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Don’t Want to Miss!

Make plans now to visit
us in Austin, TX for
Experience! 2010

NACE EXPERIENCE! 201

Hiv oK o8 ALIETIN

facebook

NACE National is on facebook!
Join our group to find out
what’s going on nationally or at
a chapter near you.

Follow us on twitter at
www.twitter.com/
NACENational to receive
the latest NACE news and
happenings
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NACE Members Shine in the National Spotlight!

Weinstock delivers the Trump wedding cake;
Kemble wins on Batrtle of the Wedding Planners!

It seems you can’t watch TV or read a magazine anymore without seeing a

7 fellow NACE member delivering on the promise of excellence before a na-
tional audience.

'\J1 For example, in the November 7 issue of Pegple magazine, longtime NACE
member and frequent conference speaker, Sylvia Weinstock, described the

Sylvia Weinstock cake she prepared for the wedding of Ivanka Trump.

“The cake was amazing and just beautiful,” Weinstock was quoted in ShowBizSpy.com. “It was 70

inches on the table with about 13 layers,” described the cakemaker. “Each layer was ringed with flow-
ers. We had lisianthus, roses, peonies, lilies of the valley, baby’s breath — all in the coloring of whites,
creams, pinks, ivory and flush tones.”

In that same issue of Pegple, longtime Baltimore chapter member and
the Food Network’s Ace of Cakes, Duff Goldman, was featured along
with his new book, Ace of Cakes: Inside the World of Charm City Cakes.

Also eatlier in the month, NACE President, Greg Casella, was quoted
in an article by the Associated Press concerning the future of holiday
parties. Despite there being some bashing of holiday parties last year
as symbols of greed and decadence, Casella, a strong voice of confi-
dence for the value of the end of year party, stated “now is the time to Duft Goldman

build community.” The AP article was reproduced in hundreds of media outlets across the country.

See page 6
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Columbia, MD

THE TRENDS REPORT: News from National

The President’s Report: Notes from Greg Casella, CPCE

OC ith the holidays upon us,

those of us in the catering and
events world seem like we
never really get to enjoy the
season as we end up working
most weekends. If we do get to
attend parties as guests, we are
either late or just plain tired by
the time we get there. So
hopefully, this season you will
be busy with work, but also
will have time to celebrate with
friends and family!

Each year I find it important to
make time to reflect on the
year and acknowledge all the
things I have to be grateful for.
Of course I am thankful for all
my family and friends and for

good health, but each year
NACE becomes a bigger part
of what I am grateful for!

This year, more than ever I
have seen the way NACE
brings people together in good
ways for our community. Hav-
ing been involved with my
chapter in our community ser-
vice project over the years
helping underprivileged
schools, along with clothing
and food drives, I have had the
chance to see what chapters all
over the country do for our
industry and community. Lo-
cal and national scholarships,
cash contributions to charitable
groups and -- doing what we
do best -- putting on great

events for
those in
need thru
the Make-
A-Wish
Founda-
tion.

Each year
we get better and better in
giving back, and this is some-
thing we should all be very
proud of!

We may not be as busy this
year, unfortunately, as busi-
ness for many of us has
slowed. But we should take the
opportunity to spend more
time giving back to

our communities, See page 4

Notes From the Executive Director, Bonnie Fedchock

NACE is the
Platform!

| As your

NACE Execu-
tive Director,
I have a lot to
be thankful
for this

month!

I am particularly inspired by the
subjects of our lead article in this
month’s newsletter. We’ve long
known about, cultivated and
appreciated our members who
reach the pinnacles of their ca-
reer. November, however, was
just an embarrassment of riches.

There was Steve Kemble on
TLC winning a competition
on Battle of the Wedding Planners
and Sylvia Weinstock talking
about the cake she prepared
for Ivanka Trump.

Does anything say excellence,
or communicate that you are
at the top of your game more
than preparing an event for
Donald Trump?

But what truly inspires me is
this: Even though many of our
members shine in the light of
the national spotlight with
increasing regularity, ALL of
our members work hard every

day to raise the bar on the
definition of excellence in
catering and special events.

As DI’ve said before in this
space, “these challenging eco-
nomic times” has become
almost a cliché, but in the
shadows of the economic mal-
aise, new recipes are emerging,
new ways to design events are
being created, new strategies
to produce “green” events are
contributing to the national
discourse.

