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INTRODUCTION


Feeding yourself well at uni can be a real challenge, and if you’re vegetarian, your options might look even more limited. As well as a tight budget, you’re probably facing a cramped kitchen, limited equipment and a cooker with a mind of its own! Welcome to student life!


But you don’t have to resort to endless takeaways and baked beans, tempting as that might be. With this book and a few essential kitchen tools, you can eat great vegetarian food on a budget every day, whatever the state of your kitchen. Result. If you’re cooking for yourself for the first time, this book will show you how to make yummy vegetarian food from scratch quickly and easily. And if you’re already a keen cook and want to show off to your friends, you’ll find loads of inspiration here too. Vegetarian food isn’t just for vegetarians, and this book is full of amazing things to serve to even your meat-eating friends.


Vegetarian food doesn’t have to be expensive or difficult to cook. In fact, it’s perfect for students because meat is often the most expensive ingredient. So you’re already way ahead, budget-wise. Many recipes in this book are cheaper than a takeaway, so you can save your cash for other things. You may need to stock up on a few spices and seasonings, but a little goes a long way, and hopefully you will cook these recipes over and over again. Remember that you can make large batches to eat over a few days, or freeze in portions to pull out when you’re too busy (or skint) to do a big shop or spend time cooking.


Making the effort to prepare a good meal that fits around your timetable (and your social life) can be great fun and even stress-busting. When in a black hole of revision, there’s nothing like taking some time away from the laptop to tinker in the kitchen. Or crank up some music and cook for your friends – they might even help you wash the dishes…! Whatever your skill level, you can cook delicious vegetarian meals from scratch. So add this book to your student survival kit and discover yummy, budget-friendly veggie food and loads of useful tips. Time to get cooking!
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KITCHEN KIT


You don’t need loads of fancy kitchen equipment to cook great food. Nor do you need everything ready for the first day of term; you can get by with just a few key items while you work out what else will be useful. See what you can share with housemates, too, particularly if you have a small kitchen with limited storage space.


Try to invest a little in any equipment you do buy. It’s worth getting a solid frying pan, for example. Very cheap ones cook unevenly, resulting in burning or sticking, but a good one can last for many years. And it may sound like a luxury, but a blender or food processor will pay for itself with homemade dips, soups and smoothies. A stick blender is the most affordable type and comes with a variety of attachments for different jobs. For pricier items like these, see if your parents can help, or look out for bargains in the sales. Here are the main things you’ll need:




Large non-stick frying pan or wok


Medium frying pan


Large and small saucepans, with lids


Ovenproof casserole dish with a lid


1.5-litre ovenproof baking dish


(for puds)


Non-stick baking sheet


Large deep roasting tin


20cm square cake tin


(for brownies, etc.)


Mixing bowl or large serving bowl


Microwavable/heatproof bowl


(ideally glass)


Chopping board


(white plastic is most hygienic)


Large and small sharp knives


Kitchen scissors


Wooden spoon(s)


Silicone spatula


Fish slice


Whisk


Can opener


Vegetable peeler


Garlic crusher


(useful but not essential)


Potato masher


(else just use a fork)


Pastry brush


(useful but not essential)


Grater


Pepper grinder


Sieve


Colander


Measuring spoons


Measuring jug


Scales


(electric are most accurate)


Rolling pin


(or use a clean, dry wine bottle)


Wire cooling rack


(or use a clean oven/grill shelf)


Oven gloves


(or use a thick, folded tea towel)


Plastic boxes with lids


Thermos flask








LOVE YOUR OVEN


Every oven is different, so get to know yours. Some run hotter and others run cooler than the temperature they’re set to. This doesn’t have to be a problem, you just need to get used to it. Follow this advice to get the best from your oven.


•  Most modern ovens are electric (with temperatures in degrees centigrade – generally 50–240°C). Look inside to see if yours has a fan at the back (these days, most do). If so, use the temperatures given throughout this book. If you have an electric oven without a fan, add 20°C to the stated cooking temperatures. And just in case you have a gas oven, the recipes also give temperatures in gas marks.


•  Always preheat the oven well before you need to put your food in. Most have a thermostat light that comes on when you turn on the oven, and goes out when it reaches the correct temperature. Watch this the first time you use the oven and note how long it takes.


•  Keep a close eye on cooking times. Where a recipe gives a range (e.g. 20–30 minutes), always check and test after the minimum (in this case 20 minutes) and, if required, return the food to the oven for some or all of the remaining time. This will ensure your cakes don’t burn. It’s worth bearing in mind that some ovens are just way out, and so recipes can take much, much longer than they are supposed to. It’s useful to make a note next to the recipe of the actual time it ended up taking so you have the information handy for next time.
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STOCKING UP YOUR STORE CUPBOARD


You can build up your collection of ingredients as you go along, or maybe ask your parents for a bit of help getting started. Some basics go a long way, so you could even club together with housemates and share. These items will see you through many recipes in this book:




Baking powder


Bicarbonate of soda


Butter (keep in the fridge)


