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Smorgasbord
Gazpacho
Pasteis de Nata
Sauerkraut
Moussaka
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baHuya
llloncka canama
lapamop
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Weights Samples Cyrillic



Kottbullar
Francesinha
Ratatouille
Tiramisu



Kosay
heBanunhm
[Inporun
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Bacalhau
Shepherd’s Pie
Schnitzel
Pannenkoeken

Tortilla




IaB4e IpaB4e
Capmn
IlneckaBula
Capma




Pierogi
Erwtensoep
Cogauvin
Panzanella
Fish & Chips




AlomeHuua
famnywka
MeoOBMUK
MewaHa ckapa
KaBvpma
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The Silver
Spoon

THE SILVER
SPOON
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Tarte Tatin

Tarte Tatin
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4 formaggi
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« Merci ! »
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Un espresso,
per favore.

—Un espresso,
per favore.



The oldest
pizzeria in Naples
was founded
N @@WOO and is
called LAntica
Pizzeria PortAlba.



The chepeast
plzza you can
find in Naples
(called “Marinara”)
costs around

5€(c.4£,5509%).
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info 2 julytype.com
JULYTYPE

info@julytype.com
o#JULYTYPE\ >
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2X . 3— 5+2x
4-1 =-16

2x{3—-[5+2x
(4-1)]}=-16
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Justadd |/,
or of Cocoa

Just add Y2, %4
or 3% of Cocoa
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H- (g) + O~ (9)
> H> O(l)

.H, (g) + 0, (9)
- ,H, O(l)
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Risotto allo
zafferano

Milano, Italia

izes Samples, Italian



Valenciana
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Gateau
Nantais

Nantes, France
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ENTRADA

Gazpacho

Una sopa fria de tomate, pepino, pimiento, cebolla, ajo
y aceite de oliva, es un clasico de la cocina espanola.

Con su combinacidn de ingredientes frescos y sabores vibrantes,
el gazpacho es una opcion refrescante y saludable, perfecta para disfrutar
durante los calidos dias de verano en Espanay mas alla.

Text Sizes Samples, Spanish
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PRIMO PIATTO

Pasta Cacio e Pepe

La pasta Cacio e Pepe € un classico primo piatto della
cucinaromana, noto per la sua semplicita e bonta.

Preparato con pasta condita con pecorino romano e abbondante
pepe nero, questo piatto € un esempio di come pochiingredienti
di possano creare un’esperienza gastronomica straordinaria.

Text Sizes Samples, Italian



JT Picolo

MAIN COURSE

Beef Wellington

The dish is named after Arthur Wellesley, the 15t Duke
of Wellington, a political figure in 19th-century Britain.

Beef Wellington typically consists of beef tenderloin coated with paté
and duxelles (a mixture of finely chopped mushrooms, shallots, and herbs),
wrapped in puff pastry and baked until golden.

Text Sizes Samples, English
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DESSERT

Mousse au chocolat

Quel delice! Cette recette facile et a petit prix
estidéale pour terminer unrepas entre amis.

Faire fondre le chocolat et le beurre au bain marie. Laisser tiédir.
Séparer les jaunes des blancs. Monter les blancs en neige avec un pincée
de sel. Puis ala derniere minute ajouter le sucre et fouetter.

Text Sizes Samples, French



Kanelbulle

Ingredienser

Ingredienser deg

= 15 dl vetemjol

= 1dl strésocker

= Ttsksalt

= 11/2 tsk stott eller
malen kardemumma

= 150 g Milda margarin
rumstemperatur

= 50 gjast forsota
degar

= 5dlmjolk

Fyllning
= 100 g Milda margarin
rumstemperatur

= 3/4 dl strosocker
» 2 msk malen kanel

Pensling
= lagg

Garnering
= parlsocker
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Hall det mesta av mjoélet samt stros-
ocker, salt och kardemummai
matberedarens skal. Klicka i matfett
och smula jasten 6ver.

Varm mijolken tills fingervarm,
37°C. Hall éver ingredienserna i
skalen och bearbeta kraftigt till en
blank och smidig deg som slapper
skalens kanter.

Lat degen jasa under plastfolie
eller lock i skalen till dubbel storlek,
ca 30 minuter. Nar den &r fardigjast
har den en torr och glansig yta.

Kor degen nagra varv i
maskinen. Ta sedan upp degen pa
mjolat bakbord och knada latt
igenom den.

Dela degen i tva bitar, som far
vila ndgon minut innan du kavlar ut
dem. Under tiden blandar du
samman fyllningen och ror till en
smidig smet.

Kavla ut varje degbit till en
avlang kaka, ca 25 x 50 cm.

Bred ut halften av fyllningen pa
varje kaka. Rulla ihop fran langsidan,
inte for hart.

Text Sizes Samples, Swedish

Skar varje rulle i 12 bitar,ca 2 cm
breda.

Stall bitarna med snittytan
uppat i pappersformar pa en plat.
Tack med bakduk och lat bullarna
jasa ca 30 minuter. Varm ugnen till
250°C under tiden.

Tryck forsiktigt pa en bulle. Om
degen snabbt hojer sig ar den fardig-
jast. Pensla med uppvispat agg och
stro pa parlsocker.

Gradda bullarna mitt i ugnen
5-8 minuter.

Lat kanelbullarna svalna pa
galler under bakduk.



Pasta alla
Norma

INGREDIENTI

Sedani Rigati 500 g

Melanzane (violetta, di Vittoria) 1

Ricotta di pecora (salata,
siciliana) 150 g

Salefino g.b.

Pomodori costoluti

(varieta catanese, maturi) 1,5 kg

Aglio 4 spicchi
Sale fino g.b.
Basilico 1 mazzetto

Olio extravergine d’oliva g.b.
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Per preparare la pasta alla norma
come prima cosa lavate e asciugate
bene la melanzana, spuntatela.
Tagliatela a fette di circa 8 mm

e trasferitele in uno scolapasta.

Cospargetele conil sale e
lasciate spurgare per almeno 15
minuti. Nel frattempo occupatevi
dei pomodori: lavateli eliminando
il picciolo. Tagliateli a meta.

Trasferite in un tegame con un
pizzico di sale, 3 spicchi d’aglio
(potete anche ridurre se non lo prefe-
rite, ma caratterizza la pasta alla
Norma) e un mazzetto di basilico.

Lasciate cuocere per 30 minuti
senza aggiungere nulla a fiamma
bassa, i pomodori rilasceranno la
loro acqua. Trascorsii 30 minuti
eliminate aglio e basilico.

Trasferite i pomodoriin un
passaverdure e passateli.

Una volta che avrete ottenuto
la vostra passata trasferite in una
padella, unite ancora uno spicchio
d’aglio e un rametto di basilico.
Lasciate cuocere altri 40 minuti,
mescolando di tanto in tanto.

Potete sciacquare bene le
melanzane, tamponarle con carta da
cucina. Poi versate |'olio extravergine
in una pentola dai bordi alti e porta-
telo ad una temperatura di circa
170-180° Immergete poche melan-
zane per volta nell'olio e giratele di
tanto in tanto. Ci vorranno alcuni
minuti percheé risultino ben dorate.
A questo punto scolatele con una
pinza e trasferitele su un vassoio
foderato con carta da cucina.

