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Bouchon Bakery Thomas Keller Library
Brings together the author's two acclaimed, award-winning cooking tomes--The French
Laundry Cookbook and Ad Hoc at Home--into a single slipcased boxed set.
Traditional Chinese edition of the New York Times bestseller The Kinfolk Home:
Interiors for Slow Living by Nathan Williams, the bestselling author of The Kinfolk Table
and editor in chief of Kinfolk, a quarterly magazine of lifestyle. In Traditional Chinese.
Annotation copyright Tsai Fong Books, Inc. Distributed by Tsai Fong Books, Inc.
ISBN: 1570068038 TITLE: 2007 Washington,DC/Baltimore Restaurants AUTHOR:
Zagat Survey DESCRIPTION: Consumer based survey covering the
Washington,DC/Baltimore area including Annapolis, the Eastern Shore and Northern
Virginia.
FROZEN DESSERTS FROZEN DESSERTS Frozen desserts have long been a key
part of every pastry chef’s repertoire, and recent innovations such as the Pacojet have
expanded today’s frozen dessert options. Now, Francisco Migoya, a professor at The
Culinary Institute of America and the former executive pastry chef at The French
Laundry, has produced the definitive guide to frozen desserts. Offering comprehensive
coverage of ingredients, theory, techniques, and formulas, this unprecedented guide
explains how to produce the full range of today’s frozen desserts using both classic
and modern methods. Illustrated throughout with 135 striking full-color photographs,
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Frozen Desserts provides a thorough foundation in every aspect of frozen
dessert–making. Chef Migoya examines the pros and cons of batch freezer machines
and the Pacojet and explains how to formulate recipes for ice creams, gelato, sorbets,
and sherbets that produce consistently excellent results for each. Covering these frozen
desserts as well as other types—granité, parfait, semifreddo, bombe, soufflé, mousse,
and more—he describes production techniques, offers detailed master formulas, and
provides in-depth troubleshooting advice as well as guidance on storage and service
issues. In the final chapters of the book, Chef Migoya demonstrates how to apply the
techniques he has presented to create 200 deliciously inventive small desserts, plated
desserts, entremets, and savory items. From Stracciatella Ice Cream with Chocolate
Box and Yuzu Sorbet with Cotton Candy and Black Sesame Seeds to White Truffle Ice
Cream with Truffled Tapioca and Shaved Black Truffles and Frozen Praline Parfait with
Hazelnut Mascarpone Gateau, these stellar creations exemplify the range of frozen
dessert possibilities available today. Here is all the expert guidance and inspiration you
need to master production techniques and develop your own signature frozen desserts.
Founded in 1946, THE CULINARY INSTITUTE OF AMERICA is an independent, notfor-profit college offering bachelor’s and associate degrees in culinary arts and baking
and pastry arts, as well as certificate programs in Latin cuisines and wine and beverage
studies. A network of more than 44,000 alumni has helped the CIA earn its reputation
as the world’s premier culinary college. The CIA, which also offers courses for
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professionals and food enthusiasts, as well as consulting services for the foodservice
and hospitality industry, has campuses in Hyde Park, New York; St. Helena, California;
San Antonio, Texas; and Singapore. “Frozen Desserts is a fantastic tool for the pastry
professional, with inventive new takes on classics, as well as great information on
modern techniques. It’s definitely a must-have addition to the pastry chef’s personal
library.” —RICHARD CAPIZZI, PASTRY CHEF at PER SE and BOUCHON BAKERY,
NEW YORK CITY “This book is not only a collection of recipes, but a resource to teach
the chemistry of how and why they work—a stepping stone towards the reader’s own
creations.” —KAREN DEMASCO
?????????????????????????????????????????? ?????????????????????????????????
???????????????????????????????????????????????????????????????????????????
??????????????????????????????????????????????????????????????????????? ????
???????????????????????????????????????????????????????????????????????????
????????????????????????????????? ?????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????
?????????????????????????????????????? ???????????????????
??????????????????????????? ????????????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????????
