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Praise for FoodFest 365!
“Yvan is a talented and creative young chef. Since our time together at Le Cirque 2000, Yvan has continued to pursue his passion for food and cooking with a sense of humor and style. Whether you are looking for a delicious dessert or fun ideas for refreshing cocktails, they can be found within these pages. Filled with fun, easy, and imaginative recipes, FoodFest 365! is a must for any cook's library. Strap on your rollerblades and race — don't walk — to get your copy. I know I am!”
— Jacques Torres, M.O.F. (Meillure Ouvrier de France); Chocolate Executive Officer, Jacques Torres Chocolate, New York
“Food should be fun! To make food fun every day you need a secret weapon and FoodFest 365! is it. Yvan the ‘chefologist’ gives us ideas, twists, fun stories, chef tips, pictures, and recipes so awesome you want to lick 'em off the pages! Explore, experiment, and make food fun and delicious with Yvan as your guide.”
— Keegan Gerhard, Chef/Owner, D Bar Desserts; Host, Food Network Challenge
“I have had the pleasure of watching (and judging) Yvan when he competed on the Food Network show Chopped and it was such a pleasure watching this chef demonstrate his passion and creativity in such a difficult setting! Yvan proved not only his skills as a cook, but showed that a true artist lives inside him, and manifests itself in his playful, whimsical, and ‘outside-the-box’ dishes. I have no doubt Yvan [and his company iFood Studio] is going to go a long way and reinvent many, many dishes in the process, and that FoodFest 365! is just the first look at what this talented chef can do. Kudos!”
— Chris Santos, Executive Chef/Partner, The Stanton Social; Judge on Chopped
“FoodFest 365! is an amazing book chock full of fun and playful recipes and ideas. I love how Yvan really captures the essence of spirited youth. FoodFest 365! is sure to bring the family together both in the kitchen and at the table.”
— Johnny Iuzzini, Executive Pastry Chef, Jean Georges Restaurant; Author of Dessert FourPlay: Sweet Quartets from a Four-Star Pastry Chef
“Beautiful, happy recipes, a masterpiece from Yvan! Love the Little Devils and the juicy burger. A must in your kitchen!”
— Cyril Renaud, Chef/Owner, Bar Breton
“FoodFest 365! is easy to follow, caring, and happy, just like Yvan, who's always on your side!”
— Akiko Katayama, Food Writer; Judge on Iron Chef America
“[Mr. Lemoine's] desserts … verge on spectacular.”
— New York Times
“Yvan Lemoine is one of the most talented chefs in the country. His fanciful couplings of flavor and texture put him in a league of his own.”
— Carmen Marc Valvo, Fashion Designer
“It's refreshing to find a cookbook that really has so much fun with food and invites the entire family to participate and enjoy the process of cooking and eating together. Yvan's simple and delicious recipes will teach you proper technique and have you looking forward to holidays you've never before heard of (like Jelly-Filled Doughnut Day) for years to come. It's a book that will have you smiling from the beginning of the recipe until the very last bite.”
— Andrea Strong, Writer and Founder of the Popular Food Blog The Strong Buzz
“Yvan is a talent that is rarely seen. He creates masterpieces that satisfy not only the palate but the eye as well. He puts heart and soul into his work, and as you can see from this book, it shows. I commend him to the fullest extent, and always look forward to experiencing his future endeavors.”
— Jonathan Pogash, NYC Beverage Consultant, www.thecocktailguru.com; President NY Chapter, United States Bartenders Guild
“We all know about the big food holidays like Thanksgiving, Easter, Passover, Chanukah, Christmas, and July 4th, but this book gives us a valid excuse to celebrate food each and every day. Yvan's enthusiasm for food comes through loud and clear in this energetic book, and his passion for enjoying food is only matched by his skill in preparing it. He has put the fun back in our mouths by celebrating the things he — and we — love to eat. Each recipe is a cooking history lesson and a reassurance of kitchen success for seasoned chefs and home cooks who haven't been to cooking school, but can handily prepare the foods they love to eat and try some new ones, too. As an added bonus, this book offers a perfect explanation for when you're indulging. Need to explain to your personal trainer why you had salted caramel flan for breakfast? Once he knows that it's National Caramel Day, he'll simply have to forgive you. Of course he may make you drop and give him twenty, but it's well worth it if you followed Yvan's delicious recipe.”
— Francine Cohen, Editor-in-Chief, Inside F&B (www.insidefandb.com)
“This book is exactly what you need for inspiration every day of the year. It's fun, fab, and fascinating.”
— Gary Regan, ArdentSpirits.com
“I had the pleasure of preparing food and drinks with Yvan in my studio. The recipes were not only easy enough to follow for a beginner cook such as myself, but they tasted delicious and looked amazing.”
— Diana Falzone, TV Personality and Host of Cosmolicious Radio
“I have known Yvan since his high school days when he showed signs of independence, imagination, and creativity. His talents are many and his accomplishments to date are truly amazing. His first book (for I believe there will be many more) is filled with recipes that show his joy for life, knowledge of food, and his desire to have fun in the kitchen. Enjoy!”
— Richard Grausman, President/Founder, C-CAP (Careers through Culinary Arts Program)
“Yvan is a genius. Nothing more, nothing less. His recipes are simple and full of his voice. Reassuring, playful, encouraging and inventive — all at once. Buy this book if you want each day to be a festival celebrating food, family, life, and love. These are recipes that will give you reason to be at the table sharing with loved ones without fuss and with much aplomb.”
— Suvir Saran, Chef/Owner, American Masala and Devi; Author of American Masala and Indian Home Cooking
“Every day for me IS a food fest so the fact that Yvan D. Lemoine created this cookbook titled FoodFest 365! pretty much makes him my soul mate. I mean, National Jelly-Filled Doughnut Day? I was already observing that high holy day on my own, and now, thanks to Yvan's recipe for PB&J Doughnuts, his gourmet guidance gathers my fellow food followers as one. His foodie words of wisdom serve as a pied piper of sorts … and make me want to eat pie.”
— Allison Hagendorf, TV Personality; Food Writer and Enthusiast
“‘Y’ is an energetic presence to the culinary world with his undying quest for new techniques, exotic ingredients, and anything fun!”
— Kevin Lasko, Executive Chef, Park Avenue Restaurant
“A true free spirit.”
— Food Arts Magazine