Text Sizes Samples, Italian

Continuate a friggere le melan-
zane e nel frattempo ponete sul
fuoco una pentola colma d’acqua,
che servira per la cottura della pasta.

Quando il sugo sara piuttosto
denso, eliminate il basilico, aggiun-
gete un cucchiaio dell'olio della
frittura delle melanzane e un filo
d'olio a crudo.

Cuocete la pasta al dente,
scolatela e trasferitela nel sugo.
Saltate velocemente per condire.

Trasferite la pasta nei piatti,
aggiungete le melanzane fritte,
abbondante grattugiata di ricotta
di pecora salata e servite.

Buon appetito!



SACHER-
TORTE

ZUTATEN

Firden schokoladenteig Fett und mehl

130 g dunkle far die form
Schokoladen- = 200 g Marillen-
Kuvertuire (min. marmelade

55% Kakaoanteil) = 200 g Kristallzucker
1Vanilleschote = 150 g dunkle

150 g geschmolzene
Butter

100g Staubzucker

6 Eier

100 g Kristallzucker
140 g Einfaches
Weizenmehl

Schokoladen-
kuvertiire (min.
55% Kakaoanteil)
UngesuBtes
Schlagobers zum
Garnieren
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Den Ofen auf 170 °C vorheizen. Den
Boden der Springform mit Backpa-
pier auslegen, die Seiten einfetten
und mit etwas Mehl bestauben. Fiir
den Schokoladenteig die Kuvertiire
tiber einem HeiBwasserbad
schmelzen und sie anschlieBend
etwas abkuhlen lassen.
Vanilleschote in LAngsrichtung
aufschneiden und das Mark heraus-
kratzen. Die aufgeweichte Butter
mit Puderzucker und Vanillmark mit
einem Handriihrgerat mit Schnee-
besenaufsatz schaumig schlagen.
Die Eier trennen. Die Eigelb
einzeln in die Buttermasse einriihren.
Nun nach und nach die geschmol-
zene Kuvertiire hinzufligen. Das
EiweiB3 mit dem Streuzucker steif
schlagen, dann auf die Butter-Scho-
koladen-Mischung legen. Das Mehl
liber die Masse sieben, dann das Mehl
unterheben und Eiweil3 verquirlen.
Die Mischung in die Springform
geben, die Oberseite glatt streichen
und 10 bis 15 Minuten im Ofen
(Mitte) backen, wobei die Ofentiir
eine Fingerbreite aufbleibt. Dann
den Ofen schlieBen und den Kuchen
noch ca. 50 Minuten backen.
Nehmen Sie den Kuchen aus
dem Ofen und I6sen Sie die Seiten
der Springform. Den Kuchen vor-
sichtig auf ein mit Backpapier
ausgelegtes Kuchengestell legen
und ca. 20 Minuten abkiihlen
lassen. Erst dann das Backpapier
abziehen, den Kuchen umdrehen
und auf dem Kuchenrost abkiihlen
lassen.

Text Sizes Samples, German

Den Kuchen horizontal halbieren.
Die Marmelade erwarmen und
umrihren, bis sie glatt ist. Die
Oberseite der beiden Kuchenhalften
mit der Marmelade bestreichen und
tibereinander schieben. Die Seiten
auch mit Marmelade bestreichen.

Fur die Herstellung der Glasur
den Streuzucker in einen Topf mit
125 ml Wasser geben und bei starker
Hitze ca. 5 Minuten kochen lassen.
Den Zuckersirup vom Herd nehmen
und etwas abkiihlen lassen. Die
Kuvertire grob zerkleinern, nach
und nach in den Sirup geben und
umrihren, bis eine dicke Fliissigkeit
vorhanden ist (siehe Spitze).

Die gesamte lauwarme Glasur
auf einmal Gber die Oberflache
des Kuchens geben und mit einer
Palette schnell verteilen. Lassen
Sie die Glasur einige Stunden
ausharten. Die Sachertorte mit
ungesiiBtem Schlagobers garniert
servieren.



Quiche
Lorraine

INGREDIENTS

= 1pate brisée

= 200 gdelardons fumés
= 150 g de gruyere rapé

= 3ceufs

= 20 clde creme fraiche

= 20cldelait

= Sel

= Poivre, muscade
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Préchauffez votre four a180°C
(thermostat 6).

Etalez la pate brisée dans un
moule a tarte préalablement beurré
et piqué ala fourchette. Placez-
la au réfrigérateur le temps de
préparer la garniture.

Dans une poéle, faites revenir
les lardons a feu moyen jusqu’a ce
qu'ils soient bien dorés. Egouttez-
les sur du papier absorbant pour
retirer 'excés de graisse.

Dans un bol, battez les ceufs
en omelette, puis ajoutez la creme
fraiche, le lait, le gruyeére rapé, et
assaisonnez avec du sel, du poivre
et de la muscade rapée selon votre
gout. Mélangez bien.

Répartissez les lardons sur
le fond de tarte, puis versezle
mélange d’ceufs et de créme par-
dessus.

Enfournezla quiche dansle
four préchauffé et laissez cuire
pendant environ 30 a 35 minutes,
jusqu’a ce que la quiche soit dorée
et que la garniture soit prise.

Une fois cuite, sortez la quiche
du four et laissez-la tiédir quelques
minutes avant de ladémouler et de
la servir.

La Quiche Lorraine peut se
déguster aussi bien chaude que
froide, accompagnée d’'une salade
verte pour un repas complet et
équilibré. Bon appétit !

Text Sizes Samples, French



SCOTCH
BROTH

Ingredients

= 2carrots (100 grs)

= 1onion (100 grs)

= 1leek (100 grs)

= 1smallneep (150 grs)

= 110 grs barley (1/2 cup)

= 70 grssplitdried peas -ideally green
but yellow is fine (1/3 cup)

= Saltand peppertotaste

= 2.5litres of lamb, chicken, or beef stock

= 30 grs butter/oil

= 2tbsp parsley

= 250 grs shredded white cabbage
(afew handfuls) or kale

= 200 grs meat (optional)
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Scotch Brothis a deliciously
warming soup made from barley,
lamb, mutton or beef stock, a
selection of vegetables and split
peas.

Itis soingrainedin Scotland’s
cuisine a Scotch Broth recipe
can be foundin every Scottish
family cookbook, with recipes
tending to be handed downin
families over time.

The most famous Scottish
soups, Scotch Brothis regularly
served day in and day outandis
a standard part of Burns night
celebrations.

A Scotch broth recipe first
appeared in the 19th Century
though it will have beenin Sco-
ttish homes hundreds of years

before. Like many Scottish recipes

we research, Scotch Broth has

a clouded history, nearly impossi-

ble to trace back.
Scottishrecipestendedto

pass from family member to family

member pre 17th Century. There
was little requirement to publish
cookbooks.

This is how soups like Scotch
Broth, Cullen Skink and Cock-a-
leekie all became so well known
on Scotland and then the world!