High-end events are flourish-
ing; thank you Sylvial But the
word budget is no longer a

bad wortd either, as
See page 4

News From the National Association of Catering Executives is published by the National Association of Catering Executives, 9891
Broken Land Parkway, Ste. 301, Columbia, MD 21046 P: 410-290-5410. The opinions, recommendations and information provided in
the articles that appear in Trends Report are only those of the authors and do not represent the official policy or position of NACE. The
Association specifically disclaims any liability for loss or risk incurred as a consequence of the use and application, either directly or indi-
rectly, of any advice or information presented herein.
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“Your Future Workforce”
Submitted by: Adam Rineer, CMP, President of the Greater Philadelphia, South Jersey and
Delaware Chapter of NACE

; The Greater Philadelphia, South Jersey and Delawate

Chapter welcomed Experience! 2009 presenter, Eric Papp,
for “Your Future Workforce.” Our host and brand new
student chapter in formation, Weidner University School of
Hospitality Management, along with ARAMARK, provided
the perfect academic setting. During the networking recep-
tion, student volunteers served food, giving them invaluable
time to interact with members as well as making the overall
event more labor cost effective. Eric’s presentation and
underlying message “Lead with the head and the heart” got
members and students involved and sparked back-and-forth
conversation across the generations. The presentation
touched on three key parts — four generations, one work-
NACE student members from Widener University along with NACE members at recent fOI’CC; undefsmﬁdiﬂg Generation Y: and maﬂagiﬁg and re-
chapter program. Photo credit: Kampli Photography taining Generation Y. One takeaway highlighted how Gen-
eration Y makes our workforce better with their ability to
multi-task, their confidence, their speed, their ability to change and their tech savviness. In the end, our evening was the
perfect beginning for our student chapter members.

San Diego Chapter of NACE Defines “Urban-chic”
Submitted by: Chris Agrippe, CPCE, Hilton Harbor Island and Public Relations Chair of the San
Diego Chapter of NACE

The San Diego Chapter of NACE produced a spectacular warehouse party

this past June that was the classic definition of “urban-chic.” Members arrived
at the loading dock where four of the chapter’s Top Chefs were preparing sig-
nature salads at action stations, and during cocktails they tasted and voted, as
the team from ChileCo Catering set one very amazing 2-sided table for 150
people that spanned the entire length of the building. The stark juxtaposition of
concrete to linen and steel against candlelight was subtle and understated, yet
the entire scene was breathtaking and dramatic in its effect.

The theme was "sustainability" and was demonstrated by the caterer's sparse
use of utensils and the living centerpieces of fresh vegetables and candles that
ran the full length of the 80 foot table. Guest speaker for the evening was

. . Top Chef competition at the San Diego chapter program
NACE President Greg Casella who also announced the winners of the Salad P Chef ot mrodits ABI oo " P18

Competition.
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Casella, From Page 2

seeing family and friends and recognizing that busier times will be here soon — and we’ll all go back

to wishing we had more free time!

Happy Thanksgiving!

Fedchock, From Page 2

Check out today’s tech tips

on NACE TV.

Steve demonstrated on TLC. The show was clear that his event must adhere to the clients’” budget.

Our NACE membership continues to grow and we are amazingly proud of the results of our Fall
membership drive. In addition, our 45 amazing chapters across the country continue to lead the way.
As we nourish our members with education, conferences, leadership training and certification, they

honor us by rising to the top of their field.

I want to send a big congratulations to our “stars” this month, but I also want to send a thank you
to all of our members, whose contributions day in and day out do just as much to advance NACE

and our entire industry! Keep up the great work! You are appreciated.

You do the math!
Value + Education = Experience!

The NACE Experience! 2010 Conference, July 25-28, in Aus-

tin, TX, will be the most valuable education and lead-generating
opportunity you can receive in catering and event design. Every
breakout session, speaker, national expert and themed event will
leave you with knowledge to take back home and improve your
business and career.

And with all meals and special events included -- at today's eatly
registration rates -- you actually get MORE than you pay for.
Really!

You Get:

v Education Sessions ($500 value)

v All Meals and Events Included in Registration ($300 value)
v" Early Registration Discounts ($200 value)

v

Networking and Business Opportunities (Unlimited value)

After the Experience! 2009 conference, 92 percent of the atten-
dees reported that it was a positive return on the investment of
time and cost, and 95 percent of the attendees said that the

education offered was directly relevant to their job.
Here is what they had to say:

“NACE members have provided our company with thousands
of dollars in business. The customers that have been referred by
NACE members have allowed us to be truly creative and inno-

>

vative, generating additional revenue to our company.

Kristen Stewart
Three Little Birds Stationery & Gifts
www.threelittlebirdsinc.com

“The NACE National Conference in Chatlotte was one of the
best networking and educational events of my career thus far.”

Ellie LaBar
Entertainment Consultant
EastCoast Entertainment

NACE EXPERIENCE! 201

| an-28 AUSTIN
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and safe holiday! Merry Giving!

The holiday season is just around the corner, and while
the economy is down, it doesn’t mean that you should
cut down your holiday shopping list, it simply means that
you should SHOP SMARTER! We are seeing a few
trends tied into this theme, including:

®  Double duty gifts - Gifts that have multiple purposes
or uses offer even more bang for your buck. For
example, instead of buying a stuffed animal for the
little one on your gift list, buy him/her an educa-
tional toy that will entertain AND teach or for the
family that likes to eat out, purchase a crock-pot and
recipe book that will provide many nights of deli-
cious dinners.