I dedicate this book to my friend Michael Batterberry, the eternal flame.
With special thanks to my family: Mom, Dad, Beatriz, Johnny, Bas, Jesse, and Grandma for your patience and love, and to my dog Lucas for eating everything I dropped on the floor while cooking.
I love you all.
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Introduction
This book is about our national foods holidays — delicious, frivolous, and daily food holidays. Because if there's something we all love celebrating, it's food! When you think about all the other holidays, how do you remember them? Christmas = ham. Thanksgiving = turkey, cranberry sauce, and stuffing. The Fourth of July = burgers and hot dogs, of course. I think all these holidays were created as an excuse to get together and eat! So why not cut out the middleman and go straight to the food? Well, my friends, in this book, we do just that. Inside, you'll find a celebration of festive food holidays, from simple to extravagant recipes for meals, snacks, cocktails, and desserts … the kind of recipes the whole family can do together. The recipes range from simple fudge to an elaborate Spanish paella, which might lead you to ask, “What's up with paella? That's not American.” You're right. But when you think about it, what is American food? We are a nation of nations, a jumbled up mess of immigrants from all over the world, and our food reflects that. Consider our great “American” treasures — burgers, hot dogs, and even apple pie aren't technically native to the United States. We have immigrant-Americans to thank for bringing over an incredible array of culinary wonders that have become an integral part of our everyday menu. American food is nothing but a big mish-mosh of the world's greatest edible treasures, and that treasure is ours to gobble up. This book aims to remind you of what great American food is all about and to celebrate its delicious and colorful history. Eat well, my friends.
Cook's note
Food holidays are as valid as Mother's Day, Valentine's Day, or Cinco de Mayo. They come about as the result of a group petitioning the government to commemorate a particular food on a particular day. The president then approves or denies them. From there, it's up to us to promote it and celebrate it!