Based on the experiences of thousands of NYC locals, this guide features over 1,750 top food
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and entertaining resources. Whether you love to cook, entertain or just "do takeout," it's all
here in one handy guide from bakeries, caterers and florists to party sites, wine shops and
much more! Also includes a color foldout map and neighborhood maps.
???????????????????????…… ?????????? ??????????????? ????????????????
????????????…… ?????????????????…… ?????????????? ????????????John
Green?????????????????? ???????????????????????????????????? Oprah.com???????????
??????????????????????????????????????????????????????T.C. Boyle??????????? ??????
?????????????????? ?????????????????? ????????????????? ????????????????The
Decemberists??????????
????????????????????????????????????????????????????????????????? ????????????????
???48????????????????????????????????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
??????????????????????????? ??????????????? ??????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
???????????…… ??????????? ????????????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
??????? ???????????????????????????????????????????????????????? ?????????????????
??????????????????????????????????????????????????????????????????……?????????????
???????????????? ?????????????????????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????????
?????????????????????????????????????????????? ?????????????????????????????? ????
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?????????????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????????? ? ???????????????
??????????????????????????????????????????? ?????T. C.????T. C. Boyle?
??????????????? ??????????????John Green?
???????????????????????????????????????????????????????? ????????Matt
Haig???????????? ?????????? ???????The Guardian??????????Ursula Le Guin? ???????????
?????????????????????????????????????????????????????????????????????????????????
??????? ?????????Eowyn Ivey???????????????????????
???????????????????????????????????????????????????????????????? ??Oprah.com?????
?????????? ?????? ??????????????? ????????
?????????????????????????????????????????????????? ??Bite The Book?????
?????……????????????????????????????????????????????????? ??Tor.com, Niall Alexander ?
?????????????????????????????????????????????????????????????????????????????????
???????????????……?????????????????????????????????????????The
Decemberists???????????????????????????????????????????????????
?????Booklist??????????Katharine Fronk? ????????????????????????????????????????????
????????????????????????????????????????????? ??????????Library Journal?
??????????????????????????????????????????? ???????Ali Shaw????????????? ??????????
?????????????????????????????????????????????????????????……?????????????????????
?????????Financial Times??????????Michael Prodger?
???????????????????????????????????????????? ?????????Financial Times? ?????????????
??????????????????????????????????????????????????????????????????????????
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?????????Literary Review?????????Jake Kerridge? ???????????????????
???????????????Ben East? ???????????? ??Grazia?? ??????????????????????????????????
????????????????????????????????????????????????????????????????? ??????????Daily
Telegraph????????Helen Brown? ?????????……???????????????? ????????The
Independent????????Leyla Sanai? ??????????????? ?????????The Times?????????Kate
Saunders? ?????????????????????????????????? ??More2Read??????????Lou
Pendergrast? ???????????????????????????????????????……????????????????????????????
?????????? ??Savidge Reads ???????????????????????? ????????Metro?????????Ben
Felsenburg? ??????????????????????????????????????????????????????? ??The
Lady??????????Sarah Crowden?
?????????????????????????????????????????????????????? ??The Hungry Reader ???????
?????????????????????????????????????????????????????????????????????????????????
?????????????????? ?????????Bookmunch?
??????????????????????????????????????????????????? ??????????Lynette Washington? ?
?????????????????????????????????????????????????????????????????????????????????
??????? ??Dreaming Between The Lies ??????????????????????????
????????????Booktrust? ????????????????????????????????????????????????????????????
??????????????????? ??Stardust Reader ?????????????????????????????????????????????
????????????????????????????????????????????????????????????????? ??Words of
Mercury ??????????????????????????????????????????????????????????????????????????
??????????????????? ??????????Little Reader Library??????????Penny Tattersall? ?????????
?????????????????????????????????????????????????????????????????????????????????
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?????????? ??The List?????????Brian Donaldson? ??????????????????????????????
?????????????Herald On Sunday? ? ???? ?????????????