®  Quality vs. quantity - Instead of buying multiple
lower-priced gifts for a special friend, buy him/her
one item for the same price that will last long and
hold its value. For example, instead of three pairs of
fashion earrings, buy one pair of pearls that will last
a lifetime, or instead of a wool hat, glove and scarf
set, buy one pair of cashmere blend gloves.

®  Gift cards - Always a great stand-by or back-up gift,
the gift card is getting even more attention this sea-
son. For friends or family who may be staying in
more often to cut costs, giving a gift card is a great
way to get them out of the house on your dime.
Restaurant gift cards for those who like to eat out or
retail gift cards for the fashionista are a welcome
treat and two gifts in one.

And of course, as usual, there are an array of highly an-
ticipated items and categories sure to be hits this holiday
season, including:

Hot Holiday Trends and Items for 2009

I have been getting so many emails from members asking what are going to be hot holiday gift-

giving trends this season, so I thought I would share my coveted list with all of you, so you can
complete your last minute shopping. So many of us in the industry stay busy producing end of
year parties and events that we find ourselves days before the holidays shopping madly! The
shopping sprees, if planned without a list, can be more stressful than planning an 800 person
dinner party! I do research throughout the year to determine what people really want. I want to
share this with each of you as a holiday gift to our members! I wish you and yours a wonderful

® Zhu Zhu Hamsters - Interactive squeaking toy ro-
dents that retail for about $10 - tested extremely well
this summer.

® Nintendo Wii will continue to be popular with two
new games launching in time for the holidays — the
highly anticipated “New Super Mario Bros Wii”” and
“Wii Fit Plus.”

® Faux fur vests and thigh-high boots for women are
two Fall ‘09 fashion trends sure to become popular
holiday gifts — both are available in a variety of styles
and price points.

®  With more people staying in, products and items that
giftees can enjoy around the house are sure to be-
come more popular. Examples include DIY type
books (home, cooking, crafting, etc.), kitchenware
(appliances, serving pieces) and personalized pieces
(adding a touch of luxury at a reasonable price) such
as monogrammed towels, sheets, etc.

®  As the price of HD and LCD screen TVs continues
to fall, they will continue to be a hot gift for guys
and electronics-lovers.

®  With the holidays providing an excuse for people to
shop and splurge a little more than they normally
would, simple and affordable luxuries will be very
hot. Gourmet chocolates, fine wine, cashmere-blend
sweaters and other similar merchandise will be popu-
lar.

Steve Kemble is a proud member of NACE and
serves as an At-large Director on the National Board
of Directors. To find out more tips from Steve Kem-
ble, visit www.stevekemble.com or
www.adoseofsass.com.
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South Florida Chapter of NACE Presents: The All White Affair

Submitted by: Bonnie Fimiano, Café Ala Carte and President of the South
Florida Chapter of NACE

On Tuesday, August 18th, aver B0 event
| professionals attended the ScuthFlarida Chapter's
White Party. The event was held in true Scuth
Beoch style ot the bold new Eden Roc
Regort & Spa In Miaml Beach, a legandary
preperty that just completed o $180 mlllion
renovation ond exparcion The Mana Lisa ream
wus transformed into @ sleek lounge, featuring
ambésnt uplighting, music ond audio-visual by
Complete Music; a NACE ice sculpture by
Io¢ Decoslors, and tropical white flerols by
Beautiful Kreations.  Guests enjoyed possed
hors d'osuvres. foad statians and open bar
compliments of the Eden Roc, plus everyone’s
favorite - o white chocolate fountoin, courtesy
of Chocokite Feuntaing of South Florida.

by Creative Focus, making Scuth Florida the first
chapter fo featue o meeting on NACE TV.
View the vides clip at
http:/Awww, nace tuoe. com/ch- 3 -loeal-chegter-scens
ond see how the South Flarida chopter does itl

NACE Members Shine, from page 1

Also, every Friday night at 10pm on TLC, you can catch NACE members
Robert and Jerry Frungillo as they host Masters of Reception.

And of course, who is the sassiest member of NACE? Gotta be Steve Kem-
ble, America’s sassiest lifestyle guru, who appeared on an episode of TLC’s

Battle of the Wedding Planners on November 13.

On the show, Steve competed with two other wedding planners in a competi-
tion to design the perfect wedding.

Overcoming even the bride’s objections to a hotel setting, Steve was able to

show how a proper venue can be converted into the ideal event location with the right expertise.

NACE is extremely proud of all of its members. And with the growing popularity of food and event design, television program-
ming is providing all of our members with more opportunities everyday to gain national exposure and demonstrate the excellence

of the catering and events arts.