Canned beans


Canned chickpeas


Canned sweetcorn


Canned tomatoes


Caster sugar


Cheese: Cheddar or similar, and vegetarian Parmesan


Coconut milk


Concentrated tomato purée


Couscous


Flour: plain and self-raising


Frozen green vegetables


Garlic


Root ginger


Herbs: thyme, rosemary, basil (fresh or dried)


Honey


Jam


Lemons and limes


Mayonnaise (keep in the fridge)


Milk (keep in the fridge)


Mustard


Noodles


Oats


Oils: sunflower/vegetable and olive oil


Olives (jars or cans are cheapest)


Onions


Pasta and spaghetti


Rice


Salt and pepper


Sauces: tomato, soy, sweet chilli


Spices: ground cinnamon, ground cumin, chilli powder, turmeric, fenugreek


Stock cubes (vegetable)


Yoghurt (natural or Greek is used in cooking)





[image: ]





WATCHING YOUR BUDGET


•  Eating out or buying packet sandwiches can be a huge drain on your budget, so taking a packed lunch with you to campus, even if only occasionally, can save you a significant amount. Buying takeaway coffees can also be very expensive, so if you love coffee, invest in a cheap cafetière for making good coffee at home – it will soon pay for itself. A Thermos flask is handy for transporting your own tea, coffee or even soup instead of buying it on the go.


•  Before you go shopping, make a list and plan carefully, based on what you already have in the cupboard and the meals you want to cook. Impulse buying can result in doubling up on items or forgetting a vital ingredient.


•  Shopping around makes a difference. Be aware much you’re paying for every item you buy, and check supermarket websites to see if another sells it more cheaply. Larger, out-of-town supermarkets tend to charge lower prices for many goods than smaller ‘city’ branches of the same chain. If you can’t get to a large branch, then online shopping could be worthwhile – you get the benefit of those lower prices and can also buy some items in bulk (such as washing powder or toilet roll), which can save you cash in the long run. Why not club together with housemates to share the delivery charge?


•  Supermarkets aren’t always the best place. Some ethnic food items – including herbs, spices, rice, noodles, and sauces or flavoured pastes – can be more affordable from Asian or Caribbean grocery stores. And if you have a local market, it’s often the cheapest place for fruit, veg, fresh herbs and – if you eat it – even fish (but beware farmers’ markets, which sell mainly organic or premium products, at premium prices!).


•  For specialist items, look online. Whole spices such as cinnamon sticks and vanilla pods tend to be very expensive on the high street, but can be found much cheaper from online suppliers.


•  Keeping it local can save you money on fresh produce. There are a surprising number of local food cooperatives that sell affordable vegetable boxes. If you live in a city, many community allotments sell seasonal vegetables extremely cheaply, and sometimes even give them away. Often your local independent health food shop can put you in touch with these schemes, or you can search online. Some universities also operate vegetable box schemes, so do ask about this.


•  See if your parents will take you shopping at the start of term. Stock up on herbs, spices, stock cubes, canned veg and beans, pasta, flour, sugar, etc. With a well-stocked store cupboard, you can pull together so many recipes in this book in a flash, without needing to buy too many extra ingredients.


•  Fresh herbs are a luxury but add a real edge to home cooking. You could even grow your own on a windowsill – either buy living pots from the supermarket or grow some cuttings taken from the garden at home. Fresh basil, for example, will lift a simple tomato pasta dish and costs next to nothing if you keep a plant.


•  Buy a good-quality sunflower or vegetable oil for everyday use – for roasting, baking, frying and greasing tins – but spend a little more on a decent bottle of olive oil (extra-virgin if you can stretch to it) for salad dressings and dips. Olive oil has a much nicer flavour, but works best cold.




HOW NOT TO POISON YOUR FRIENDS

Food hygiene might not sound rock-and-roll, but it’s really important to get things right so you don’t end up ill. Food poisoning is surprisingly common, so here’s how to keep yourself and your friends safe.


HYGIENE

•  When you first move into a house or halls, the kitchen may not be clean, so it’s wise to clean all the surfaces, cupboards, sink and floor with antibacterial cleaner.

•  Before touching any food, wash your hands well with hot water and soap. Wash them immediately after handling raw food, and again after cooking.

•  Keep on top of kitchen cleaning and don’t let the dirty plates pile up. If you need to implement a cleaning rota with your housemates, then do it.

•  Wipe up spillages and crumbs straight away, from work surfaces, inside the fridge and on the floor, using a separate mop or cloths for the floor.

•  Keep the sink clean and throw away any bits that gather in the plughole every time you wash up.

•  Wash up with hot, soapy water. Never wash up using cold water or without washing-up liquid.

•  White plastic chopping boards are the cheapest and most hygienic and it’s easy to see if they aren’t clean. If you eat fish, keep a separate board for this. And if you’re living with people who eat meat, insist they prepare it on entirely separate boards and wash all equipment thoroughly and immediately after use.

•  Wash fabric cloths and tea towels regularly on a hot wash. Replace sponges or cloths regularly as they can be full of bacteria. If you drop a tea towel on the floor, put it straight in the wash.

