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slutt Evaluering: 

1 Trondheim Fagn AS 08:00 08:10 08:10 08:30 09:30 08:30 08:45 09:00 09:15 10:35 10:40 11:10 13:30 14:30 ca. kl 16
2 Narvik Hurtigruten 08:00 08:10 08:10 08:30 09:30 08:45 09:00 09:15 08:30 10:40 10:45 11:13 13:30 14:30 ca. kl 16

3
Vestfold og Buskerud 
OFRRM

Ellings Kafe AS og 
Tråkka Mat & Vinhus 
AS 08:00 08:10 08:10 08:30 09:30 09:00 09:15 08:30 08:45 10:45 10:50 11:16 13:30 14:30 ca. kl 16

4 Oslo 2
Stadtholdergaarden 
Stiansen AS 08:00 08:10 08:10 08:30 09:30 09:15 08:30 08:45 09:00 10:50 10:55 11:19 13:30 14:30 ca. kl 16

5 Lærlingkompaniet Oslo Vaaghals Restaurant 08:00 08:10 08:10 08:30 08:30 09:30 09:45 10:00 10:15 10:35 10:40 11:10 13:30 14:30 ca. kl 16

6 OKRM Vestfold 
Color Line AS 
Color Fantasy 08:00 08:10 08:10 08:30 08:30 09:45 10:00 10:15 09:30 10:40 10:45 11:13 13:30 14:30 ca. kl 16

7 Oslo 3
Stadtholdergaarden 
Stiansen AS 08:00 08:10 08:10 08:30 08:30 10:00 10:15 09:30 09:45 10:45 10:50 11:16 13:30 14:30 ca. kl 16