That does notremove the
tradition and history surrounding

this dish, of course. If anything, for
us, it makes it much more cultura-

lly relevant than arecipe created
forabook.

Text Sizes Samples, English

Preparation:

Finely chop onion and leek
and dice carrots and neep.

Add butter or oil to the pot
and melt. Add onion and leek
and allow to cook for 5 minutes
but not brown. Add chopped
carrots and neep. Add split peas
and barley and pour over the
stock, own stock recipe below.

Bring to the boil then turn
down to simmer for1hour.

Add shredded cabbage
(or kale) and leftover meat if
using and simmer for a further
15 minutes. Stir through parsley
before serving.



Pulpoala
Gallega

Ingredientes

= 1pulpode2a3kg

= 1kg de patatas gallegas

= Salgruesa (al gusto)

= Pimentdon dulce o picante

(o mixto, depende

del gusto de cada uno)
= Aceitedeoliva
= Agua
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Es muy importante ablandar el
pulpo antes de cocinarlo, he visto
como lo hacian golpeandolo
contralapiedraenlalslade Ons.
Pero por suerte silo congelamos
el resultado es practicamente

el mismo. Ayuda a que la carne
quede mas tierna. Asi que lo tinico
que debemos hacer es congelarlo
silohemos comprado fresco o com-
prarlo directamente congelado.

Sacamos el pulpo un dia antes
del congelador ylo pasamos al
frigorifico para que se descon-
gele. Esimportante hacerloenuna
cazuelaounbolgrande puesvaa
soltar mucho liquido y puede des-
bordar.

Alahoradecocinarlo
pasamos un poco por agua fria
para quitar posibles impurezas.

Ponemos una cazuela (lamas
grande que tengamos) al fuego
con agua, no anadimos sal pues
el pulpo se sala al final, en la pre-
sentacion.

Cuando rompa a hervir ana-
dimos el pulpo, lo cogemos por
lacabezay “lo asustamos”, esta
técnica consiste en meter y sacar
el pulpo 3veces delacazuela
para conseguir que el pulpo se
quede tieso y no se le caigala piel
durante la coccion.

Cocemos el pulpo durante
unos 35-40 a fuego medio depen-
diendo del tamaiio (lo normal es
cocer un pulpode1,8kg -2kg, con
30-35 es suficiente). En este caso,
eraun pulpo de 3 kilos, conlo que

Text Sizes Samples, Spanish

tuvimos que cocerlo desde que
empezo a hervir unos 40 minutos.

Hay que pincharlo de vezen
cuando paraver como estade
duro. La primera vez que lo coci-
néis os costara cogerle el punto
pero luego os saldra de perlas.

Mientras esta cociendo,
pelamos, lavamos y troceamos las
patatas a la mitad. Reservamos.

Cuando acabemos de cocer
el pulpo lo dejamos reposar unos
minutos y luego lo sacamos auna
fuente. En la misma agua echamos
las patatas y cocemos durante
15 minutos.

Sino quieres que cojanel
colorrosado puedes hacerlas en
otra cazuela. Eso depende de cada
uno, a mi me gustan con el sabor
al pulpo.

Cortamos el pulpo con unas
tijeras de cocina, las patasen
trozosde1cmde grosoryla
cabeza en trozos pequeiios.

Lo servimos en plato de
madera con una base de patatas.

Salamos con sal gorda,
espolvoreamos con el pimentén
(picante o dulce) y rociamos con
un poco de aceite de oliva virgen
extra. A mi me gusta alifnarlo
también conun pocode aguade
lacoccion.



Non esiste elemento piu naturale e semplice
della pasta: semola di grano duro e acqua. Con-
servanti e coloranti ne sono banditi: i primi sono
sostituiti dall’essiccazione del prodotto estruso,
che permette una conservazione per tempi
molto lunghi; i secondi sono un plus inutile, visto
che nella colorazione naturale della pasta si
ritrova gia la luminosita del sole assorbita dal
chicco di grano e restituita dalla semola. Ma c’e
di piu. La pasta é tra gli alimenti piu equilibrati
rispetto alle esigenze nutritive del corpo umano,
a cui servono come rifornimento gli stessi ele-

Non esiste elemento piu naturale e semplice
della pasta: semola di grano duro e acqua.
Conservanti e coloranti ne sono banditi: i primi
sono sostituiti dall’essiccazione del prodotto
estruso, che permette una conservazione per
tempi molto lunghi; i secondi sono un plus
inutile, visto che nella colorazione naturale
della pasta siritrova gia la luminosita del sole
assorbita dal chicco di grano e restituita dalla
semola. Ma c’e di piu. La pasta e tra gli alimenti
piu equilibrati rispetto alle esigenze nutritive
del corpo umano, a cui servono come riforni-
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Non esiste elemento piu naturale e semplice
della pasta: semola di grano duro e acqua. Con-
servanti e coloranti ne sono banditi: i primi sono
sostituiti dall’essiccazione del prodotto estruso,
che permette una conservazione per tempi
molto lunghi; i secondi sono un plus inutile,
visto che nella colorazione naturale della pasta
siritrova gia la luminosita del sole assorbita dal
chicco di grano e restituita dalla semola. Ma c’é
di piu. La pasta e tra gli alimenti piu equilibrati
rispetto alle esigenze nutritive del corpo umano,
a cui servono come rifornimento gli stessi ele-

Non esiste elemento piu naturale e semplice
della pasta: semola di grano duro e acqua.
Conservanti e coloranti ne sono banditi: i
primi sono sostituiti dall’essiccazione del
prodotto estruso, che permette una conser-
vazione per tempi molto lunghi;i secondi
sono un plus inutile, visto che nella colora-
zione naturale della pasta siritrova giala
luminosita del sole assorbita dal chicco

di grano e restituita dalla semola. Mac’e di
piu. La pasta é tra gli alimenti piu equilibrati
rispetto alle esigenze nutritive del corpo

Text Weights Samples, Italian



Un bon bouillon est en soi une excellente soupe. Il s'agit d’'un
concentré clair et savoureux obtenu en faisant mijoter dans l'eau
de laviande, des legumes et des herbes, que I'on retire une fois
qu’ils ont livré leurs saveurs. Elle peut étre préparée avec du
beeuf, du poulet, du gibier, des legumes ou du poisson, souvent
avec l'ajout de poulet et parfois de veau. Peu de différences avec
le bouillon, qui n'est rien d’autre qu’'un bon bouillon utilisé
comme ingrédient pour braiser ou comme base pour préparer
une sauce... mais avec un golUt moins prononceé que le bouillon,

Un buon brodo & gia di per sé un’eccellente minestra. E un con-
centrato chiaro e saporito ottenuto facendo sobbollire in acqua
carne, verdure ed erbe aromatiche, che vengono poi eliminate
una volta che hanno ceduto i propri sapori. Si puo preparare di
manzo, di pollo, di cacciagione, di verdure o di pesce, sovente
con l'aggiunta di pollo e talvolta di vitello. Poche le differenze con
il fondo, che non e altro che un buon brodo utilizzato come ingre-
diente per brasare o come base per preparare una salsa... ma
con un sapore meno deciso di quello del brodo, oltre che con una

