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2. 5197 mSsgnes Azwuua duil 1 Tuuseinn Carving - Live Fruit & Vegetable Carving
(Young Chef)

3. seTasugyRu Tuussan Carving - Fruit & Vegetable Carving (Young Chef)
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Carving (Young Chef)
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3. s TamssyRu feazlul 80 Azlul TuUszlan Carving - Fruit & Vegetable Carving (Young Chef)
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