THE HOLIDAYS

January

JANUARY 1
Bloody Mary Day
JANUARY 2
Cream Puff Day
JANUARY 3
Cherry-Filled Chocolate Day
JANUARY 4
Spaghetti Day
JANUARY 5
Whipped Cream Day
JANUARY 6
Shortbread Day
JANUARY 7
Tempura Day
JANUARY 8
English Toffee Day
JANUARY 9
Apricot Day
JANUARY 10
Bittersweet Chocolate Day
JANUARY 11
Hot Toddy Day
JANUARY 12
Curried Chicken Day
JANUARY 13
Peach Melba Day
JANUARY 14
Hot Pastrami Sandwich Day
JANUARY 15
Strawberry Ice Cream Day
JANUARY 16
Fig Newton Day
JANUARY 17
Hot Buttered Rum Day
JANUARY 18
Peking Duck Day
JANUARY 19
Popcorn Day
JANUARY 20
Cheese Lover's Day
JANUARY 21
New England Clam Chowder Day
JANUARY 22
Blonde Brownie Day
JANUARY 23
Rhubarb Pie Day
JANUARY 24
Peanut Butter Day
JANUARY 25
Irish Coffee Day
JANUARY 26
Pistachio Day
JANUARY 27
Chocolate Cake Day
JANUARY 28
Blueberry Pancake Day
JANUARY 29
Corn Chip Day
JANUARY 30
Croissant Day
JANUARY 31
Brandy Alexander Day
February

FEBRUARY 1
Baked Alaska Day
FEBRUARY 2
Heavenly Hash Day
FEBRUARY 3
Carrot Cake Day
FEBRUARY 4
Stuffed Mushroom Day
FEBRUARY 5
Chocolate Fondue Day
FEBRUARY 6
Nutella Day
FEBRUARY 7
Fettuccine Alfredo Day
FEBRUARY 8
Molasses Bar Day
FEBRUARY 9
Bagels and Lox Day
FEBRUARY 10
Cream Cheese Brownie Day
FEBRUARY 11
Peppermint Patty Day
FEBRUARY 12
Plum Pudding Day
FEBRUARY 13
Tortellini Day
FEBRUARY 14
Crème-Filled Chocolates Day
FEBRUARY 15
Gumdrop Day
FEBRUARY 16
Almond Day
FEBRUARY 17
Indian Pudding Day
FEBRUARY 18
Crab-Stuffed Flounder Day
FEBRUARY 19
Chocolate Mint Day
FEBRUARY 20
Cherry Pie Day
FEBRUARY 21
Sticky Bun Day
FEBRUARY 22
Margarita Day
FEBRUARY 23
Banana Bread Day
FEBRUARY 24
Tortilla Chip Day
FEBRUARY 25
Chocolate-Covered Nuts Day
FEBRUARY 26
Pistachio Day
FEBRUARY 27
Kahlua Day
FEBRUARY 28
Chocolate Soufflé Day
FEBRUARY 29
Surf and Turf Day (Leap Year recipe!)
March

MARCH 1
Peanut Butter Lover's Day
MARCH 2
Banana Cream Pie Day
MARCH 3
Cold Cuts Day
MARCH 4
Pound Cake Day
MARCH 5
Cheese Doodle Day
MARCH 6
White Chocolate Cheesecake Day
MARCH 7
Crown Roast of Pork Day
MARCH 8
Peanut Cluster Day
MARCH 9
Crabmeat Day
MARCH 10
Blueberry Popover Day
MARCH 11
Oatmeal-Nut Waffles Day
MARCH 12
Baked Scallops Day
MARCH 13
Coconut Torte Day
MARCH 14
Potato Chip Day
MARCH 15
Pears Helene Day
MARCH 16
Artichoke Hearts Day
MARCH 17
Corned Beef and Cabbage Day
MARCH 18
Oatmeal Cookie Day
MARCH 19
Poultry Day
MARCH 20
Ravioli Day
MARCH 21
California Strawberry Day
MARCH 22
Coq au Vin Day
MARCH 23
Chip and Dip Day
MARCH 24
Chocolate-Covered Raisins Day
MARCH 25
Lobster Newberg Day
MARCH 26
Spinach Day
MARCH 27
Spanish Paella Day
MARCH 28
Black Forest Cake Day
MARCH 29
Lemon Chiffon Cake Day
MARCH 30
Turkey Neck Soup Day
MARCH 31
Tater Day
April

