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        Úvodní slovo

        Bezlepková dieta – dvě slova, při jejichž vyřčení se vám možná podlomí kolena a zamlží před očima. Celiakie a celková intolerance lepku je v dnešní době hodně rozšířená a mnoha odborníky označována za další civilizační chorobu, která postihuje stále větší počet lidí. Nejsem odborník na výživu, takže se vás nebudu snažit přesvědčit o vlivu pšenice a dalších obilnin na lidský organizmus. Každý, kdo musí držet tuto dietu, ví sám nejlépe, jak se cítí, co mu bylo odepřeno a co naopak získal.

        Jsem jen obyčejná máma, která ráda pekla svojí rodině různé dobroty. Po diagnostikování celiakie u dcery jsem náhle viděla všechno dosavadní vaření a pečení pesimisticky, dokud jsem poprvé nevytáhla z trouby pekáč plný bezlepkových buchet, a zjistila, že to půjde. Dokonce všem chutnaly tyto buchty mnohem více než klasické „lepkové“. Následovaly hodiny a dny pokusů a omylů s různými druhy mouky, poměrů surovin a nových kombinací. Výsledkem je tato sbírka sladkých receptů, která vám může pomoci jako odrazový můstek v začátcích toho vašeho „bezlepkového“ pečení.

        Nemusíte se bát, zvládnete všechno. Od nejjednodušších buchet pro nedělní odpoledne, přes řezy servírované při rodinné oslavě až po náročnější dorty. Samozřejmě nechybí ani recepty na vánoční cukroví nebo na sušenky, když vás pouze honí mlsná. A nebojte se experimentovat a používat různé druhy mouky, každá má jedinečnou chuť – pohanková, kokosová, kukuřičná ..., výběr je skutečně rozmanitý, díky němuž bude mít vaše „sladké pečení“ pokaždé jiný rozměr.

        Přeji hodně příjemných chvilek nejen u ochutnávání konečného výsledku, ale především u jeho pečení. Vždyť vykouzlit něco nového, krásného, a především sladce chutného, je cílem každé správné pekařky či cukrářky.

        Ivana Šmatová
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        Buchty a koláče
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        Buchty a koláče

        Buchta Raffaelo

        
          
            Budeme potřebovat:
          

          
            □
            1/2 hrnku cukru
          

          
            □
            3 vejce
          

          
            □
            1  hrnek mléka
          

          
            □
            1  hrnek bezlepkové samokypřící mouky
          

          
            □
            1  hrnek kukuřičné mouky
          

          
            □
            1/2 hrnku oleje
          

          
            □
            1  kypřící prášek do pečiva
          

          
            □
            1  hrnek strouhaného kokosu
          

          
            □
            1/2 hrnku cukru
          

          
            □
            1  smetanu na šlehání
          

        

        
          Postup:
        

        
          ●
          Všechny suroviny smícháme a vlijeme na plech vyložený papírem na pečení.
        

        
          ●
          Kokos a cukr na posyp smícháme a těsto jím celé posypeme.
        

        
          ●
          Pečeme v mírně vyhřáté troubě, dokud cukr nezhnědne.
        

        
          ●
          Ihned po vytažení z trouby ještě horkou buchtu polijeme šlehačkou a necháme vychladnout.
        

        
          Tip:
          Buchta je nejlepší druhý den, když se šlehačka pořádně nasákne dovnitř. Ovšem do druhého dne vydrží jen zřídka.
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        Buchty a koláče

        Muffiny

        
          
            Budeme potřebovat:
          

          
            □
            250 g samokypřící bezlepkové mouky
          

          
            □
            125 g hnědého cukru
          

          
            □
            1/2 balíčku prášku do pečiva
          

          
            □
            2 lžíce oleje
          

          
            □
            2 vejce
          

          
            □
            1 vanilkový cukr
          

          
            □
            150 ml mléka
          

          
            □
            špetku soli
          

          
            □
            150 g hořké posekané čokolády
          

        

        
          Postup:
        

        
          ●
          Připravíme si dvě mísy. V jedné smícháme mouku s práškem do pečiva, posekanou čokoládou a špetkou soli.
        

        
          ●
          Do druhé mísy dáme cukr, vejce, vanilkový cukr, mléko a olej. Dobře promícháme a vlijeme do první mísy se suchými surovinami.
        

        
          ●
          Naplníme formu na muffiny, kterou můžeme vymazat a vysypat moukou nebo do ní vložíme košíčky.
        

        
          ●
          Pečeme pomalu ve vyhřáté troubě.
        

        
          ●
          Upečené necháme asi 5 min vychladnout a až pak vyndáme z formy.
        