The proven model that offers powerful and elegant strategies for leaders How Great Leaders
Think: the Art of Reframing uses compelling, contemporary examples to show how more
complex thinking is the key to better leadership. Leaders who understand what's going on
around them see what they need to do to achieve the results they want. Bolman and Deal's
influential four-frame model of leadership and organizations—developed in their bestselling
book, Reframing Organizations: Artistry Choice and Leadership—offers leaders an accessible
guide for understanding four major aspects of organizational life: structure, people, politics, and
culture. Tapping into the complexity enables leaders to decode the messy world in which they
live, see more options, tell better stories, and find strategies that are more effective. Case
examples of leaders like Jeff Bezos at Amazon, Howard Schultz at Starbucks, Tony Hsieh at
Zappos, Ursula Burns at Xerox, and the late Steve Jobs at Apple provide concrete lessons that
readers can put to use in their own leadership. The book's lessons include: How to use
structural tools to organize teams and organizations for better results How to build motivation
and morale by aligning organizations and people How to map the terrain and build a power
base to navigate the political dynamics in organizations How to develop a leadership story that
shapes culture, provides direction, and inspires commitment to excellence
???????????????????????? ????????????????? ??????????????? ????????????????????
???????????????????? ?????????????????????? ?Goodreads?????????????????????
???????????????????????????
?????????????????????????????????????????????????????????? ?????????
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???????????????? 07?05 pm ????????????? 07?47 pm ????????????21?????? 08?35 pm
????????????? 09?20 pm ???????????????????? 10?10 pm ???????????????
???……?????????????? ??????????????????? ????????????????????? ?????????????
???????????????????? ?????????????????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????
???????????????????????????????????????????????? ???????????????????? ??????????
?????????????????? ????????????????????? ??? ??????? ????????????
??????????podcast????????? ?????•??????????????? ? ?????? ?????????????????????????
?????????????????????????????????????????????????????????????????????????????????
????????? ??? ????????????????????????????????????????????????????????????????????
?????????? ???????????????????????????????????????????????????????????????????????
????????????????????podcast????? ???
????????????????????????????????????????????????????????? ??????????????????
?????? ????????????????????????? ????? ?????????????????????????????? ??????
???????……?????????????????????? ????????????????????
??????????????……???????????????? ???????????????????????????????????
??????????????????????????????????????? ?????????????????????????????????????????
??????????????????????????????????????????????????? ?????? ???? ????? Anne Griffin
?????????? 1969???????????????????????????????????????????????????????????????????
??????????????????????The Stinging Fly??????????????????????? ??????????????????????
?????????????????????????????????????????????????????????????????????????????????
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????????????????????? ???? ??? ????????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
???joycechuminmin@gmail.com
New York Times bestseller IACP and James Beard Award Winner “Spectacular is the word for
Keller’s latest . . . don’t miss it.” —People “A book of approachable dishes made really, really
well.” —The New York Times Thomas Keller shares family-style recipes that you can make any
or every day. In the book every home cook has been waiting for, the revered Thomas Keller
turns his imagination to the American comfort foods closest to his heart—flaky biscuits, chicken
pot pies, New England clam bakes, and cherry pies so delicious and redolent of childhood that
they give Proust's madeleines a run for their money. Keller, whose restaurants The French
Laundry in Yountville, California, and Per Se in New York have revolutionized American haute
cuisine, is equally adept at turning out simpler fare. In Ad Hoc at Home—a cookbook inspired by
the menu of his casual restaurant Ad Hoc in Yountville—he showcases more than 200 recipes
for family-style meals. This is Keller at his most playful, serving up such truck-stop classics as
Potato Hash with Bacon and Melted Onions and grilled-cheese sandwiches, and heartier fare
including beef Stroganoff and roasted spring leg of lamb. In fun, full-color photographs, the
great chef gives step-by-step lessons in kitchen basics— here is Keller teaching how to
perfectly shape a basic hamburger, truss a chicken, or dress a salad. Best of all, where
Keller’s previous best-selling cookbooks were for the ambitious advanced cook, Ad Hoc at
Home is filled with quicker and easier recipes that will be embraced by both kitchen novices
and more experienced cooks who want the ultimate recipes for American comfort-food
classics.
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Bouchon BakeryArtisan Books
???????? ???????? ???????????????????????????????
????????????????????????????? ? ??????????????????????????????????? ?
?????????????????????????????????? ? BBC????????????????????
???????????????????????????????? ?????????????????????????????
