
1 1814302008 A 4.00 8.00 32.00 O 4.00 10.00 40.00 A 4.00 8.00 32.00 Sex Education OE010 B 3.00 6.00 18.00 15.00 122.00 8.13

2 1814302013 A+ 4.00 9.00 36.00 A+ 4.00 9.00 36.00 A 4.00 8.00 32.00 12.00 104.00 8.67

3 1814302020

4 1814302035 A+ 4.00 9.00 36.00 O 4.00 10.00 40.00 A 4.00 8.00 32.00 Sex Education OE010 B+ 3.00 7.00 21.00 15.00 129.00 8.60

5 1814303052

6 1811302022

7 1814302032 A 4.00 8.00 32.00 A 4.00 8.00 32.00 8.00 64.00 8.00

8 1814302024 A+ 4.00 9.00 36.00 4.00 36.00 9.00

9 1814302017 A 4.00 8.00 32.00 4.00 32.00 8.00

10 1814302005 O 4.00 10.00 40.00 A 4.00 8.00 32.00 Sex Education OE010 B 3.00 6.00 18.00 11.00 90.00 8.18

11 1814301006 A 4.00 8.00 32.00 4.00 32.00 8.00

12 1814301013 A 4.00 8.00 32.00 4.00 32.00 8.00
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