        
          Tip:
          Čokoládu můžeme nahradit oříškem, banánem, nebo jiným ovocem.
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        Buchty a koláče

        Tvarohové muffiny

        
          
            Budeme potřebovat:
          

          
            □
            1 1/2 hrnku samokypřící bezlepkové mouky
          

          
            □
            1/2 hrnku cukru moučky
          

          
            □
            1 lžičku prášku do pečiva
          

          
            □
            1 lžičku sody
          

          
            □
            1/2 hrnku oleje
          

          
            □
            1 vejce
          

          
            □
            1/4 hrnku mléka
          

          
            □
            špetku soli
          

          
            □
            1 lžičku citrónové kůry
          

          
            □
            1/2 hrnku rozinek
          

          
            □
            100 g posekané hořké čokolády
          

        

        
          Postup:
        

        
          ●
          Připravíme si dvě mísy. V jedné smícháme mouku s práškem do pečiva, sodou, posekanou čokoládou, citrónovou kůrou a špetkou soli.
        

        
          ●
          V druhé míse vyšleháme tvaroh s cukrem, přidáme vejce, mléko a olej. Dobře promícháme a vlijeme do první mísy se suchými surovinami. Nakonec přidáme rozinky.
        

        
          ●
          Těsto smícháme a naplníme jím formu na muffiny.
        

        
          ●
          Pečeme pomalu ve vyhřáté troubě.
        

        
          ●
          Upečené necháme asi 5 min vychladnout a až potom opatrně vyndáme z formy.
        

        
          Tip:
          Hotové muffiny můžeme posypat moučkovým cukrem nebo ozdobit krémem a polevou.
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        Buchty a koláče

        Rychlá bábovka

        
          
            Budeme potřebovat:
          

          
            □
            3 vejce
          

          
            □
            1 1/2 hrnku moučkového cukru
          

          
            □
            ¾ hrnku oleje
          

          
            □
            ¾ hrnku mléka
          

          
            □
            1 hrnek samokypřící bezlepkové mouky
          

          
            □
            1 hrnek pohankové mouky
          

          
            □
            1/2 balíčku prášku do pečiva
          

          
            □
            1 vanilkový cukr
          

          
            □
            kakao
          

        

        
          Postup:
        

        
          ●
          Vejce vyšleháme s cukrem a olejem.
        

        
          ●
          Přidáme mouku smíchanou s práškem
        

        
          ●
          do pečiva a mléko.
        

        
          ●
          Těsto rozdělíme na dva stejné díly, do jednoho přidáme kakao a promícháme.
        

        
          ●
          Bábovkovou formu vymastíme, vysypeme moukou a vlijeme do ní nejdříve světlé těsto, na které rozetřeme kakaové těsto.
        

        
          ●
          Pečeme pomalu ve vyhřáté troubě.
        

        
          Tip:
          Pokud používáme formu s teflonovou úpravou, stačí jen jemně potřít olejem.
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        Buchty a koláče

        Cuketová buchta

        
          
            Budeme potřebovat:
          

          
            □
            3 vejce
          

          
            □
            1 hrnek samokypřící bezlepkové mouky
          

          
            □
            2 hrnky pohankové mouky
          

          
            □
            2 hrnky cukru
          

          
            □
            1 hrnek oleje
          

          
            □
            2 lžičky skořice
          

          
            □
            1 lžíce kakaa
          

          
            □
            1 balíček vanilkového cukru
          

          
            □
            1 balíček prášku do pečiva
          

          
            □
            2 hrnky na kostky nakrájené cukety
          

          
            □
            1/2 hrnku mléka
          

        

        
          Postup:
        

        
          ●
          Všechny přísady v míse promícháme.
        

        
          ●
          Plech s vyšším okrajem vymažeme tukem a vysypeme kokosem.
        

        
          ●
          Těsto nalijeme na plech a pečeme při 170 –180 °C asi 30 min.
        

        
          ●
          Po upečení necháme vychladnout.
        

        
          [image: o016.jpeg]
        

      

    

  
    
      
        Buchty a koláče

        Dýňová buchta

        
          
            Budeme potřebovat:
          

          
            □
            350 g samokypřící bezlepkové mouky
          

          
            □
            350 g moučkového cukru
          

          
            □
            1 malou dýni
          

          
            □
            2 vejce
          

          
            □
            1 prášek do pečiva
          

          
            □
            250 ml mléka
          

          
            □
            150 ml oleje
          

          
            □
            2 lžíce kakaa
          

        

        
          Postup:
        

        
          ●
          Mouku smícháme s práškem do pečiva, přidáme kakao, cukr a promícháme.
        

        
          ●
          Pak přidáme nahrubo nastrouhanou dýni.
        

        
          ●
          Nakonec vmícháme i ostatní suroviny a nalijeme na plech.
        

        
          ●
          Pečeme ve vyhřáté troubě.
        

      

    

  
    
      
        Buchty a koláče

        Bábovka s jablky bez tuku

        
          
            Budeme potřebovat:
          

          
            □
            4 vejce
          

          
            □
            200 g cukru
          

          
            □
            220 g bezlepkové samokypřící mouky
          

          
            □
            200 g jemně strouhaných jablek
          

          
            □
            1 balíček vanilkového cukru
          

          
            □
            trochu rozinek
          

          
            □
            tuk na vymazání a mouka na vysypání formy
          

          
            □
            prášek do pečiva
          

        

        
          Postup:
        

        
          ●
          V míse ušleháme vejce, cukr a vanilkový cukr.
        