A good broth is in itself an excellent soup. It is a clear, flavorful
concentrate obtained by simmering meat, vegetables and herbs
in water, which are then removed once they have yielded their
flavors. It can be prepared from beef, chicken, game, vegetables
or fish, often with the addition of chicken and sometimes veal.
There are few differences with stock, which is nothing more than
a good broth used as an ingredient for braising or as a base to
prepare a sauce... but with a less pronounced flavor than that of
stock, as well as with a higher percentage of natural gelatin: it
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Eine gute Briihe ist an sich schon eine ausgezeichnete Suppe.
Sie ist ein klares und schmackhaftes Konzentrat, das durch das
Garen von Fleisch, GemuUse und Krautern in Wasser gewonnen
wird, die dann entfernt werden, sobald sie ihren Geschmack
abgegeben haben. Sie kann aus Rind-, Hihner-, Wild-, Gemuse-
oder Fischfleisch zubereitet werden, oft unter Zugabe von Huhn
und manchmal auch Kalbfleisch. Es gibt nur wenige Unter-
schiede zur Brlihe, die nichts anderes ist als eine gute Bruhe, die
als Zutat zum Schmoren oder als Basis flr eine Sauce verwendet

Un buen caldo es en si mismo una excelente sopa. Es un concen-
trado claro y sabroso que se obtiene cociendo a fuego lento en
agua carne, verduras y hierbas, que se retiran una vez que han
cedido sus sabores. Puede prepararse con carne de vaca, pollo,
caza, verduras o pescado, a menudo con la adicion de polloy a
veces de ternera. Hay pocas diferencias con el caldo, que no es
mas que un buen caldo utilizado como ingrediente para estofar
0 como base para hacer una salsa... pero con un sabor menos
pronunciado que el caldo, asi como un mayor porcentaje de

En god buljong ari sig en utmarkt soppa. Det ar ett klart och
smakrikt koncentrat som erhalls genom att sjuda kott, gronsaker
och orter i vatten, som sedan avlagsnas nar de har avgivit sina
smaker. Den kan tillagas av n6tkétt, kyckling, vilt, gronsaker eller
fisk, ofta med tillsats av kyckling och ibland kalvkétt. Det finns fa
skillnader med fond, som inte ar ndgot annat &n en god buljong
som anvands som ingrediens vid brasering eller som bas fér en
sas ... men med en mindre uttalad smak an buljong, liksom en
hogre andel naturligt gelatin: det ska berika en tillagning och ge

Text Samples in Different Languages



Stock is the basis of all soups, except those which the
French call potages maigres, which have no meat in them.
For clear soups the stock is a good consommé, which
must be made absolutely clear, and without any fat. For
thick white soups, chicken or veal stock is used. For brown

thick soups, a dark stock. For purées, white or brown stock,

according to their colour.
Stock will keep for several days—in winter for a week.
A tea-spoonful of Liebig’s Extract of Meat will greatly
improve the flavour of a poor stock.

Stock is the basis of all soups, except
those which the French call potages
maigres, which have no meat in them.
For clear soups the stock is a good
consommeé, which must be made
absolutely clear, and without any fat.
For thick white soups, chicken or veal
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Utensils.—Of special utensils for making soup,
porcelain-lined sauce-pans are the most satisfactory, and
should always be used if possible. There is nothing so good
or clean as the large French pot au feu, which can be bought
in Soho. Earthenware sauce-pans are also good.

It saves trouble when straining soup to have a large
deep bowl or jar, and a colander or wire sieve which fits
perfectly into it.

Wooden or silver spoons should be used.

The fire.—In making stock it is most important to have

stock is used. For brown thick soups, a
dark stock. For purées, white or brown
stock, according to their colour.

Stock will keep for several days—in
winter for a week.

A tea-spoonful of Liebig’s Extract of
Meat will greatly improve the flavour of

Stock is the basis of all soups, except those which the
French call potages maigres, which have no meat in them.
For clear soups the stock is a good consommé, which must
be made absolutely clear, and without any fat. For thick
white soups, chicken or veal stock is used. For brown

Stock is the basis of all soups, except those
which the French call potages maigres, which
have no meat in them. For clear soups the stock
is a good consommeé, which must be made

Stock is the basis of all soups,
except those which the French
call potages maigres, which

Stock is the basis
of all soups, except

Stock is
Stock
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Stock is the basis of all soups, except those which the
French call potages maigres, which have no meat in them.
For clear soups the stock is a good consommé, which
must be made absolutely clear, and without any fat. For
thick white soups, chicken or veal stock is used. For brown
thick soups, a dark stock. For purées, white or brown
stock, according to their colour.

Stock will keep for several days—in winter for a week.

A tea-spoonful of Liebig’s Extract of Meat will greatly
improve the flavour of a poor stock.

Stock is the basis of all soups, except
those which the French call potages
maigres, which have no meat in them.
For clear soups the stock is a good
consommeé, which must be made
absolutely clear, and without any fat.
For thick white soups, chicken or veal

Utensils.—Of special utensils for making soup,
porcelain-lined sauce-pans are the most satisfactory, and
should always be used if possible. There is nothing so
good or clean as the large French pot au feu, which can be
bought in Soho. Earthenware sauce-pans are also good.

It saves trouble when straining soup to have a large
deep bowl or jar, and a colander or wire sieve which fits
perfectly into it.

Wooden or silver spoons should be used.

The fire.—In making stock it is most important to have

stock is used. For brown thick soups, a
dark stock. For purées, white or brown
stock, according to their colour.

Stock will keep for several days—in
winter for a week.

A tea-spoonful of Liebig’s Extract
of Meat will greatly improve the flavour

Stock is the basis of all soups, except those which the
French call potages maigres, which have no meatin
them. For clear soups the stock is a good consommeé,
which must be made absolutely clear, and without any fat.
For thick white soups, chicken or veal stock is used.

Stock is the basis of all soups, except those
which the French call potages maigres, which
have no meat in them. For clear soups the
stock is a good consommé, which must be

JT Picolo

Stock is the basis of all soups,
except those which the French
call potages maigres, which

Stock is the basis
of all soups, ex-

Stock is
Stock
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Stock is the basis of all soups, except those which the
French call potages maigres, which have no meat in
them. For clear soups the stock is a good consommé,
which must be made absolutely clear, and without any
fat. For thick white soups, chicken or veal stock is used.
For brown thick soups, a dark stock. For purées, white or
brown stock, according to their colour.

Stock will keep for several days—in winter for a week.

A tea-spoonful of Liebig’s Extract of Meat will greatly
improve the flavour of a poor stock.

Stock is the basis of all soups, except
those which the French call potages
maigres, which have no meat in them.
For clear soups the stock is a good
consommeé, which must be made
absolutely clear, and without any

fat. For thick white soups, chicken or

JT Picolo

Utensils.—Of special utensils for making soup,
porcelain-lined sauce-pans are the most satisfactory, and
should always be used if possible. There is nothing so
good or clean as the large French pot au feu, which can be
bought in Soho. Earthenware sauce-pans are also good.

