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10:00-12:00  |FEE#hEkFe-Humber College E2f7% T4

Humber College Z2[5% F & f¢ PN Ei 2 - & (Deam Susan Somerville; Associate
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16:00-18:00 |8 32 fiigHNE ENHESE A JE 58 & (Judy Hebner, RS #EE)

18:00-21:00 |Hp&

12:00-14:00

21:00 R [EETE




Apr. 5, 2016 (Tuesday)

53 Humber College B Z4HE 2 B B E1EHAE

08:00-14:30 . . :
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