        
          ●
          Do utřené směsi vmícháme mouku s práškem do pečiva, nastrouhaná jablka a rozinky.
        

        
          ●
          Směsí naplníme tukem vymazanou formu a zvolna pečeme v předem vyhřáté troubě asi na 170 °C.
        

        
          Tip:
          Bábovku můžeme polít bílou nebo mléčnou čokoládou a ozdobit barevnými kuličkami nebo vločkami.
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        Buchty a koláče

        Perník

        
          
            Budeme potřebovat:
          

          
            □
            2 vejce
          

          
            □
            300 g moučkového cukru
          

          
            □
            150 ml oleje
          

          
            □
            1 hrnek mléka
          

          
            □
            2 lžíce marmelády
          

          
            □
            1 lžičku skořice
          

          
            □
            2 lžíci kakaa
          

          
            □
            1 prášek do pečiva
          

          
            □
            440 g bezlepkové mouky
          

          
            □
            100 g mandlí
          

          
            
              Poleva:
            
          

          
            □
            100 g čokolády na vaření
          

          
            □
            30 g ztuženého pokrmového tuku
          

          
            □
            1 lžíci oleje
          

        

        
          Postup:
        

        
          ●
          Vyšleháme celé vejce s cukrem, přidáme olej, mléko, marmeládu a mouku, do které předtím zamícháme kakao, mandle, prášek do pečiva a skořici.
        

        
          ●
          Těsto vylijeme na plech vyložený papírem na pečení a pečeme ve vyhřáté troubě.
        

        
          ●
          Upečené posypeme práškovým cukrem nebo potřeme marmeládou a polijeme čokoládovou polevou.
        

        
          
            Poleva:
          
        

        
          ●
          Čokoládu nalámeme na malé kousky, přidáme tuk, olej a ve vodní lázni vymícháme na hladkou hmotu.
        

        
          Tip:
          Na čokoládovou polevu můžeme ještě nasypat kousky mandlí.
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        Buchty a koláče

        Třešňová buchta s tvarohem

        
          
            Budeme potřebovat:
          

          
            
              Těsto:
            
          

          
            □
            160 g bezlepkové mouky
          

          
            □
            40 g moučkového cukru
          

          
            □
            1/2 balíčku prášku do pečiva
          

          
            □
            80 g másla
          

          
            □
            1 vejce
          

          
            
              Náplň:
            
          

          
            □
            250 g měkkého tvarohu
          

          
            □
            60 g moučkového cukru
          

          
            □
            1 vanilkový cukr
          

          
            □
            2 vejce
          

          
            □
            1 lžíci kukuřičného škrobu
          

          
            □
            50 g rozinek
          

          
            □
            500 g třešní zbavených pecek
          

        

        
          Postup:
        

        
          ●
          Z mouky, cukru, prášku do pečiva, másla a vajíčka vypracujeme těsto.
        

        
          ●
          Vyválíme jej na pomoučněném vále a vyložíme jím dno a okraje dortové formy.
        

        
          ●
          Dáme péct do vyhřáté trouby.
        

        
          ●
          Na částečně upečený koláč poklademe vypeckované třešně, zalijeme tvarohovou náplní a dáme dopéct.
        

        
          
            Náplň:
          
        

        
          ●
          Tvaroh rozšleháme s cukrem, žloutkami, škrobem a rozinkami.
        

        
          ●
          Pozvolna přidáváme sníh z bílků.
        

        
          Tip:
          Můžeme ještě dozdobit čerstvými třešněmi.
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        Buchty a koláče

        Mřížák

        
          
            Budeme potřebovat:
          

          
            □
            300 g bezlepkové mouky
          

          
            □
            50 g moučkového cukru
          

          
            □
            1/2 balíčku prášku do pečiva
          

          
            □
            130 g másla
          

          
            □
            2 vejce
          

          
            □
            1 vanilkový cukr
          

          
            □
            2 lžíce mléka
          

          
            □
            špetku soli
          

          
            □
            švestková povidla
          

        

        
          Postup:
        

        
          ●
          Ze všech surovin postupným přidáváním vypracujeme těsto.
        

        
          ●
          Jednu třetinu těsta oddělíme a ze dvou třetin vyválíme plát, který opatrně
        

        
          ●
          a pečlivě rozprostřeme na mírně vymazaný plech.
        

        
          ●
          Na těsto rozetřeme povidla.
        

        
          ●
          Z třetiny odloženého těsta vykrajujeme cca 1 cm široké pruhy, které příčně poklademe na koláč.
        

        
          ●
          Pečeme ve středně vyhřáté troubě asi na 150 —180 °C.
        

