute("class","sbacktext");c.innerHTML="Revenir page "+d;c.addEventListener("click",function(f){DoBackLink(f);return false});a.appendChild(c);document.body.appendChild(a);setTimeout(function(){window.addEventListener("shake",shakeEventDidOccur,false)},6500)}}function shakeEventDidOccur(){ShowBackLink(0)}var SpinningWheel={cellHeight:44,friction:0.003,device:"i",pixelRatio:2,slotData:[],handleEvent:function(a){if(a.type=="touchstart"){this.lockScreen(a);if(a.currentTarget.id=="sw-cancel"||a.currentTarget.id=="sw-done"||a.currentTarget.id=="sw-buttonl"||a.currentTarget.id=="sw-buttonr"){if(this.device=="a"){this.tapUp(a)}else{this.tapDown(a)}}else{if(a.currentTarget.id=="sw-frame"){this.scrollStart(a)}}}else{if(a.type=="touchmove"){this.lockScreen(a);if(a.currentTarget.id=="sw-cancel"||a.currentTarget.id=="sw-done"||a.currentTarget.id=="sw-buttonl"||a.currentTarget.id=="sw-buttonr"){if(this.device=="i"){this.tapCancel(a)}}else{if(a.currentTarget.id=="sw-frame"){this.scrollMove(a)}}}else{if(a.type=="touchend"){if(a.currentTarget.id=="sw-cancel"||a.currentTarget.id=="sw-done"||a.currentTarget.id=="sw-buttonl"||a.currentTarget.id=="sw-buttonr"){if(this.device=="i"){this.tapUp(a)}}else{if(a.currentTarget.id=="sw-frame"){this.scrollEnd(a)}}}else{if(a.type=="webkitTransitionEnd"){if(a.target.id=="sw-wrapper"){this.destroy()}else{this.backWithinBoundaries(a)}}else{if(a.type=="orientationchange"){this.onOrientationChange(a)}else{if(a.type=="scroll"){this.onScroll(a)}}}}}}},onOrientationChange:function(a){window.scrollTo(0,0);this.swWrapper.style.top=window.innerHeight+window.pageYOffset+"px";this.calculateSlotsWidth()},onScroll:function(a){this.swWrapper.style.top=window.innerHeight+window.pageYOffset+"px"},lockScreen:function(a){if(a.currentTarget.id.match(/sw/)){a.preventDefault();a.stopPropagation()}},reset:function(){this.slotEl=[];this.activeSlot=null;this.swWrapper=undefined;this.swSlotWrapper=undefined;this.swSlots=undefined;this.swFrame=undefined},calculateSlotsWidth:function(){var c=this.swSlots.getElementsByTagName("div");for(var a=0;a<c.length;a+=1){this.slotEl[a].slotWidth=c[a].offsetWidth}},create:function(){var f,a,c,d,g;this.reset();if(window.devicePixelRatio>=1.5){this.pixelRatio=1.5}if(window.devicePixelRatio>=2){this.pixelRatio=2}this.cellHeight=44*this.pixelRatio;g=document.createElement("div");g.id="sw-wrapper";g.style.top=window.innerHeight+window.pageYOffset+"px";g.style.webkitTransitionProperty="-webkit-transform";g.innerHTML='<div id="sw-super-wrapper"><div id="sw-header"><div id="sw-cancel">Cancel</div><div id="sw-buttonl">Last</div><div id="sw-buttonr">Next</div><div id="sw-done">Done</div></div><div id="sw-slots-wrapper"><div id="sw-slots"></div></div><div id="sw-frame"></div></div>';document.body.appendChild(g);this.swWrapper=g;this.swSlotWrapper=document.getElementById("sw-slots-wrapper");this.swSlots=document.getElementById("sw-slots");this.swFrame=document.getElementById("sw-frame");for(a=0;a<this.slotData.length;a+=1){d=document.createElement("ul");c="";for(f in this.slotData[a].values){c+="<li>"+this.slotData[a].values[f]+"</li>"}d.innerHTML=c;g=document.createElement("div");g.className=this.slotData[a].style;g.appendChild(d);this.swSlots.appendChild(g);d.slotPosition=a;d.slotYPosition=0;d.slotWidth=0;d.slotMaxScroll=this.swSlotWrapper.clientHeight-d.clientHeight-(86*this.pixelRatio);d.style.webkitTransitionTimingFunction="cubic-bezier(0, 0, 0.2, 