??????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????????????? ??????
???????????????????????????????????????????????????????????????????????????
?????????????? ?????????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????????
???????????????? ?????????????????????????????? ????????????????????????????
???????????????????????????????????????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????? ?????????
???????????????????????????????????????????????????????????????????????????
?????????????? ????????????????????????? ????81?????????????????????????
????45???????????????????????????????Andrew Haigh???????BBC
TWO?????????????????????????????????????????????????????????????Colin
Farrell?????????????????????????Jack O’Connell???????????????????????????????
?????????????81??????????????????????? ???? ?
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?????????????????????????????????????????????? ???? ???????Ian McGuire?1964? ????????????????????????????????????????????????????????Hull??????????????
University of Manchester???????????University of
Virginia????????????????????????????????????????????????????Incredible
Bodies????????????????? ???? ???
????????????????????????????????????????????????????????????????2018
Openbook????????
?????????“????”?????,??????????,????????????????????,????????????,????????,??
????????????
#1 New York Times Bestseller Winner, IACP Cookbook Award for Food Photography &
Styling (2013) Baked goods that are marvels of ingenuity and simplicity from the famed
Bouchon Bakery The tastes of childhood have always been a touchstone for Thomas
Keller, and in this dazzling amalgam of American and French baked goods, you'll find
recipes for the beloved TKOs and Oh Ohs (Keller's takes on Oreos and Hostess's Ho
Hos) and all the French classics he fell in love with as a young chef apprenticing in
Paris: the baguettes, the macarons, the mille-feuilles, the tartes aux fruits. Co-author
Sebastien Rouxel, executive pastry chef for the Thomas Keller Restaurant Group, has
spent years refining techniques through trial and error, and every page offers a new
lesson: a trick that assures uniformity, a subtlety that makes for a professional finish, a
flash of brilliance that heightens flavor and enhances texture. The deft twists, perfectly
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written recipes, and dazzling photographs make perfection inevitable.
A revolution in cooking Sous vide is the culinary innovation that has everyone in the
food world talking. In this revolutionary new cookbook, Thomas Keller, America's most
respected chef, explains why this foolproof technique, which involves cooking at precise
temperatures below simmering, yields results that other culinary methods cannot. For
the first time, one can achieve short ribs that are meltingly tender even when cooked
medium rare. Fish, which has a small window of doneness, is easier to finesse, and
shellfish stays succulent no matter how long it's been on the stove. Fruit and
vegetables benefit, too, retaining color and flavor while undergoing remarkable
transformations in texture. The secret to sous vide is in discovering the precise amount
of heat required to achieve the most sublime results. Through years of trial and error,
Keller and his chefs de cuisine have blazed the trail to perfection—and they show the
way in this collection of never-before-published recipes from his landmark
restaurants—The French Laundry in Napa Valley and per se in New York. With an
introduction by the eminent food-science writer Harold McGee, and artful photography
by Deborah Jones, who photographed Keller's best-selling The French Laundry
Cookbook, this book will be a must for every culinary professional and anyone who
wants to up the ante and experience food at the highest level.
The second edition of the Oxford Encyclopedia of Food and Drink in America, originally
published in September 2004, covers the significant events, inventions, and social
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movements that have shaped the way Americans view, prepare, and consume food
and drink. Entries range across historical periods and the trends that characterize them.
The thoroughly updated new edition captures the shifting American perspective on food
and is the most authoritative and the most current reference work on American cuisine.
???????????????????????? 80?????????????? 90??????????????
?????????????????????????? ???????????? ????????????? ???????????????????????
???????????????????????????????????????????????????????????????????????????
????????????????????????????????????????
???????????????????????????????????????????????? ???????????????????????????
???????????????????????????????????????????????????????????????????????????
?????????????????????????????? ?????????????????????????????????????????????
?????????????????????????????????????????? ? ?????????????????????????????? ?
????????????????????????? ? ????????????????????????????? ?
???????????????????????????????????????? ? ????????????????????? ???? |
??????????????????? L"Ame et L"Esprit
????????????????????????????????????????????????????????What to Drink with
What You Eat?Becoming a Chef?Dining Out?The New American
Chef?????????????????????Gourmand World Cookbook Awards????????Georges Du
boeuf?2007???????????????IACP?2007??????????????????JBF?2009??????2007???