It saves trouble when straining soup to have a large
deep bowl or jar, and a colander or wire sieve which fits
perfectly into it.

Wooden or silver spoons should be used.

The fire.—In making stock it is most important to

veal stock is used. For brown thick
soups, a dark stock. For purées, white
or brown stock, according to their
colour.

Stock will keep for several days—
in winter for a week.

A tea-spoonful of Liebig’s Extract

Stock is the basis of all soups, except those which the
French call potages maigres, which have no meatin
them. For clear soups the stock is a good consommeé,
which must be made absolutely clear, and without any
fat. For thick white soups, chicken or veal stock is used.

Stock is the basis of all soups, except those
which the French call potages maigres, which
have no meat in them. For clear soups the
stock is a good consommé, which must be

Stock is the basis of all soups,
except those which the French
call potages maigres, which

Stock is the basis
of all soups, ex-

Stockis
Stock
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Stock is the basis of all soups, except those which the
French call potages maigres, which have no meatin
them. For clear soups the stock is a good consommeé,
which must be made absolutely clear, and without any
fat. For thick white soups, chicken or veal stock is used.
For brown thick soups, a dark stock. For purées, white
or brown stock, according to their colour.

Stock will keep for several days—in winter for a week.

Atea-spoonful of Liebig’s Extract of Meat will
greatly improve the flavour of a poor stock.

Stock is the basis of all soups,
except those which the French call
potages maigres, which have no
meat in them. For clear soups the
stock is a good consommé, which
must be made absolutely clear,
and without any fat. For thick white

JT Picolo

Utensils.—Of special ils for making soup,
porcelain-lined sauce-pans are the most satisfactory,
and should always be used if possible. There is nothing
so good or clean as the large French pot au feu, which
can be boughtin Soho. Earthenware sauce-pans are
alsogood.

It saves trouble when straining soup to have alarge
deep bowl or jar, and a colander or wire sieve which fits
perfectly intoit.

Wooden or silver spoons should be used.

soups, chicken or veal stock is used.
For brown thick soups, a dark stock.
For purées, white or brown stock,
according to their colour.

Stock will keep for several days—
in winter for a week.

A tea-spoonful of Liebig’s Extract

Stock s the basis of all soups, exceptthose which the
French call potages maigres, which have no meatin
them. For clear soups the stock is agood consomme,
which must be made absolutely clear, and without any
fat. For thick white soups, chicken or veal stock is used.

Stockis the basis of all soups, exceptthose
which the French call potages maigres,
which have no meatin them. For clear soups
the stockis a good consommé, which must

Stockis the basis of all soups,
except those which the
French call potages maigres,

Stockis the basis
of all soups, ex-

Stockis

Stock
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Meplua 3aaoKyMeHTOBaHa 3rafka npo yKpaiHCbKuii GopLLy
npatyeTtbea 1584 pokom y Knesi. Y cBOiX LLoAEHHMKaxX Mpo
CTpaBy 3rafas HiMeLbKWi1 TOproBesibHMii areHT MapTiH
I'pyHeser 17 »<0BTHA 1584 poKy 110ro KyneLbKa Baka
poixana o Knesa il 3ynMHUnaca Ha HoOYiBIO Haf, Piukoto
BopLuiiska — came Tak Ha3Bas ii TOpProseLb y CBOEMY
LiofieHHKKY. Lle 6yna HUHiLLHA piuka Bopluariska, Lo
[ana HasBy Cy4acHUM 3axiaHuUm okonuuam Kuesa. Kuanu
MOACHIOBANN FOCTAM NMOXOAXEHHA Ha3BU PiYKM TUM, LLIO Y
Ui MicL,eBOCTI CBOro Yacy AiAB 6opLLoBuii 6asap.

MepLua 3af0KyMEHTOBaHA 3ragka npo
yKpaiHcbkuit 6opLy gatyetbca 1584
pPOKoM y KuneBi. Y cBOiX LoAeHHUKaxX
npo CTpaBy 3rafas HiMeLbK1i
TOpProBesibHUM areHT MapTiH [pyHeser.
17 >xoBTHA 1584 poky “oro Kynewbka
BaJika foixana o Kuesa v s3ynuHmnaca

OpHak Topro.eLib y CBOEMY LLOEHHWKY CyMHiBaBcA
o0 icHyBaHHA Takoro 6asapy. BiH aprymeHTyBas Lie TUM, Lo
KUAHW He Many NoTpe6n Ao6MpaTMCA Tak Aaneko Bif LeHTPY
MicTa 3apaau 6opluy. BiH He Mir noBipuTH B Te, Lo 6opLL (41 TO
iHrpepieHTV AnAa Hooro) y Kuesi Ginblue Hige He npopasany.

Y cBOEMY LLIOAEHHMKY BiH MOACHIOBAB Lie Tak: «PycuHu
KynnAloTb 60pLL PiAKO a60 HIKOMM, TOMY LLIO KOXKEH roTye oro
y cebe oma caM, OCKiNbKy Lie iXHA MOBCAKAEHHA iXa i nnTBOY.

Y 1598 poui npaBocnasHui nonemicT IBaH

BuLLEHCbKUIN NUCaB NPO CeNAH, AKi 3 OAHIEI MUCOYKM

Ha HouiBJIO Haf pivkoto bopLuiska —
came Tak Ha3BaB ii TOProBeLb y CBOEMY
LoAeHHUKY. Lle Byna HUHILWHA pivka
bopLyariBka, Wo gana Ha3By cy4acHUM
3axigHUm okonumusam Knesa. Knanm
MOACHIOBAJIN FOCTAM NMOXOAXKEHHA
Ha3BW PiYKM TUM, LLO Y LI MICLLEBOCTI

MNeplua 3af0KyMeHTOBaHa 3rafika Npo YKpPaiHCbKuin 60pLL
patyetbcA 1584 pokom y KMEBI. Y CBOIX LLOAEHHMKAX MPO
CTpaBy 3rafaB HiMeLbK1I TOProBenbHUN areHT MapTiH
[pyHeBer. 17 >xoBTHA 1584 poKy MOro KynewbKa Baska
poixana 0o Kuesa v aynnHmMnaca Ha HOYIiBJIO Hag, PivKoto

[Neplua 3aoKyMeHTOBaHa 3ragka npo
yKpaiHCbkui 6opLy gatyetbca 1584 pokom y
KueBi. Y cBOIX WoOeHHMKaxX NPo CTpasy 3ragas
HiMeLbK1U TOproeesibHUM areHT MapTiH

JT Picolo

[leplua 3agoKkymeHToBaHa
3rajka npo ykpaiHCbKnm 6opL
patyetbca 1584 pokom y KMEBI.