1)";this.slotEl.push(d);if(this.slotData[a].defaultValue){this.scrollToValue(a,this.slotData[a].defaultValue)}}this.calculateSlotsWidth();document.addEventListener("touchstart",this,false);document.addEventListener("touchmove",this,false);window.addEventListener("orientationchange",this,true);window.addEventListener("scroll",this,true);document.getElementById("sw-cancel").addEventListener("touchstart",this,false);document.getElementById("sw-done").addEventListener("touchstart",this,false);document.getElementById("sw-buttonl").addEventListener("touchstart",this,false);document.getElementById("sw-buttonr").addEventListener("touchstart",this,false);this.swFrame.addEventListener("touchstart",this,false)},open:function(){this.create();this.swWrapper.style.webkitTransitionTimingFunction="ease-out";this.swWrapper.style.webkitTransitionDuration="400ms";this.swWrapper.style.webkitTransform="translate3d(0, -"+(259*this.pixelRatio)+"px, 0)"},destroy:function(){this.swWrapper.removeEventListener("webkitTransitionEnd",this,false);this.swFrame.removeEventListener("touchstart",this,false);document.getElementById("sw-cancel").removeEventListener("touchstart",this,false);document.getElementById("sw-done").removeEventListener("touchstart",this,false);document.getElementById("sw-buttonl").removeEventListener("touchstart",this,false);document.getElementById("sw-buttonr").removeEventListener("touchstart",this,false);document.removeEventListener("touchstart",this,false);document.removeEventListener("touchmove",this,false);window.removeEventListener("orientationchange",this,true);window.removeEventListener("scroll",this,true);this.slotData=[];this.cancelAction=function(){return false};this.cancelDone=function(){return true};this.cancelButtonl=function(){return true};this.cancelButtonr=function(){return true};this.reset();document.body.removeChild(document.getElementById("sw-wrapper"))},close:function(){this.swWrapper.style.webkitTransitionTimingFunction="ease-in";this.swWrapper.style.webkitTransitionDuration="400ms";this.swWrapper.style.webkitTransform="translate3d(0, 0, 0)";this.swWrapper.addEventListener("webkitTransitionEnd",this,false)},addSlot:function(c,f,a){if(!f){f=""}f=f.split(" ");for(var d=0;d<f.length;d+=1){f[d]="sw-"+f[d]}f=f.join(" ");var g={values:c,style:f,defaultValue:a};this.slotData.push(g)},getSelectedValues:function(){var d,h,f,a,g=[],c=[];for(f in this.slotEl){this.slotEl[f].removeEventListener("webkitTransitionEnd",this,false);this.slotEl[f].style.webkitTransitionDuration="0";if(this.slotEl[f].slotYPosition>0){this.setPosition(f,0)}else{if(this.slotEl[f].slotYPosition<this.slotEl[f].slotMaxScroll){this.setPosition(f,this.slotEl[f].slotMaxScroll)}}d=-Math.round(this.slotEl[f].slotYPosition/this.cellHeight);h=0;for(a in this.slotData[f].values){if(h==d){g.push(a);c.push(this.slotData[f].values[a]);break}h+=1}}return{keys:g,values:c}},setPosition:function(c,a){this.slotEl[c].slotYPosition=a;this.slotEl[c].style.webkitTransform="translate3d(0, "+a+"px, 0)"},scrollStart:function(d){var f=d.targetTouches[0].clientX-this.swSlots.offsetLeft;var g=0;for(var a=0;a<this.slotEl.length;a+=1){g+=this.slotEl[a].slotWidth;if(f<g){this.activeSlot=a;break}}if(this.slotData[this.activeSlot].style.match("readonly")){this.swFrame.removeEventListener("touchmove",this,false);this.swFrame.removeEventListener("touchend",this,false);return false}this.slotEl[this.activeSlot].removeEventListener("webkitTransitionEnd",this,false);this.slotEl[this.activeSlot].style.webkitTransitionDuration="0";var c=window.getComputedStyle(this.slotEl[this.activeSlot]).webkitTransform;c=new WebKitCSSMatrix(c).m42;if(c!=this.slotEl[this.activeSlot].slotYPosition){this.setPosition(this.activeSlot,c)}this.startY=d.targetTouches[0].clientY;this.scrollStartY=this.slotEl[this.activeSlot].slotYPosition;this.scrollStartTime=d.timeStamp;this.swFrame.addEventListener("touchmove",this,false);this.swFrame.addEventListener("touchend",this,false);return true},scrollMove:function(c){var