???????????????????????? ?????????????????????????????????????????Madeleine
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Kamman??????????????????????????????????????
???????????????www.becomingachef.com ???? ????????Barry Salzman?
?????????????????????????????Golden Light Award?????????????????????VOGUE
Entertaining + Travel????????www.barrysalzman.net ???? |
??????????????????????????????????????????????????????????????????
Offers recipes from the author's two restaurants, The French Laundry and Bouchon.
Thomas Keller, chef/proprieter of Napa Valley's French Laundry, is passionate about
bistro cooking. He believes fervently that the real art of cooking lies in elevating to
excellence the simplest ingredients; that bistro cooking embodies at once a culinary
ethos of generosity, economy, and simplicity; that the techniques at its foundation are
profound, and the recipes at its heart have a powerful ability to nourish and please. So
enamored is he of this older, more casual type of cooking that he opened the restaurant
Bouchon, right next door to the French Laundry, so he could satisfy a craving for a
perfectly made quiche, or a gratinéed onion soup, or a simple but irresistible roasted
chicken. Now Bouchon, the cookbook, embodies this cuisine in all its sublime simplicity.
But let's begin at the real beginning. For Keller, great cooking is all about the virtue of
process and attention to detail. Even in the humblest dish, the extra thought is evident,
which is why this food tastes so amazing: The onions for the onion soup are
caramelized for five hours; lamb cheeks are used for the navarin; basic but essential
refinements every step of the way make for the cleanest flavors, the brightest
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vegetables, the perfect balance—whether of fat to acid for a vinaigrette, of egg to liquid
for a custard, of salt to meat for a duck confit. Because versatility as a cook is achieved
through learning foundations, Keller and Bouchon executive chef Jeff Cerciello
illuminate all the key points of technique along the way: how a two-inch ring makes for a
perfect quiche; how to recognize the right hazelnut brown for a brown butter sauce; how
far to caramelize sugar for different uses. But learning and refinement aside—oh those
recipes! Steamed mussels with saffron, bourride, trout grenobloise with its parsley,
lemon, and croutons; steak frites, beef bourguignon, chicken in the pot—all exquisitely
crafted. And those immortal desserts: the tarte Tatin, the chocolate mousse, the lemon
tart, the profiteroles with chocolate sauce. In Bouchon, you get to experience them in
impeccably realized form. This is a book to cherish, with its alluring mix of recipes and
the author's knowledge, warmth, and wit: "I find this a hopeful time for the pig," says
Keller about our yearning for the flavor that has been bred out of pork. So let your
imagination transport you back to the burnished warmth of an old-fashioned French
bistro, pull up a stool to the zinc bar or slide into a banquette, and treat yourself to truly
great preparations that have not just withstood the vagaries of fashion, but have
improved with time. Welcome to Bouchon.
Traditional Chinese edition of The Accidental Universe:The World You Thought You
Knew by physicist Alan Lightman. Lightman is a remarkable interpreter of hard science,
an elegant prose writer and the author of Einstein's Dreams.
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IACP Award Winner 2019 marks the twenty-fifth anniversary of the acclaimed French Laundry
restaurant in the Napa Valley—“the most exciting place to eat in the United States” (The New
York Times). The most transformative cookbook of the century celebrates this milestone by
showcasing the genius of chef/proprietor Thomas Keller himself. Keller is a wizard, a purist, a
man obsessed with getting it right. And this, his first cookbook, is every bit as satisfying as a
French Laundry meal itself: a series of small, impeccable, highly refined, intensely focused
courses. Most dazzling is how simple Keller's methods are: squeegeeing the moisture from the
skin on fish so it sautées beautifully; poaching eggs in a deep pot of water for perfect shape;
the initial steeping in the shell that makes cooking raw lobster out of the shell a cinch; using
vinegar as a flavor enhancer; the repeated washing of bones for stock for the cleanest,
clearest tastes. From innovative soup techniques, to the proper way to cook green vegetables,
to secrets of great fish cookery, to the creation of breathtaking desserts; from beurre monté to
foie gras au torchon, to a wild and thoroughly unexpected take on coffee and doughnuts, The
French Laundry Cookbook captures, through recipes, essays, profiles, and extraordinary
photography, one of America's great restaurants, its great chef, and the food that makes both
unique. One hundred and fifty superlative recipes are exact recipes from the French Laundry
kitchen—no shortcuts have been taken, no critical steps ignored, all have been thoroughly
tested in home kitchens. If you can't get to the French Laundry, you can now re-create at home
the very experience Wine Spectator described as “as close to dining perfection as it gets.”