        
          Tip:
          Vychladlý koláč můžeme ještě poprášit moučkovým cukrem.
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        Buchty a koláče

        Drážďanský koláč

        
          
            Budeme potřebovat:
          

          
            □
            220 g samokypřící bezlepkové mouky
          

          
            □
            100 g másla
          

          
            □
            1 citron
          

          
            □
            1 vejce
          

          
            □
            50 g cukru krupice
          

          
            □
            špetku xantanové gumy
          

          
            
              Náplň:
            
          

          
            □
            350 g tvarohu
          

          
            □
            75 g cukru krupice
          

          
            □
            2 vejce
          

          
            □
            špetku strouhaného muškátového oříšku
          

          
            □
            50 g rozinek
          

          
            □
            50 g mandlových lupínků
          

          
            □
            2 lžíce cukru krupice
          

        

        
          Postup:
        

        
          ●
          Mouku prosejeme do mísy. Přidáme máslo pokrájené na kousky a prsty vetřeme do mouky, až vznikne drobivá směs.
        

        
          ●
          Kůru z citronu nastrouháme na jemno a čtvrtinu vsypeme do těsta. Přidáme vejce s cukrem a vypracujeme hebké těsto. Utvoříme kouli a zlehka propracujeme na pomoučněném vále dohladka. Přikryjeme potravinovou fólií a dáme na 30 min do chladničky.
        

        
          ●
          Vyhřejeme troubu na 190 °C. Těsto rozválíme a vyložíme jím vymazaný plech.
        

        
          ●
          Tvaroh se 75 g krupicového cukru vložíme do misky, přidáme vejce, zbytek citrónové kůry a muškátový oříšek. Umícháme dohladka.
        

        
          ●
          Náplň rozložíme na těsto, posypeme rozinkami, mandlemi a cukrem. Pečeme asi 35 minut, až je těsto na okrajích vypečené a náplň zezlátne a ztuhne.
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Buchty a koláče

Lahodný švestkový koláč


Budeme potřebovat:

□ 280 g samokypřící bezlepkové mouky

□ 125 g másla

□ 160 g cukru

□ 1 vejce

□ špetku soli

□ 500 ml mléka

□ 1 citrónový pudink

□ 1/4 lžičky tlučeného hřebíčku

□ 750 g švestek

□ 3 bílky

□ 1/2 lžičky skořice



Postup:

● Z mouky, másla, 60 g cukru, vejce a soli uhněteme těsto. Vytvarujeme je do koule, zabalíme do fólie a uložíme na 30 min do chladu.





	
	


	
		Vážení čtenáři, právě jste dočetli ukázku z knihy Moučníky bez lepku.

		Pokud se Vám ukázka líbila, na našem webu si můžete zakoupit celou knihu.
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OEBPS/Misc/font_license.txt
		    GNU GENERAL PUBLIC LICENSE (with font exception)

		       Version 2, June 1991



 Copyright (C) 1989, 1991 Free Software Foundation, Inc.

                 51 Franklin Street, Fifth Floor, Boston, MA  02110-1301, USA

 Everyone is permitted to copy and distribute verbatim copies

 of this license document, but changing it is not allowed.



			    Preamble



  The licenses for most software are designed to take away your

freedom to share and change it.  By contrast, the GNU General Public

License is intended to guarantee your freedom to share and change free

software--to make sure the software is free for all its users.  This

General Public License applies to most of the Free Software

Foundation's software and to any other program whose authors commit to

using it.  (Some other Free Software Foundation software is covered by

the GNU Library General Public License instead.)  You can apply it to

your programs, too.



  When we speak of free software, we are referring to freedom, not

price.  Our General Public Licenses are designed to make sure that you

have the freedom to distribute copies of free software (and charge for

this service if you wish), that you receive source code or can get it

if you want it, that you can change the software or use pieces of it

in new free programs; and that you know you can do these things.



  To protect your rights, we need to make restrictions that forbid

anyone to deny you these rights or to ask you to surrender the rights.

These restrictions translate to certain responsibilities for you if you

distribute copies of the software, or if you modify it.



  For example, if you distribute copies of such a program, whether

gratis or for a fee, you must give the recipients all the rights that

you have.  You must make sure that they, too, receive or can get the

source code.  And you must show them these terms so they know their

rights.



  We protect your rights with two steps: (1) copyright the software, and

(2) offer you this license which gives you legal permission to copy,

distribute and/or modify the software.



  Also, for each author's protection and ours, we want to make certain

that everyone understands that there is no warranty for this free

software.  If the software is modified by someone else and passed on, we

want its recipients to know that what they have is not the original, so

that any problems introduced by others will not reflect on the original

authors' reputations.



  Finally, any free program is threatened constantly by software

patents.  We wish to avoid the danger that redistributors of a free

program will individually obtain patent licenses, in effect making the

program proprietary.  To prevent this, we have made it clear that any

patent must be licensed for everyone's free use or not licensed at all.