a=c.targetTouches[0].clientY-this.startY;if(this.slotEl[this.activeSlot].slotYPosition>0||this.slotEl[this.activeSlot].slotYPosition<this.slotEl[this.activeSlot].slotMaxScroll){a/=2}this.setPosition(this.activeSlot,this.slotEl[this.activeSlot].slotYPosition+a);this.startY=c.targetTouches[0].clientY;if(c.timeStamp-this.scrollStartTime>80){this.scrollStartY=this.slotEl[this.activeSlot].slotYPosition;this.scrollStartTime=c.timeStamp}},scrollEnd:function(g){this.swFrame.removeEventListener("touchmove",this,false);this.swFrame.removeEventListener("touchend",this,false);if(this.slotEl[this.activeSlot].slotYPosition>0||this.slotEl[this.activeSlot].slotYPosition<this.slotEl[this.activeSlot].slotMaxScroll){this.scrollTo(this.activeSlot,this.slotEl[this.activeSlot].slotYPosition>0?0:this.slotEl[this.activeSlot].slotMaxScroll);return false}var c=this.slotEl[this.activeSlot].slotYPosition-this.scrollStartY;if(c<this.cellHeight/1.5&&c>-this.cellHeight/1.5){if(this.slotEl[this.activeSlot].slotYPosition%this.cellHeight){this.scrollTo(this.activeSlot,Math.round(this.slotEl[this.activeSlot].slotYPosition/this.cellHeight)*this.cellHeight,"100ms")}return false}var h=g.timeStamp-this.scrollStartTime;var a=(2*c/h)/this.friction;var f=(this.friction/2)*(a*a);if(a<0){a=-a;f=-f}var d=this.slotEl[this.activeSlot].slotYPosition+f;if(d>0){if(d>this.swSlotWrapper.clientHeight/4){d=this.swSlotWrapper.clientHeight/4}}else{if(d<this.slotEl[this.activeSlot].slotMaxScroll){d=(d-this.slotEl[this.activeSlot].slotMaxScroll)/2+this.slotEl[this.activeSlot].slotMaxScroll;a/=3;if(d<this.slotEl[this.activeSlot].slotMaxScroll-this.swSlotWrapper.clientHeight/4){d=this.slotEl[this.activeSlot].slotMaxScroll-this.swSlotWrapper.clientHeight/4}}else{d=Math.round(d/this.cellHeight)*this.cellHeight}}this.scrollTo(this.activeSlot,Math.round(d),Math.round(a)+"ms");return true},scrollTo:function(d,a,c){this.slotEl[d].style.webkitTransitionDuration=c?c:"100ms";this.setPosition(d,a?a:0);if(this.slotEl[d].slotYPosition>0||this.slotEl[d].slotYPosition<this.slotEl[d].slotMaxScroll){this.slotEl[d].addEventListener("webkitTransitionEnd",this,false)}},scrollToValue:function(g,f){var d,c,a;this.slotEl[g].removeEventListener("webkitTransitionEnd",this,false);this.slotEl[g].style.webkitTransitionDuration="0";c=0;for(a in this.slotData[g].values){if(a==f){d=c*this.cellHeight;this.setPosition(g,d);break}c-=1}},backWithinBoundaries:function(a){a.target.removeEventListener("webkitTransitionEnd",this,false);this.scrollTo(a.target.slotPosition,a.target.slotYPosition>0?0:a.target.slotMaxScroll,"150ms");return false},tapDown:function(a){a.currentTarget.addEventListener("touchmove",this,false);a.currentTarget.addEventListener("touchend",this,false);a.currentTarget.className="sw-pressed"},tapCancel:function(a){a.currentTarget.removeEventListener("touchmove",this,false);a.currentTarget.removeEventListener("touchend",this,false);a.currentTarget.className=""},tapUp:function(a){this.tapCancel(a);if(a.currentTarget.id=="sw-cancel"){this.cancelAction()}else{if(a.currentTarget.id=="sw-done"){this.doneAction()}else{if(a.currentTarget.id=="sw-buttonl"){this.buttonlAction()}else{this.buttonrAction()}}}this.close()},setDevice:function(a){this.device=a},setButtonTexts:function(f,d,c,a){if(f!=null){if(f!=""){document.getElementById("sw-cancel").innerHTML=f}else{document.getElementById("sw-cancel").style.display="none"}}if(d!=null){if(d!=""){document.getElementById("sw-done").innerHTML=d}else{document.getElementById("sw-done").style.display="none"}}if(c!=null){if(c!=""){document.getElementById("sw-buttonl").innerHTML=c}else{document.getElementById("sw-buttonl").style.display="none"}}if(a!=null){if(a!