APRIL 1
Sourdough Bread Day
APRIL 2
Peanut Butter and Jelly Day
APRIL 3
Chocolate Mousse Day
APRIL 4
Cordon Bleu Day
APRIL 5
Caramel Day
APRIL 6
Caramel Popcorn Day
APRIL 7
Coffee Cake Day
APRIL 8
Empanada Day
APRIL 9
Chinese Almond Cookie Day
APRIL 10
Cinnamon Crescent Day
APRIL 11
Cheese Fondue Day
APRIL 12
Grilled Cheese Sandwich Day
APRIL 13
Peach Cobbler Day
APRIL 14
Pecan Day
APRIL 15
Glazed-Spiral Ham Day
APRIL 16
Eggs Benedict Day
APRIL 17
Cheeseball Day
APRIL 18
Animal Crackers Birthday
APRIL 19
Garlic Day
APRIL 20
Pineapple Upside-Down Cake Day
APRIL 21
Chocolate-Covered Cashew Truffle Day
APRIL 22
Earth Day
APRIL 23
Cherry Cheesecake Day
APRIL 24
Pigs-in-a-Blanket Day
APRIL 25
Zucchini Bread Day
APRIL 26
Pretzel Day
APRIL 27
Prime Rib Day
APRIL 28
Blueberry Pie Day
APRIL 29
Shrimp Scampi Day
APRIL 30
Raisin Day
May

MAY 1
Chocolate Parfait Day
MAY 2
Truffles Day
MAY 3
Raspberry Tart Day
MAY 4
Homebrew Day
MAY 5
Cinco de Mayo
MAY 6
Crepes Suzette Day
MAY 7
Roast Leg of Lamb Day
MAY 8
Empanada Day
MAY 9
Butterscotch Brownie Day
MAY 10
Shrimp Day
MAY 11
Eat What You Want Day
MAY 12
Nutty Fudge Day
MAY 13
Fruit Cocktail Day
MAY 14
Buttermilk Biscuit Day
MAY 15
Chocolate Chip Day
MAY 16
Coquilles St. Jacques Day
MAY 17
Cherry Cobbler Day
MAY 18
Cheese Soufflé Day
MAY 19
Devil's Food Cake Day
MAY 20
Quiche Lorraine Day
MAY 21
Strawberries and Cream Day
MAY 22
Vanilla Pudding Day
MAY 23
Taffy Day
MAY 24
Escargot Day
MAY 25
Wine Day
MAY 26
Blueberry Cheesecake Day
MAY 27
Grape Popsicle Day
MAY 28
Brisket Day
MAY 29
Coq au Vin Day
MAY 30
Mint Julep Day
MAY 31
Macaroon Day
June

JUNE 1
Hazelnut Cake Day
JUNE 2
Rocky Road Ice Cream Day
JUNE 3
Egg Day
JUNE 4
Cognac Day
JUNE 5
Gingerbread Day
JUNE 6
Applesauce Cake Day
JUNE 7
Chocolate Ice Cream Day
JUNE 8
Jelly-Filled Doughnut Day
JUNE 9
Strawberry-Rhubarb Pie Day
JUNE 10
Iced Tea Day
JUNE 11
German Chocolate Cake Day
JUNE 12
Peanut Butter Cookie Day
JUNE 13
Kitchen Klutzes of America Day
JUNE 14
Strawberry Shortcake Day
JUNE 15
Lobster Day
JUNE 16
Fudge Day
JUNE 17
Apple Strudel Day
JUNE 18
Picnic Day
JUNE 19
Dry Martini Day
JUNE 20
Vanilla Milkshake Day
JUNE 21
Peaches and Cream Day
JUNE 22
Chocolate Éclair Day
JUNE 23
Pecan Sandy Day
JUNE 24
Pralines Day
JUNE 25
Strawberry Parfait Day
JUNE 26
Chocolate Pudding Day
JUNE 27
Orange Blossom Day
JUNE 28
Tapioca Day
JUNE 29
Almond Butter Crunch Day
JUNE 30
Ice Cream Soda Day
July