Named a Best Book of 2020 by Publisher's Weekly Named a Best Cookbook of 2020 by
Amazon and Barnes & Noble “Every elegant page projects Keller’s high standard of ‘perfect
culinary execution’. . . . This superb work is as much philosophical treatise as gorgeous
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cookbook.” —Publishers Weekly, STARRED REVIEW Bound by a common philosophy, linked
by live video, staffed by a cadre of inventive and skilled chefs, the kitchens of Thomas Keller’s
celebrated restaurants—The French Laundry in Yountville, California, and per se, in New York
City—are in a relationship unique in the world of fine dining. Ideas bounce back and forth in a
dance of creativity, knowledge, innovation, and excellence. It’s a relationship that’s the very
embodiment of collaboration, and of the whole being greater than the sum of its parts. And all
of it is captured in The French Laundry, Per Se, with meticulously detailed recipes for 70
beloved dishes, including Smoked Sturgeon Rillettes on an Everything Bagel, “The Whole
Bird,” Tomato Consommé, Celery Root Pastrami, Steak and Potatoes, Peaches ’n’ Cream.
Just reading these recipes is a master class in the state of the art of cooking today. We learn to
use a dehydrator to intensify the flavor and texture of fruits and vegetables. To make the
crunchiest coating with a cornstarch–egg white paste and potato flakes. To limit waste in the
kitchen by fermenting vegetable trimmings for sauces with an unexpected depth of flavor. And
that essential Keller trait, to take a classic and reinvent it: like the French onion soup, with a
mushroom essence stock and garnish of braised beef cheeks and Comté mousse, or a classic
crème brûlée reimagined as a rich, creamy ice cream with a crispy sugar tuile to mimic the
caramelized coating. Throughout, there are 40 recipes for the basics to elevate our home
cooking. Some are old standbys, like the best versions of beurre manié and béchamel, others
more unusual, including a ramen broth (aka the Super Stock) and a Blue-Ribbon Pickle. And
with its notes on technique, stories about farmers and purveyors, and revelatory essays from
Thomas Keller—“The Lessons of a Dishwasher,” “Inspiration Versus Influence,” “Patience and
Persistence”—The French Laundry, Per Se will change how young chefs, determined home
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cooks, and dedicated food lovers understand and approach their cooking.
????11?,????:???,????????????????????,?????,?????,??????????,?????????,??????,?????.
????????????????? ? ???????????????????? ???????????????????? ????????????
?????????????????????? ????????????? ????????????????? ????????????????…… ?
?????????????????????????????????? ?????? ???????? «????????????????«
«??????????????????????« «?????????? ???? ????????????????????????
?????????????????????? ????????????????????? ??????????????? ?????????????????
???????????????? ????????????????? ?2017???????????????????????????????????
?2017?PopSugar?????????????????? ???2018??????????????????CRIMEFEST????????
???17?????????????? ????????????????????????????????????? ???
?????????????????????????…… ??????????????????????????????????????????????????????
???????????????????????????????????????????????????????????????????????????? ?????
?????????????????????????????????????????????????????????????????????????????????
??????????????????????????????????????????? ??????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
???????????…… ??? ????????????????????????????????????????????????????????????????
?????????????????????????????????????????? ???????????????????????????????????????
?????????????????????????????????????????????????????????????????????????????????
??????????????????????? ???? l ??????????????????????????????……????????????????????
????????????????????????????????????????……????????????????????????????????????? l ?
?????????????……??????????????????????????????????????????????????????????????????
????? l ?????????????????????????????????????????????????????????????????? l
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