[lepLua 3a00KY-
MeHTOBaHa 3ragka

[lepLa

[ lepLua
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MNeplia 3a0KyMeHTOBaHa 3rafjka npo ykpaiHcbKuit 6opiy
paryetbea 1584 pokom y Kuesi. Y cBOiX LioAeHHUKaxX Npo
CTpaBy 3rafiaB HiMeLbKU TOProBesibHUI areHT MapTiH
I'pyHeBer. 17 x0BTHA 1584 poKy i1Oro KyneLbKa Banka
Aoixana Ao Kuesa ii 3ynMHMNaca Ha HoYiBJO Haf, PiYKoto
BopuiiBka — came Tak Ha3Bas ii TOproseLb y CBOEMY
wioaeHHMKY. Lle 6yna HUHIWIHA piuka bopuiarieka, Wwo
Aana HasBy CyyacHUM 3axigHum okonuuam Kuesa. Kuaxu
NOACHIOBANM FOCTAM NMOXOAXKEHHSA Ha3BM PIYKU TUM, L0 Y
Uil MmicLLleBOCTi CBOro Yacy AiaB 6opLyoBuit 6asap.

Meplia 3agoKyMeHTOBaHa 3ragKa npo
yKpaiHCcbKui 6opuy aatyetbca 1584
pokom y Kuesi. Y cBoiX LoaeHHUKax
npo cTpaBy 3rafas HiMeLbKUi
ToprosenbHW areHT MapTiH
IpyHeBer. 17 >koBTHA 1584 poKy oro
Kyneubka BaJika goixana go Kuesa 1

JT Picolo

OpHaK ToproeeLib y CBOEMY LLIOAAEHHNKY CYMHiBaBCA
Liof0 icHyBaHHA Takoro 6asapy. BiH aprymeHTyBas Lie Tum,
LLLO KMAHM He Manin NoTpe6yn fo6upaTncA Tak [aneKo Bin
LeHTpy micTa 3apaam 6opLuy. BiH He Mir noBipuUTH B Te, LLO
GopLy, (4M To iHrpepieHTH Ana Hboro) y Kuesi GinbLue Hige He
npopasanu.

Y CBOEMY LLLOAGHHUKY BiH NOACHIOBAB Lie TaK: «PycuHun
KynasoTb 60pLy PiaKo a60 HIKONK, TOMY LLIO KOXKEH roTye
ioro y ce6e floma caMm, OCKiNbKM Lie IXHA NOBCAKAEHHA iXKa i
nNUTBO».

3ynuHUNacA Ha HOYIBNIO HAf PivKoIo
BopuiiBka — came TaKk Ha3BaB ii
TOpProBeLb y CBOEMY LLOAEHHUKY. Lie
6yna HUHiLHA piyka bopuiariBka,

Lo gana Ha3By Cy4aCcHUM 3axigHUM
okonuuam Knesa. KuaHun noacHiosanm
rocTAM MOXOA)KEHHA HA3BU PiUKU TUM,

Mepla 3apoKyMeHTOBaHa 3rafika rnpo yKpaiHCbKUM
6opLy paryetbca 1584 pokom y Kuesi. Y cBoix
LoAeHHUKaX Npo cTpaBy 3rafas HiMeLbKUN
ToprosesibHUit areHT MapTiH [pyHeBer. 17 >koBTHA 1584
POKY Moro Kyneubka Basnka goixana ao Kueesa un

lMeplwa 3apoKkyMmeHTOBaHa 3ragka npo
YKpaiHCbKui 6opLy aatyeTbca 1584 pokom y
Kunesi. Y cBoix woaeHHMKax npo cTpaBy 3rafas
HiMeLbKU TOprosesibHUN areHT MapTiH

[MepLwa 3agoKkymMmeHTOBaHa
3ragKa npo yKpaiHCbKnun 6opLy,
paryetbcA 1584 pokomMy

[lepLua 3ag0KY-
MEeHTOBaHa 3ragka

[lepLia

[lepwa
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Mepla 3ap0KyMeHTOBaHa 3rafKa Npo yKpaiHCbKUit
Gopwy patyeTtbea 1584 pokom y Kuesi. Y cBoix
woieHHMKaX NPO CTPaBy 3rafas HiMeLbKWii
ToprosenbHuii areHT MapTiH [pyHeser. 17 >koBTHA

1584 poKy iioro Kynewbka Basnka foixana no Kuesa i
3ynuHUNAacA Ha HOUiBAIIO Hap, piukolo bopuiska — came
TaK Ha3Bas ii ToproseLb y CBOEMY LWOAEHHUKY. Lle Gyna
HUHIWHA piuyka BopuariBka, Wo aana Ha3By Cy4acHUM
3axigHuM okonuuam Knesa. KuaHm noacHioBanm roctam
NMOXOAXKEHHA Ha3BU PiYKM TUM, L0 Y Wil MicLieBOCTi

Mepla 3apoKyMmeHTOBaHa 3rafKa
Npo YKpaiHCbKuUi1 60pLy gaTyeTbecA
1584 pokom y Kuesi. Y cBoix
LWoAeHHUKaX Npo cTpasy 3ragas
HiMeLbKUiA TOProBesibHMUIA areHT
MapriH IpyHeBer. 17 >xoBTHA 1584
POKY Oro KyrnewbKa BaJika goixana

cBoro yacy fAifB 6opLioBuit 6asap.
OpHaK TOproBeLb y CBOEMY LLOfIeHHUKY CYyMHIBaBCA

0A0 icHyBaHHA TaKoro 6a3apy. BiH aprymeHTyBaB Lie TUMm,

1110 KUAAHW He MaJIM NoTpe6u A06MUpPaTICA TaK AaneKo Bif,
LleHTPY MicTa 3apaam 6opuuy. BiH He Mir noBipuUTH B Te, WO
Gopuy (4 To iHrpepieHTH AnAa Hboro) y Kuesi Ginbiue Hige
He NpoaaBann.

Y cBOEMY LIOAAGHHWKY BiH MOACHIOBAB Lie TaK: «PycuHu
KynaatoTb 60pLy piAko a60 HiKONK, TOMY LLLO KOXKEH rotye
ioroy ce6e noma cam, OCKifibKM Lie iXHA NOBCAKAEHHA DKa

Ao KueBa i1 3ynuHuMnacsa Ha HouiBJIO
Hap piukoto BopuyiBka — came

TaK Ha3BaB ii ToproeeLib y CBOEMY
WoAeHHUKY. Lle 6yna HMHILHA
piuka bopLuariBka, Lo pana Ha3By
cy4YacHUM 3aXiAHUM OKOJNIULAM
KueBa. KuaHm noacHoBanum roctam

MNMeplwa 3agoKyMeHTOBaHa 3rafKa npo yKpaiHCbKUn
6opuy paryerbca 1584 pokom y Kuesi. Y cBoix
LoAeHHUKaX NMpo cTpaBy 3rafas HiMeLbKUin
ToproBenbHUi1 areHT MapTiH IpyHeser. 17 )koBTHA 1584
POKY Moro KyneubKa Banka goixana ao Kuesa

MNMeplwa 3aaoKymMeHTOBaHa 3ragKa npo
YKpaiHCbKui 60opLy gatyerbca 1584 pokom
y Kuesi. Y cBOIX WoaeHHUKax npo cTpaBy
3rapaB HimeLbKU TOProBesibHUN areHT