JULY 1
Creative Ice Cream Flavor Day
JULY 2
Anisette Day
JULY 3
Eat Beans Day
JULY 4
Barbecued Spareribs Day
JULY 5
Apple Turnover Day
JULY 6
Fried Chicken Day
JULY 7
Strawberry Sundae Day
JULY 8
Chocolate with Almonds Day
JULY 9
Sugar Cookie Day
JULY 10
Piña Colada Day
JULY 11
Blueberry Muffin Day
JULY 12
Pecan Pie Day
JULY 13
French Fries Day
JULY 14
Grand Marnier Day (Bastille Day)
JULY 15
Tapioca Pudding Day
JULY 16
Corn Fritters Day
JULY 17
Peach Ice Cream Day
JULY 18
Caviar Day
JULY 19
Daiquiri Day
JULY 20
Hot Dog Day
JULY 21
Junk Food Day
JULY 22
Penuche Fudge Day
JULY 23
Vanilla Ice Cream Day
JULY 24
Tequila Day
JULY 25
Hot Fudge Sundae Day
JULY 26
Coffee Milkshake Day
JULY 27
Scotch Day
JULY 28
Milk Chocolate Day
JULY 29
Cheese Sacrifice Purchase Day
JULY 30
Cheesecake Day
JULY 31
Cotton Candy Day
August

AUGUST 1
Raspberry Cream Pie Day
AUGUST 2
Ice Cream Sandwich Day
AUGUST 3
Watermelon Day
AUGUST 4
Lasagna Day
AUGUST 5
Oyster Day
AUGUST 6
Root Beer Float Day
AUGUST 7
Raspberries and Cream Day
AUGUST 8
Zucchini Day
AUGUST 9
Rice Pudding Day
AUGUST 10
Banana Split Day
AUGUST 11
Raspberry Tart Day
AUGUST 12
Julienne Fries Day
AUGUST 13
Filet Mignon Day
AUGUST 14
Creamsicle Day
AUGUST 15
Lemon Meringue Pie Day
AUGUST 16
Rum Day
AUGUST 17
Vanilla Custard Day
AUGUST 18
Soft Ice Cream Day
AUGUST 19
Potato Day
AUGUST 20
Lemonade Day
AUGUST 21
Pecan Torte Day
AUGUST 22
Spumoni Day
AUGUST 23
Sponge Cake Day
AUGUST 24
Peach Pie Day
AUGUST 25
Whiskey Sour Day
AUGUST 26
Cherry Popsicle Day
AUGUST 27
Pots de Crème Day
AUGUST 28
Cherry Turnover Day
AUGUST 29
Chop Suey Day
AUGUST 30
Toasted Marshmallow Day
AUGUST 31
Trail Mix Day
September

SEPTEMBER 1
Cherry Popover Day
SEPTEMBER 2
Blueberry Popsicle Day
SEPTEMBER 3
Welsh Rarebit Day
SEPTEMBER 4
Macadamia Nut Day
SEPTEMBER 5
Cheese Pizza Day
SEPTEMBER 6
Coffee Ice Cream Day
SEPTEMBER 7
Acorn Squash Day
SEPTEMBER 8
Date Nut Bread Day
SEPTEMBER 9
Wiener Schnitzel Day
SEPTEMBER 10
TV Dinner Day
SEPTEMBER 11
Hot Cross Bun Day
SEPTEMBER 12
Chocolate Milkshake Day
SEPTEMBER 13
Snack on a Pickle Day
SEPTEMBER 14
Cream-Filled Doughnut Day
SEPTEMBER 15
Linguini Day
SEPTEMBER 16
Guacamole Day
SEPTEMBER 17
Apple Dumpling Day
SEPTEMBER 18
Cheeseburger Day
SEPTEMBER 19
Butterscotch Pudding Day
SEPTEMBER 20
Rum Punch Day
SEPTEMBER 21
Pecan Cookie Day
SEPTEMBER 22
Ice Cream Cone Day
SEPTEMBER 23
White Chocolate Day
SEPTEMBER 24
Cherries Jubilee Day
SEPTEMBER 25
Crab Meat Newburg Day
SEPTEMBER 26
Pancake Day
SEPTEMBER 27
Corned Beef Hash Day
SEPTEMBER 28
Drink Beer Day
SEPTEMBER 29
Coffee Day
SEPTEMBER 30
Hot Mulled Cider Day
October

