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Accessing the videos

There are free videos on the website. Look out for the QR
codes throughout the book.
To.view the videos, you will need a QR code reader for

) your smartphone/tablet. There are many free readers
available, depending on the smartphone/tablet you

are using.

Once you have downloaded a QR code reader, simply
open the reader app and use it to take a photo of the
code. The file will then load on your smartphone/tablet.

If you cannot read the QR code or you are using a
computer, the web link next to the code will take you

directly to the same place.
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