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08:30-14:30
Técnicas de Pastelaria

[G1B]

[(David Emanuel de
Oliveira Gomes); (Luis
Mguel Aratijo Gomes)]

[EHTC]

14:30-20:30
Técnicas de Cozinha

[(Jorge Fernandes);
(JOSE LUIS PIVENTEL
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Martins)]
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