  The precise terms and conditions for copying, distribution and

modification follow.



		    GNU GENERAL PUBLIC LICENSE

   TERMS AND CONDITIONS FOR COPYING, DISTRIBUTION AND MODIFICATION



  0. This License applies to any program or other work which contains

a notice placed by the copyright holder saying it may be distributed

under the terms of this General Public License.  The "Program", below,

refers to any such program or work, and a "work based on the Program"

means either the Program or any derivative work under copyright law:

that is to say, a work containing the Program or a portion of it,

either verbatim or with modifications and/or translated into another

language.  (Hereinafter, translation is included without limitation in

the term "modification".)  Each licensee is addressed as "you".



Activities other than copying, distribution and modification are not

covered by this License; they are outside its scope.  The act of

running the Program is not restricted, and the output from the Program

is covered only if its contents constitute a work based on the

Program (independent of having been made by running the Program).

Whether that is true depends on what the Program does.



  1. You may copy and distribute verbatim copies of the Program's

source code as you receive it, in any medium, provided that you

conspicuously and appropriately publish on each copy an appropriate

copyright notice and disclaimer of warranty; keep intact all the

notices that refer to this License and to the absence of any warranty;

and give any other recipients of the Program a copy of this License

along with the Program.



You may charge a fee for the physical act of transferring a copy, and

you may at your option offer warranty protection in exchange for a fee.



  2. You may modify your copy or copies of the Program or any portion

of it, thus forming a work based on the Program, and copy and

distribute such modifications or work under the terms of Section 1

above, provided that you also meet all of these conditions:



    a) You must cause the modified files to carry prominent notices

    stating that you changed the files and the date of any change.



    b) You must cause any work that you distribute or publish, that in

    whole or in part contains or is derived from the Program or any

    part thereof, to be licensed as a whole at no charge to all third

    parties under the terms of this License.



    c) If the modified program normally reads commands interactively

    when run, you must cause it, when started running for such

    interactive use in the most ordinary way, to print or display an

    announcement including an appropriate copyright notice and a

    notice that there is no warranty (or else, saying that you provide

    a warranty) and that users may redistribute the program under

    these conditions, and telling the user how to view a copy of this

    License.  (Exception: if the Program itself is interactive but

    does not normally print such an announcement, your work based on

    the Program is not required to print an announcement.)



These requirements apply to the modified work as a whole.  If

identifiable sections of that work are not derived from the Program,

and can be reasonably considered independent and separate works in

themselves, then this License, and its terms, do not apply to those

sections when you distribute them as separate works.  But when you

distribute the same sections as part of a whole which is a work based

on the Program, the distribution of the whole must be on the terms of

this License, whose permissions for other licensees extend to the

entire whole, and thus to each and every part regardless of who wrote it.



Thus, it is not the intent of this section to claim rights or contest

your rights to work written entirely by you; rather, the intent is to

exercise the right to control the distribution of derivative or

collective works based on the Program.



In addition, mere aggregation of another work not based on the Program

with the Program (or with a work based on the Program) on a volume of

a storage or distribution medium does not bring the other work under

the scope of this License.



  3. You may copy and distribute the Program (or a work based on it,

under Section 2) in object code or executable form under the terms of

Sections 1 and 2 above provided that you also do one of the following:



    a) Accompany it with the complete corresponding machine-readable

    source code, which must be distributed under the terms of Sections

    1 and 2 above on a medium customarily used for software interchange; or,



    b) Accompany it with a written offer, valid for at least three

    years, to give any third party, for a charge no more than your

    cost of physically performing source distribution, a complete

    machine-readable copy of the corresponding source code, to be

    distributed under the terms of Sections 1 and 2 above on a medium

    customarily used for software interchange; or,



    c) Accompany it with the information you received as to the offer

    to distribute corresponding source code.  (This alternative is

    allowed only for noncommercial distribution and only if you

    received the program in object code or executable form with such

    an offer, in accord with Subsection b above.)



The source code for a work means the preferred form of the work for

making modifications to it.  For an executable work, complete source

code means all the source code for all modules it contains, plus any

associated interface definition files, plus the scripts used to

control compilation and installation of the executable.  However, as a

special exception, the source code distributed need not include

anything that is normally distributed (in either source or binary

form) with the major components (compiler, kernel, and so on) of the

operating system on which the executable runs, unless that component

itself accompanies the executable.



If distribution of executable or object code is made by offering

access to copy from a designated place, then offering equivalent

access to copy the source code from the same place counts as

distribution of the source code, even though third parties are not

compelled to copy the source along with the object code.



  4. You may not copy, modify, sublicense, or distribute the Program

except as expressly provided under this License.  Any attempt

otherwise to copy, modify, sublicense or distribute the Program is

void, and will automatically terminate your rights under this License.

However, parties who have received copies, or rights, from you under

this License will not have their licenses terminated so long as such

parties remain in full compliance.