JT Picolo

lNepLwa 3agoKyMeHTOBaHA
3ragKa npo yKkpaiHCbKuu
6opy partyerbcAa 1584 pokom

[leplua 3af0KYy-
MeHTOBaHa 3raj-

[lepwa

[lepwia
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Meplua 3aA0KyMEHTOBaHA 3raiKa Npo yKpaiHCbKuit
Gopuy patyeTbca 1584 pokom y Kuesi. ¥ cBoix
WoAeHHMUKaX NPo CTPaBy 3rafaB HiMeLbKui
ToproBenbHuii areHT MapTiH [pyHeBer. 17 )koBTHA

1584 poKy i1oro KyneubKa BanKa goixana go Kuesa it

3y Ha Hap pi b i —came
TaK Ha3Bas i Topr y y y. e 6yna

JT Picolo

MicLieBoCTi CBOro uacy AifB 6opiioBuii 6asap.
OpHaK Topr uby y y
YMHil WOA0 iCHY TaKoro 6a3apy. Bin
apryMeHTyBaB Lie TUM, L0 KMAHU He Manu noTpe6un
AoGupaTncA TaK AasieKo Bif LLleHTpY MicTa 3apaau Gopuuy.
BiH He Mir NoBipuUTH B Te, W0 60opLy (MM To iHrpeaicHT Ana
Hboro) y Kuesi 6inblue Hine He npopasanu.

HUHIWHA piuka BopuwariBka, o Aana Ha3By cy
3axigHum okonuuAam Kuesa. Knanm noacHiosanun
TOCTAM NOXOAXKEHHA Ha3BM PiYKU TUM, L0 Y Liii

Mepwa 3apoKyMeHTOBaHa 3ragKa
npo yKpaiHCcbKui1 60pLy AaTyeTbCA
1584 pokom y Kuesi. ¥ cBoix
wopeHHUKaXx npo cTpasy 3rafas
HiMeLbKU1i1 TOproBesibHUM areHT
Maprin IpyHeBer. 17 )xoBTHA 1584
POKy MOro KyneubKa BajsiKka goixana

y y y BiH ue TaK: «PycuHun
KynnaoTb 60puy piako a60 HIKONKN, TOMY LLLO KOXKEH rotye

oroy ceGe pomacam, Le iXHA NoOBCAKAEHHa

Ao KueBa i1 synuHunacs Ha HoviBno
Hap pivukoro bopuiBka — came

TaK Ha3Bas ii ToproseLb y CBOEMY
woneHHUKY. Lle 6yna HUHIWHA
piuka bopuariska, Wo gana HasBy
CyYaCHUM 3aXiAHUM OKOJIULLAM
Kuesa. KuaHm noacHioBanmrocram

Meplwa 3afoKyMeHTOBaHa 3rafiKa npo YKpaiHCbKUMN
6opuw, paryerbca 1584 pokom y Kuesi. Y cBoix
woAeHHUKaX NMpPo cTpaBy 3rafaB HiMeLlbKUM
ToprosenbHuil areHT MapTin FpyHeBer. 17 »koBTHSA
1584 poky noro KyneubKa Basika goixana go Kuesa

MNMepwa 3afoKyMeHTOBaHa 3rafiKka npo
yKpaiHCbKuM 6opuy patyerbca 1584 pokom
y Kuesgi. Y cBOiX LiofAeHHUKaX Npo cTpaBy
3rapaB HiMeLbKUA TOProBesibHUM areHT

NMepLwa 3afoKyMeHTOBaHa
3rafiKa npo yKpaiHCbKUu
6opu natyerbcAa 1584 pokom

lMNepwa 3afo0KYy-
MEeHTOBaHa

[lepwa

[lepwa

Text Sizes Samples Cyrillic



JT Picolo Regular

ABCDEFGHIJKLMNOPQRSTUVWX
YZabcdefghijklmnnopqrstuvwxy
zABBITOEEX3NUNKNIMMHOMNPCTY
OXYUWWbbIBOKWAITEUKYLIJbH
SEINIJRhPBbONTDabBroeé »@X3snmmk
MHOMNPCTYMPXULLWWbbIbIWWAITENKY
UbHseiiiijhhbsroxsnnmnknnmuy w
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JT Picolo Medium

ABCDEFGHIJKLMNOPQRSTUVWX
YZabcdefghijklmnnopqgrstuvwxy
zABBITAEEX3UUNKNIMMHOMNPCTY
OXYUWWbbIbIWAITENKYLIJbH
SEIINIJRhrPbANNDab6Braeé>X3asMnNK-N
MHOMNPCTY(PXUYLULWLWbbIbIAWAIIEeNK
VummwseiliijhhbsroXxsnnnknnmuy
WbbO60123456789012345678
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JT Picolo Semibold

ABCDEFGHIJKLMNOPQRSTUVWX
YZabcdefghijkimnnopgrstuvwxy
zABBIrOEEX3UUK/IMMHONPCTY
OXYLUWLWbbIbIKAITENKYLI/bH
SEIINIJRhhbANIDa6GBraeé )X 3MNKN
MHOMNPCTY(PXULWLWbbIbIWWAIFIEe UK
yummwseiliijhhbBrgXXsmnnknnmuy
Wubbrwb60123456789012345678
90123456789;!'¢?.,:5..--—_()[1{
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JT Picolo Bold

ABCDEFGHIJKLMNOPQRSTUVWX
YZabcdefghijkimnnopqrstuvwxy
zABBIrAEEX3UUKJ/IMMHONPCTY
OXUYLULWLUbbIDIWOAITEUKYLI/bH
SClIlilJhABBANDaGBrageéX3MNKAN
MHONpPCTY(OXYLWIbbIbIWAFI'enkK
yummwseiitijhhberaXXsunnknnmuy
WubbH0600123456789012345678
90123456789;!'¢?.,:55...--——_()[]1{}
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Acheron

Achinese

Acholi
Achuar-Shiwiar
Afar

Afrikaans
Aguaruna

Ahtna

Alekano

Aleut

Amahuaca
Amarakaeri

Amis

Anaang

Andaandi
Dongolawi

Anuta

Ao Naga

Apinayé

Aragonese
Arbéreshé Albanian
Arvanitika Albanian
Ashaninka
Ashéninka Perené
Asu (Tanzania)
Atayal

Balinese

Bari

Basque

Batak Dairi

Batak Karo

Batak Mandailing
Batak Simalun- gun
Batak Toba

Bemba (Zambia)
Bena (Tanzania)
Bikol

Bini

Bislama
Borana-Arsi-Guji Oromo
Bosnian

Breton

Buginese
Candoshi-Shapra
Caquinte
Caribbean Hindustani
Cashibo-Cacataibo
Cashinahua
Catalan

Cebuano

Central Aymara
Central Kurdish
Chachi
Chamorro
Chavacano
Chiga
Chiltepec Chinantec
Chokwe
Chuukese
Cimbrian
Cofan