=""){document.getElementById("sw-buttonr").innerHTML=a}else{document.getElementById("sw-buttonr").style.display="none"}}},setCancelAction:function(a){this.cancelAction=a},setDoneAction:function(a){this.doneAction=a},setButtonlAction:function(a){this.buttonlAction=a},setButtonrAction:function(a){this.buttonrAction=a},cancelAction:function(){return false},cancelDone:function(){return true},cancelButtonl:function(){return true},cancelButtonr:function(){return true}};function openOneSlot(a){if(document.getElementById("sw-wrapper")){return}SpinningWheel.addSlot(a);SpinningWheel.setCancelAction(SpinningCancel);SpinningWheel.setDoneAction(SpinningDone);SpinningWheel.open()}function SpinningDone(){var c=SpinningWheel.getSelectedValues();var f=c.values.join(" ");var d=f.match(/\(p\. (\d+)\)/);var a="pageNum-"+d[1]+".html";PushBackCookie(location.href);location.href=a}function SpinningCancel(){}var GPScoords=[];function distanceGPS(g,c,f,h){var d=Math.PI/180;lat1=g*d;lat2=f*d;lon1=c*d;lon2=h*d;t1=Math.sin(lat1)*Math.sin(lat2);t2=Math.cos(lat1)*Math.cos(lat2);t3=Math.cos(lon1-lon2);t4=t2*t3;t5=t1+t4;rad_dist=Math.atan(-t5/Math.sqrt(-t5*t5+1))+2*Math.atan(1);return(rad_dist*3437.74677*1.1508)*1.6093470878864446}function erreurPosition(a){var c="Erreur lors de la gÃ�Â©olocalisation : ";switch(a.code){case a.TIMEOUT:c+="Timeout !";break;case a.PERMISSION_DENIED:c+="Vous nÃ¢Â�Â�avez pas donnÃ�Â© la permission";break;case a.POSITION_UNAVAILABLE:c+="La position nÃ¢Â�Â�a pu Ã�Âªtre dÃ�Â©terminÃ�Â©e";break;case a.UNKNOWN_ERROR:c+="Erreur inconnue";break}alert(c)}function maPosition(h){var o=h.coords.latitude;var c=h.coords.longitude;var p=h.coords.altitude;var l={};var j=[];for(var g=0;g<GPScoords.length;++g){var n=GPScoords[g];var f=n[0];var m=f[0];var a=f[1];var d=distanceGPS(o,c,m,a);var k=d.toFixed(1)+" km : "+n[1]+" (p. "+n[2]+")";j.push([k,d])}j.sort(function(r,q){return r[1]-q[1]});for(var g=0;g<j.length;g++){l[g+1]=j[g][0]}openOneSlot(l)}function Geo(a,c){if(navigator.geolocation){a.preventDefault();navigator.geolocation.getCurrentPosition(maPosition,erreurPosition,{maximumAge:0,enableHighAccuracy:true})}return false}function moveCaret(f,a){var d,c;if(f.getSelection){d=f.getSelection();if(d.rangeCount>0){var g=d.focusNode;var h=d.focusOffset+a;d.collapse(g,Math.min(g.length,h))}}else{if((d=f.document.selection)){if(d.type!="Control"){c=d.createRange();c.move("character",a);c.select()}}}}function insertTextAtCursor(f){var d,a,c;if(window.getSelection){d=window.getSelection();if(d.getRangeAt&&d.rangeCount){a=d.getRangeAt(0);a.deleteContents();a.insertNode(document.createTextNode(f))}}else{if(document.selection&&document.selection.createRange){document.selection.createRange().text=f}}}function FilterKeyDown(a,c){if(c.key=="Spacebar"){insertTextAtCursor(" ");return false}return true}function FilterKeyUp(d,f){var a=d.parentNode.getAttribute("id");var c=d.textContent;if(c.length==0){if(localStorage){try{localStorage.removeItem(a)}catch(f){}}else{try{DeleteCookie(a)}catch(f){}}}else{if(localStorage){try{localStorage.setItem(a,c)}catch(f){}}else{try{SetCookie(a,c)}catch(f){}}}return true}function getFirstChild(a){var c=a.firstChild;while(c!=null&&c.nodeType==3){c=c.nextSibling}return c}function ClearArea(c){var a=c.parentNode.parentNode.getAttribute("id");getFirstChild(c.parentNode.parentNode).textContent="";if(localStorage){try{localStorage.removeItem(a)}catch(d){}}else{try{DeleteCookie(a)}catch(d){}}return false}function ClearAllAreas(f){getFirstChild(f.parentNode.parentNode).textContent="";if(localStorage){var g="TxtEdit-7071b2f5d6822e2e0caad7b570fe4bbb";for(key in localStorage){try{if(key.substring(0,g.length)===g){delete localStorage[key]}}catch(h){}}}else{if(document.cookie&&document.cookie!=""){var c=document.cookie.split(";");for(var a=0;a<c.length;a++){var d=c[a].split("=");d[0]=d[0].replace(/^ /,"");try{DeleteCookie(d[0])}catch(h){}}}}return false}function LoadArea(){var g=document.getElementsByClassName("textarea");for(var d=0;d<g.length;d++){var a=g[d].parentNode.getAttribute("id");var c="";try{if(localStorage){c=localStorage.getItem(a)}else{c=GetCookie(a)}if(c){g[d].textContent=c}}catch(f){}}}if(window.addEventListener){window.addEventListener("load",LoadArea,false)};
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