  5. You are not required to accept this License, since you have not

signed it.  However, nothing else grants you permission to modify or

distribute the Program or its derivative works.  These actions are

prohibited by law if you do not accept this License.  Therefore, by

modifying or distributing the Program (or any work based on the

Program), you indicate your acceptance of this License to do so, and

all its terms and conditions for copying, distributing or modifying

the Program or works based on it.



  6. Each time you redistribute the Program (or any work based on the

Program), the recipient automatically receives a license from the

original licensor to copy, distribute or modify the Program subject to

these terms and conditions.  You may not impose any further

restrictions on the recipients' exercise of the rights granted herein.

You are not responsible for enforcing compliance by third parties to

this License.



  7. If, as a consequence of a court judgment or allegation of patent

infringement or for any other reason (not limited to patent issues),

conditions are imposed on you (whether by court order, agreement or

otherwise) that contradict the conditions of this License, they do not

excuse you from the conditions of this License.  If you cannot

distribute so as to satisfy simultaneously your obligations under this

License and any other pertinent obligations, then as a consequence you

may not distribute the Program at all.  For example, if a patent

license would not permit royalty-free redistribution of the Program by

all those who receive copies directly or indirectly through you, then

the only way you could satisfy both it and this License would be to

refrain entirely from distribution of the Program.



If any portion of this section is held invalid or unenforceable under

any particular circumstance, the balance of the section is intended to

apply and the section as a whole is intended to apply in other

circumstances.



It is not the purpose of this section to induce you to infringe any

patents or other property right claims or to contest validity of any

such claims; this section has the sole purpose of protecting the

integrity of the free software distribution system, which is

implemented by public license practices.  Many people have made

generous contributions to the wide range of software distributed

through that system in reliance on consistent application of that

system; it is up to the author/donor to decide if he or she is willing

to distribute software through any other system and a licensee cannot

impose that choice.



This section is intended to make thoroughly clear what is believed to

be a consequence of the rest of this License.



  8. If the distribution and/or use of the Program is restricted in

certain countries either by patents or by copyrighted interfaces, the

original copyright holder who places the Program under this License

may add an explicit geographical distribution limitation excluding

those countries, so that distribution is permitted only in or among

countries not thus excluded.  In such case, this License incorporates

the limitation as if written in the body of this License.



  9. The Free Software Foundation may publish revised and/or new versions

of the General Public License from time to time.  Such new versions will

be similar in spirit to the present version, but may differ in detail to

address new problems or concerns.



Each version is given a distinguishing version number.  If the Program

specifies a version number of this License which applies to it and "any

later version", you have the option of following the terms and conditions

either of that version or of any later version published by the Free

Software Foundation.  If the Program does not specify a version number of

this License, you may choose any version ever published by the Free Software

Foundation.



  10. If you wish to incorporate parts of the Program into other free

programs whose distribution conditions are different, write to the author

to ask for permission.  For software which is copyrighted by the Free

Software Foundation, write to the Free Software Foundation; we sometimes

make exceptions for this.  Our decision will be guided by the two goals

of preserving the free status of all derivatives of our free software and

of promoting the sharing and reuse of software generally.



As a special exception, if you create a document which uses this font, and embed this font or unaltered portions of this font into the document, this font does not by itself cause the resulting document to be covered by the GNU General Public License. This exception does not however invalidate any other reasons why the document might be covered by the GNU General Public License. If you modify this font, you may extend this exception to your version of the font, but you are not obligated to do so. If you do not wish to do so, delete this exception statement from your version.



			    NO WARRANTY



  11. BECAUSE THE PROGRAM IS LICENSED FREE OF CHARGE, THERE IS NO WARRANTY

FOR THE PROGRAM, TO THE EXTENT PERMITTED BY APPLICABLE LAW.  EXCEPT WHEN

OTHERWISE STATED IN WRITING THE COPYRIGHT HOLDERS AND/OR OTHER PARTIES

PROVIDE THE PROGRAM "AS IS" WITHOUT WARRANTY OF ANY KIND, EITHER EXPRESSED

OR IMPLIED, INCLUDING, BUT NOT LIMITED TO, THE IMPLIED WARRANTIES OF

MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE.  THE ENTIRE RISK AS

TO THE QUALITY AND PERFORMANCE OF THE PROGRAM IS WITH YOU.  SHOULD THE

PROGRAM PROVE DEFECTIVE, YOU ASSUME THE COST OF ALL NECESSARY SERVICING,

REPAIR OR CORRECTION.