Congo Swabhili
Cook Islands Maori
Cornish
Corsican

Creek

Crimean Tatar
Croatian

Czech

Danish

Dehu

Dutch

Eastern Arrernte
Eastern Oromo
Efik

Embu

English

Ese Ejja
Faroese

Fijian

Filipino

Finnish

French

Friulian
Gagauz
Galician
Ganda
Garifuna
Ga'anda
German

Gheg Albanian
Gilbertese
Gooniyandi
Gourmanchéma
Guadeloupean Creole
French

Gusii

Haitian

Hani
Hiligaynon
Ho-Chunk

Hopi

Huastec
Hungarian

Han

Icelandic

lloko

Inari Sami
Indonesian
Irish

Istro Romanian
Italian

Ixcatlan Mazatec
Jamaican Creole English
Japanese
Javanese
Jola-Fonyi
K’iche’
Kabuverdianu
Kain- gang
Kala Lagaw Ya
Kalaallisut
Kalenjin
Kamba (Kenya)
Kaonde
Kaqchikel
Karelian
Kashubian
Kekchi

Kenzi

Mattokki

Khasi

Kikuyu
Kimbundu
Kinyarwanda
Kituba (DRC)
Kongo

Konzo
Kuanyama
Kven Finnish
Koélsch

Ladin

Ladino

Latga- lian
Ligurian
Lithuanian
Lombard

Low German
Lower Sorbian
Lozi
Luba-Lulua
Lule Sami

Luo (Kenya and Tanzania)
Luxembourgish
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Macedo-Romanian
Makhuwa
Makhuwa-Meetto
Makonde

Makwe

Malagasy
Malaysian
Maltese

Mandin- ka
Mandjak
Mankanya

Manx

Maore Comorian
Maori
Mapudungun
Marshallese
Matsés

Mauritian Creole
Meriam Mir

Meru
Minangkabau
Mirandese
Mohawk
Montenegrin
Munsee
Murrinh-Patha
Muslim Tat
Mwani

Miskito

Naga Pidgin
Ndonga
Neapolitan
Ngazidja Comorian
Niuean

Nobiin
Nomatsiguenga
North Azerbaijani
North Ndebele
Northern Kurdish
Northern Qiandong Miao
Northern Sami
Northern Uzbek
Norwegian
Nyanja

Nyankole
Occitan

Qjitlan Chinantec
Orma

Orogen

Otuho

Palauan

Paluan

Supported Languages

Pampanga
Papantla Totonac
Papiamento
Paraguayan Guarani
Pedi

Picard

Pichis Ashéninka
Piemontese

Pijin
Pintupi-Luritja
Pipil

Pite Sami
Pohnpeian

Polish
Portuguese
Potawatomi
Purepecha

Paez

Quechua
Romanian
Romansh
Rotokas

Rundi

Rwa

Samburu
Samoan

Sango

Sangu (Tanzania)
Saramaccan
Sardinian
Scottish Gaelic
Sena

Serbian

Seri

Seselwa Creole French
Shambala
Shawnee
Shipibo-Conibo
Shona

Shuar

Sicilian

Silesian

Slovak

Slovenian

Soga

Somali

Soninke

South Azerbaijani
South Ndebele
Southern Aymara
Southern Qiandong Miao
Southern Sami

Southern Sotho
Spanish

Sranan Tongo
Standard Estonian
Standard Latvian
Standard Malay
Sundanese
Swalhili

Swati

Swedish

Swiss German
Tagalog

Tahitian

Taita

Talysh

Tedim Chin
Tetum

Tetun Dili

Tiv

Toba

Tok Pisin
Tokelau

Tonga (Tonga Islands)
Tonga (Zambia)
Tosk Albanian
Tsakhur

Tsonga

Tswanha
Tumbuka
Turkish

Turkmen

Tuvalu

Tzeltal

Tzotzil

Uab Meto
Umbundu

Ume Sami
Upper Guinea Crioulo
Upper Sorbian
Venetian

Veps
Viethamese
Voro

Walloon

Walser
Wangaaybuwan-
Ngiyambaa
Waorani

Waray (Philippines)
Warlpiri

Wayuu

Welsh

West Central Oromo
Western Abnaki
Western Frisian
Wik-Mungkan
Wiradjuri

Wolof

Xavante

Xhosa
Yanesha’

Yao

Yapese
Yindjibarndi
Yucateco
Zapotec

Zulu

Zuni

Zaparo

Abaza
Belarusian
Bulgarian
Crimean Tatar
Erzya
Karachay-Balkar
Kumyk
Macedonian
Moksha
Montenegrin
Nogai

Russian
Rusyn
Serbian
Ukrainian
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July Type offers two usage scenarios, standard and exteneded.
The specific license type is indicated on the invoice provided
to the Licensee. License upgrades may be necessary if the
Licensee’s Company Size surpasses the limits outlined in the
License Metrics section of the invoice.

Standard License allows the Licensee to use the typeface
software to create printed and digital assets, such as
documents, books, objects, merchandise, signage, and more,
for a single brand. Terms and Con- ditions: The Licensee may
install and use the typeface software on all devices within their
organization for the purpose of creating the aforementioned
materials. Each client using the typeface software for distinct
brands must acquire their own license. Modification, renaming,
or conversion of the typeface soft- ware is strictly prohibited.
Sharing, selling, leasing, or distributing the typeface software to
third parties is prohibited.

The Extended License allows the Licensee to use the typeface
software to create both printed and digital assets for a single
brand, including documents, books, objects, merchandise,
signage, websites, social media content, video and motion
graphics, broadcasting, streaming, and digital advertising. The
license also covers the use of the typeface software in WOFF
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and WOFF2 formats through the @font-face CSS method for
a single web domain. The typeface software may be used
only on websites owned or controlled by the Licensee under
the licensed domain name, including sub-domains. There

are no restrictions on web traffic for the licensed do- main.
Any additional web domain requires a separate license. Web
design agencies and hosting providers may not share a single
Webfont License across multiple clients or websites. The
typeface software may be used on websites where visitors
create styled content using the fonts for text input or editing;
however, such content may not be exported or used outside
the website itself, including for merchandise, PDFs, image
files, or physical products. The Licensee may not modify,
convert, or edit the typeface software ex- cept for creating
subsets when technically necessary. The use of the typeface
software with technologies other than the @font-face method
is not permitted. The Licensee must also take reasonable
measures to protect the typeface software from unauthorized
access, including preventing hotlinking and restricting direct
downloads unrelated to styling text on the licensed website.

Students may use the typefaces in the student package to
create any self-initiated work, whether non-commercial or
commercial, throughout the duration of their studies. After
completing their studies, fonts may continue to be used for the
self-initiated works, for exmaple portfolio website, music album
cover, tshirt, etc. If students take on client work, either during

or after their studies, the student package is no longer valid

for these projects, and a separate license must be purchased
by the client using the standard license metrics, based on
company size and license type.

July Type is a type design studio founded by Edward Dzutaj in
2023 in The Hague. The Studio specializes in providing users
with high-quality retail and custom typefaces, combining
historical knowledge with contemporary letter design craft for a
global audience. Language support is paramount to us, and we
devote significant attention to ensuring our fonts are accessible
and usable across a diverse range of languages.
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