Are you participating in a reality program, television show, book or something else exciting? Let us know and we will be sure to

hold you up as the next example that NACE members can aspire to becomel!

By the numbers:
Consumers who first
try restaurant
catering for their
ambitious holiday
entertaining may
come back for other
party catering
throughout the year.

Steve Kemble




Catering: The New Frontier

Sysco’s monthly newsletter in October described catering as the “new frontier.” This is, RS
of course, welcome news. Sgg SYSCO®

According to the article, consumers ate eating and entertaining at home more. Of consumers surveyed for a recent study by
Technomic, more than a third (36%) report that they are entertaining at home more frequently than a year ago. And it’s not
just because of the recession. Instead, the new pattern seems to represent a longer-term lifestyle shift toward “cocooning,”
driven by the longing to reconnect with family and friends in a familiar, cozy, no-hassle environment.

Just because Americans are eating and entertaining at home more often doesn’t mean they’re cooking. Instead, they’re turning
to takeout and catering for all sorts of occasions. Almost 7 out of 10 consumers have used catering from a restaurant or re-
tailer at least once.

The Catering Lifestyle

For social occasions, consumers tend to mix and match items sourced at home, beverages and snacks purchased from retail
outlets, and prepared foods catered from restaurants or food retailers.

Two-fifths of consumers (40%) expect that they will entertain at home more often in the future. Whether or not the economy
improves, takeout and catering are seen as all-purpose food solutions. Catered meals can be either splurges (such as catering a
party meal so that the host can relax and spend more time with guests) or ways to economize (for instance, ordering a dozen
burger meals for an office lunch rather than going out to a restaurant).

Home parties, however, are only part of the catering market. Also huge is corporate catering - from muffins and coffee for a
morning meeting; to a sandwich and salad lunch for doctors hearing a presentation from a pharmaceutical representative; to a
lavish spread for the office Christmas party.

Technomic calculated that business and medical markets represent an $18.5 billion opportunity for restaurants, with most
orders for lunch or breakfast.

Business and medical customers are particularly attractive to restaurants because they place more frequent catering orders and
are less price-sensitive than those who place orders for social occasions.

By the Numbers:
Latrge, Off-Premise Catering Otrders by Industry In billions R YROp &
Setvice Industries* &xf‘// "}O
$13.5B s/ 7
Pharmaceutical Reps 9 7
$1.5B : C P CE
Manufacturing Facilities g N
$3.0B O\ (e
All Other Industries** Crng EyrC
$0.5B

*Service industries includes financial, real estate, professional, information, et.
** Al other industries includes farming, mines, retail, etc.
Source: Technomic
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Catering Excellence. Event Success

9891 Broken Land Parkway
Suite 301
Columbia, MD 21046

Phone: 410-290-5410
Fax: 410-290-5460
E-mail: info@nacenet.org
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Experience! 2010
Hilton Austin
July 25-28, 2010

Room Rate - $169 per night (single/double)

NACE Headquarters Staff

Sylvia Buell
Administrative Assistant

Bonnie Fedchock
Executive Director

Kim Gtimm

Manager

Membership and Chapter
Relations

Leslie Jones
Manager
Education and Cettification

Joanne Kim
Marketing and Communications
Cootdinator

Kristen Reilly
Education Coordinator

Danielle Richards
Membership Coordinator

Ktis Schneider
Foundation Coordinator

Lauren Williams
Membership and Chapter
Relations Coordinator

NACE Member Benefit

- QOS |

M ERCH N
L N

A T
UuTlo S

Take the QOS Challenge!

QOS offers special credit card processing rates for NACE members. If they can’t beat your
current processing rates for VISA and MasterCard, they will pay you $100! If you do not
currently process credit cards, QOS can get you started.

QOS Merchant Solutions is an Independent Sales Organization operating with the highest ethical standards
to deliver superior service and the best possible pricing solutions to its customers. Headquartered in Atlanta,
GA, QOS Merchant Solutions partners with trade associations, community banks, nonprofit organizations
and merchant level sales consultants, to deliver the best in point-of-sale solutions, web-based processing soln-
tions, and management tools to the merchant community. Contact QOS Merchant Solutions for more infor-

mation.

Page 8


http://www.qosms.com/challenge/index.aspx�
http://www.qosms.com/forms/contactus.aspx�
http://www.qosms.com

	www.nace.net

	Quick Links

	Page #

	NACE National Board of Directors

	Notes From the Executive Director, Bonnie Fedchock

	Page #

	Page #

	Check out today’s tech tips on NACE TV.

	Fedchock, From Page 2

	Casella, From Page 2

	Page #

	Page #

	Page #

	NACE Headquarters Staff

	The national Association of Catering executives

	NACE Member Benefit

	Page #



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



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

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

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

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