  12. IN NO EVENT UNLESS REQUIRED BY APPLICABLE LAW OR AGREED TO IN WRITING

WILL ANY COPYRIGHT HOLDER, OR ANY OTHER PARTY WHO MAY MODIFY AND/OR

REDISTRIBUTE THE PROGRAM AS PERMITTED ABOVE, BE LIABLE TO YOU FOR DAMAGES,

INCLUDING ANY GENERAL, SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES ARISING

OUT OF THE USE OR INABILITY TO USE THE PROGRAM (INCLUDING BUT NOT LIMITED

TO LOSS OF DATA OR DATA BEING RENDERED INACCURATE OR LOSSES SUSTAINED BY

YOU OR THIRD PARTIES OR A FAILURE OF THE PROGRAM TO OPERATE WITH ANY OTHER

PROGRAMS), EVEN IF SUCH HOLDER OR OTHER PARTY HAS BEEN ADVISED OF THE

POSSIBILITY OF SUCH DAMAGES.



		     END OF TERMS AND CONDITIONS



	    How to Apply These Terms to Your New Programs



  If you develop a new program, and you want it to be of the greatest

possible use to the public, the best way to achieve this is to make it

free software which everyone can redistribute and change under these terms.



  To do so, attach the following notices to the program.  It is safest

to attach them to the start of each source file to most effectively

convey the exclusion of warranty; and each file should have at least

the "copyright" line and a pointer to where the full notice is found.



    <one line to give the program's name and a brief idea of what it does.>

    Copyright (C) <year>  <name of author>



    This program is free software; you can redistribute it and/or modify

    it under the terms of the GNU General Public License as published by

    the Free Software Foundation; either version 2 of the License, or

    (at your option) any later version.



    This program is distributed in the hope that it will be useful,

    but WITHOUT ANY WARRANTY; without even the implied warranty of

    MERCHANTABILITY or FITNESS FOR A PARTICULAR PURPOSE.  See the

    GNU General Public License for more details.



    You should have received a copy of the GNU General Public License

    along with this program; if not, write to the Free Software

    Foundation, Inc., 51 Franklin Street, Fifth Floor, Boston, MA  02110-1301, USA





Also add information on how to contact you by electronic and paper mail.



If the program is interactive, make it output a short notice like this

when it starts in an interactive mode:



    Gnomovision version 69, Copyright (C) year name of author

    Gnomovision comes with ABSOLUTELY NO WARRANTY; for details type `show w'.

    This is free software, and you are welcome to redistribute it

    under certain conditions; type `show c' for details.



The hypothetical commands `show w' and `show c' should show the appropriate

parts of the General Public License.  Of course, the commands you use may

be called something other than `show w' and `show c'; they could even be

mouse-clicks or menu items--whatever suits your program.



You should also get your employer (if you work as a programmer) or your

school, if any, to sign a "copyright disclaimer" for the program, if

necessary.  Here is a sample; alter the names:



  Yoyodyne, Inc., hereby disclaims all copyright interest in the program

  `Gnomovision' (which makes passes at compilers) written by James Hacker.



  <signature of Ty Coon>, 1 April 1989

  Ty Coon, President of Vice



This General Public License does not permit incorporating your program into

proprietary programs.  If your program is a subroutine library, you may

consider it more useful to permit linking proprietary applications with the

library.  If this is what you want to do, use the GNU Library General

Public License instead of this License.
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SIL OPEN FONT LICENSE Version 1.1 - 26 February 2007
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PREAMBLE

The goals of the Open Font License (OFL) are to stimulate worldwide

development of collaborative font projects, to support the font creation

efforts of academic and linguistic communities, and to provide a free and

open framework in which fonts may be shared and improved in partnership

with others.



The OFL allows the licensed fonts to be used, studied, modified and

redistributed freely as long as they are not sold by themselves. The

fonts, including any derivative works, can be bundled, embedded, 

redistributed and/or sold with any software provided that any reserved

names are not used by derivative works. The fonts and derivatives,

however, cannot be released under any other type of license. The

requirement for fonts to remain under this license does not apply

to any document created using the fonts or their derivatives.



DEFINITIONS

"Font Software" refers to the set of files released by the Copyright

Holder(s) under this license and clearly marked as such. This may

include source files, build scripts and documentation.



"Reserved Font Name" refers to any names specified as such after the

copyright statement(s).



"Original Version" refers to the collection of Font Software components as

distributed by the Copyright Holder(s).



"Modified Version" refers to any derivative made by adding to, deleting,

or substituting -- in part or in whole -- any of the components of the

Original Version, by changing formats or by porting the Font Software to a

new environment.



"Author" refers to any designer, engineer, programmer, technical

writer or other person who contributed to the Font Software.



PERMISSION & CONDITIONS

Permission is hereby granted, free of charge, to any person obtaining

a copy of the Font Software, to use, study, copy, merge, embed, modify,

redistribute, and sell modified and unmodified copies of the Font

Software, subject to the following conditions:



1) Neither the Font Software nor any of its individual components,

in Original or Modified Versions, may be sold by itself.



2) Original or Modified Versions of the Font Software may be bundled,

redistributed and/or sold with any software, provided that each copy

contains the above copyright notice and this license. These can be

included either as stand-alone text files, human-readable headers or

in the appropriate machine-readable metadata fields within text or

binary files as long as those fields can be easily viewed by the user.