OCTOBER 1
World Vegetarian Day
OCTOBER 2
Fried Scallops Day
OCTOBER 3
Caramel Custard Day
OCTOBER 4
Taco Day
OCTOBER 5
Apple Betty Day
OCTOBER 6
Noodle Day
OCTOBER 7
Frappe Day
OCTOBER 8
Fluffernutter Day
OCTOBER 9
Submarine-Hoagie-Hero-Grinder Day
OCTOBER 10
Angel Food Cake Day
OCTOBER 11
World Egg Day
OCTOBER 12
Gumbo Day
OCTOBER 13
Yorkshire Pudding Day
OCTOBER 14
Chocolate-Covered Insects Day
OCTOBER 15
Chicken Cacciatore Day
OCTOBER 16
Liqueur Day
OCTOBER 17
Pasta Day
OCTOBER 18
Chocolate Cupcake Day
OCTOBER 19
Seafood Bisque Day
OCTOBER 20
Brandied Fruit Day
OCTOBER 21
Caramel Apple Day
OCTOBER 22
Nut Day
OCTOBER 23
Boston Cream Pie Day
OCTOBER 24
Bologna Day
OCTOBER 25
Greasy Foods Day
OCTOBER 26
Pumpkin Day
OCTOBER 27
Potato Day
OCTOBER 28
Wild Foods Day
OCTOBER 29
Oatmeal Day
OCTOBER 30
Buy a Doughnut Day
OCTOBER 31
Trick or Treat for UNICEF Day
November

NOVEMBER 1
Deep-Fried Clams Day
NOVEMBER 2
Deviled Egg Day
NOVEMBER 3
Sandwich Day
NOVEMBER 4
Candy Day
NOVEMBER 5
Doughnut Day
NOVEMBER 6
Nachos Day
NOVEMBER 7
Bittersweet Chocolate with Almonds Day
NOVEMBER 8
Harvey Wallbanger Day
NOVEMBER 9
Scrapple Day
NOVEMBER 10
Vanilla Cupcake Day
NOVEMBER 11
Sundae Day
NOVEMBER 12
Pizza with Everything Day (Except Anchovies)
NOVEMBER 13
Guacamole Day
NOVEMBER 14
Pickle Day
NOVEMBER 15
Raisin Bran Cereal Day
NOVEMBER 16
Fast Food Day
NOVEMBER 17
Baklava Day
NOVEMBER 18
Vichyssoise Day
NOVEMBER 19
Carbonated Beverage with Caffeine Day
NOVEMBER 20
Beaujolais Nouveau Day
NOVEMBER 21
Gingerbread Day
NOVEMBER 22
Cashew Day
NOVEMBER 23
Espresso Day
NOVEMBER 24
Sardines Day
NOVEMBER 25
Parfait Day
NOVEMBER 26
Cake Day
NOVEMBER 27
Bavarian Cream Pie Day
NOVEMBER 28
French Toast Day
NOVEMBER 29
Lemon Cream Pie Day
NOVEMBER 30
Mousse Day
December

DECEMBER 1
Pie Day
DECEMBER 2
Fritters Day
DECEMBER 3
Apple Pie Day
DECEMBER 4
Cookie Day
DECEMBER 5
Sacher Torte Day
DECEMBER 6
Gazpacho Day
DECEMBER 7
Cotton Candy Day
DECEMBER 8
Chocolate Brownie Day
DECEMBER 9
Pastry Day
DECEMBER 10
Lager Day
DECEMBER 11
Noodle Ring Day
DECEMBER 12
Cocoa Day
DECEMBER 13
Ice Cream and Violins Day
DECEMBER 14
Bouillabaisse Day
DECEMBER 15
Cupcake Day
DECEMBER 16
Chocolate-Covered Anything Day
DECEMBER 17
Maple Syrup Day
DECEMBER 18
Roast Suckling Pig Day
DECEMBER 19
Hard Candy Day
DECEMBER 20
Fried Shrimp Day
DECEMBER 21
Hamburger Day
DECEMBER 22
Date Nut Bread Day
DECEMBER 23
Pfeffernuesse Day
DECEMBER 24
Egg Nog Day
DECEMBER 25
Pumpkin Pie Day
DECEMBER 26
Candy Cane Day
DECEMBER 27
Fruit Cake Day
DECEMBER 28
Chocolate Candy Day
DECEMBER 29
Pepper Pot Day
DECEMBER 30
Bicarbonate of Soda Day
DECEMBER 31
Champagne Day
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