3) No Modified Version of the Font Software may use the Reserved Font

Name(s) unless explicit written permission is granted by the corresponding

Copyright Holder. This restriction only applies to the primary font name as

presented to the users.



4) The name(s) of the Copyright Holder(s) or the Author(s) of the Font

Software shall not be used to promote, endorse or advertise any

Modified Version, except to acknowledge the contribution(s) of the

Copyright Holder(s) and the Author(s) or with their explicit written

permission.



5) The Font Software, modified or unmodified, in part or in whole,

must be distributed entirely under this license, and must not be

distributed under any other license. The requirement for fonts to

remain under this license does not apply to any document created

using the Font Software.



TERMINATION

This license becomes null and void if any of the above conditions are

not met.



DISCLAIMER

THE FONT SOFTWARE IS PROVIDED "AS IS", WITHOUT WARRANTY OF ANY KIND,

EXPRESS OR IMPLIED, INCLUDING BUT NOT LIMITED TO ANY WARRANTIES OF

MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE AND NONINFRINGEMENT

OF COPYRIGHT, PATENT, TRADEMARK, OR OTHER RIGHT. IN NO EVENT SHALL THE

COPYRIGHT HOLDER BE LIABLE FOR ANY CLAIM, DAMAGES OR OTHER LIABILITY,

INCLUDING ANY GENERAL, SPECIAL, INDIRECT, INCIDENTAL, OR CONSEQUENTIAL

DAMAGES, WHETHER IN AN ACTION OF CONTRACT, TORT OR OTHERWISE, ARISING

FROM, OUT OF THE USE OR INABILITY TO USE THE FONT SOFTWARE OR FROM

OTHER DEALINGS IN THE FONT SOFTWARE.
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PREAMBLE

The goals of the Open Font License (OFL) are to stimulate worldwide

development of collaborative font projects, to support the font creation
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open framework in which fonts may be shared and improved in partnership

with others.



The OFL allows the licensed fonts to be used, studied, modified and

redistributed freely as long as they are not sold by themselves. The

fonts, including any derivative works, can be bundled, embedded, 

redistributed and/or sold with any software provided that any reserved

names are not used by derivative works. The fonts and derivatives,

however, cannot be released under any other type of license. The

requirement for fonts to remain under this license does not apply

to any document created using the fonts or their derivatives.



DEFINITIONS

"Font Software" refers to the set of files released by the Copyright

Holder(s) under this license and clearly marked as such. This may

include source files, build scripts and documentation.



"Reserved Font Name" refers to any names specified as such after the

copyright statement(s).



"Original Version" refers to the collection of Font Software components as

distributed by the Copyright Holder(s).



"Modified Version" refers to any derivative made by adding to, deleting,

or substituting -- in part or in whole -- any of the components of the

Original Version, by changing formats or by porting the Font Software to a

new environment.



"Author" refers to any designer, engineer, programmer, technical

writer or other person who contributed to the Font Software.



PERMISSION & CONDITIONS

Permission is hereby granted, free of charge, to any person obtaining

a copy of the Font Software, to use, study, copy, merge, embed, modify,

redistribute, and sell modified and unmodified copies of the Font

Software, subject to the following conditions:



1) Neither the Font Software nor any of its individual components,

in Original or Modified Versions, may be sold by itself.



2) Original or Modified Versions of the Font Software may be bundled,

redistributed and/or sold with any software, provided that each copy

contains the above copyright notice and this license. These can be

included either as stand-alone text files, human-readable headers or

in the appropriate machine-readable metadata fields within text or

binary files as long as those fields can be easily viewed by the user.



3) No Modified Version of the Font Software may use the Reserved Font

Name(s) unless explicit written permission is granted by the corresponding

Copyright Holder. This restriction only applies to the primary font name as

presented to the users.



4) The name(s) of the Copyright Holder(s) or the Author(s) of the Font

Software shall not be used to promote, endorse or advertise any

Modified Version, except to acknowledge the contribution(s) of the

Copyright Holder(s) and the Author(s) or with their explicit written

permission.



5) The Font Software, modified or unmodified, in part or in whole,

must be distributed entirely under this license, and must not be

distributed under any other license. The requirement for fonts to

remain under this license does not apply to any document created

using the Font Software.



TERMINATION

This license becomes null and void if any of the above conditions are

not met.



DISCLAIMER

THE FONT SOFTWARE IS PROVIDED "AS IS", WITHOUT WARRANTY OF ANY KIND,

EXPRESS OR IMPLIED, INCLUDING BUT NOT LIMITED TO ANY WARRANTIES OF

MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE AND NONINFRINGEMENT

OF COPYRIGHT, PATENT, TRADEMARK, OR OTHER RIGHT. IN NO EVENT SHALL THE

COPYRIGHT HOLDER BE LIABLE FOR ANY CLAIM, DAMAGES OR OTHER LIABILITY,
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