•  Sweep the floor often and take out the rubbish regularly. If there have been any spillages inside the bin, clean them as soon as you can, using hot water and washing-up liquid or an antibacterial cleaner. Remember that it’s never worth economising on bin bags...


COOKING

•  If you eat fish, ensure you prepare this separately from any other ingredients and always wash your hands, board and knife really well in hot, soapy water immediately afterwards. If you live with people who cook meat, insist they do the same, both for hygiene and to ensure it doesn’t come into contact with your own food.

•  Make sure your food is properly cooked through. This particularly applies to fish (if you eat it), which should flake once cooked.

•  If you have leftovers, let them cool before wrapping and chilling in the fridge or freezing.

•  Make sure food is thoroughly defrosted before reheating it. You can do this in the microwave on a defrost setting, or place the food on a plate, still in its wrapping, and leave in the fridge overnight.

•  When reheating leftovers, make sure they are piping hot before serving. You may need to add 1-2 tablespoons of water to stop your food drying out whilst reheating. Only ever reheat food once, as reheating multiple times increases the chance of harmful bacteria growing in the food.


SAFE STORAGE

•  Any perishable foods, such as dairy products or fish, should be kept in the fridge, sealed in their original packaging, with cling film or in a food bag. Put these items in the fridge as soon as you get home from shopping and return them to the fridge immediately after use.

•  If your housemates have meat in the fridge, ask them to make sure it is extremely well wrapped and kept away from all other produce, ideally on the bottom shelf. If you share a fridge with meat-eaters, it’s best to ask for the top shelf to ensure that nothing can drip down onto your food from the shelves above.

•  Don’t have open packets or uncovered bowls of food in the fridge. Once you open a packet, seal it well, either by putting it in another bag and sealing with a knot or clip or by transferring it to a clean plastic container. Cover bowls of leftovers with cling film. Keep all packets in your cupboard sealed and store biscuits in an airtight box or tin. It will stop food going stale and prevent spillages or, worse, mice.

•  Pay attention to use-by dates on food and try to use up everything before then. Discard any fresh ingredients that have been open for a few days.

•  If you want to store leftover canned food, always transfer it to a plastic tub with a lid. Never put open tins in the fridge, even if sealed, as they can release chemicals into the food that can cause food poisoning.
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CLEVER COOKING

•  It may sound obvious, but before you start cooking, check you have all the necessary ingredients and equipment - you don’t want to have to rush out to the shops when you’re halfway through a recipe!

•  Read through the whole method before you begin, so you know exactly what you need to do and when. Allow plenty of time and don’t be tempted to rush. Some recipes take time for a reason.

•  If you’re lacking equipment, be inventive. A clean wine or spirits bottle can be used to roll out pizza dough or pastry. If you don’t have a blender, you can roughly mash ingredients with a potato masher or fork and a bit of elbow grease. If you don’t have a colander, a sieve works just as well; and a clean oven or grill shelf does the same job as a wire cooling rack.

•  If making a cake or pudding, remember that baking is the more scientific side of cooking. Measure all your ingredients accurately and use the specified tin sizes to ensure the recipe works as it should. Never open the oven door until the minimum cooking time has passed - your cake will turn out as flat as a pancake!

•  Make the most of your freezer. Freezing sliced bread ensures you’ll always have some in for toast or emergency lunches. Make large batches of casseroles or soups and freeze them in separate bagged portions, so you have a stash of instant meals-for-one. Stock up on frozen fruit and vegetables - they are great standby ingredients and much cheaper than fresh equivalents in many cases. Frozen berries are ideal for breakfast smoothies and baking, while frozen green beans, peas and spinach can be thrown into soups, stews and pasta bakes.




KEEPING IT VEGGIE


Avoiding meat isn’t always as simple as it sounds. Certain products that might seem suitable for vegetarians can actually contain ingredients derived from animals. Depending on your reasons for not eating meat, this may or may not bother you, but it’s best to be aware. Foods where you need to take care are listed below. For more information, visit the Vegetarian Society’s website, www.vegsoc.org, and look out for their mark of approval to be sure a product is vegetarian. You’ll also find information opposite on veganism.



CHEESE


Not all cheese is vegetarian. Traditional cheese production uses a product called rennet, which comes from cows’ stomachs. Nowadays, most mainstream cheeses are made with artificial rennet, which is vegetarian, but it’s still best to check the label. But some artisan cheeses (notably Parmesan, Grana Padano and Gorgonzola), are always made with animal rennet – because manufacturers can only legally use these protected names if the cheese is produced in the traditional manner. You can buy vegetarian equivalents, usually labelled ‘Parmesan-style hard cheese’ or ‘Italian hard cheese’, while Dolcelatte or Stilton are good vegetarian substitutes for Gorgonzola.



ALCOHOL


Some alcoholic drinks are produced using animal-derived products. Spirits are fine, but many beers, wines and ciders are made using gelatine (see right) or a product derived from fish. Some manufacturers specifically label vegetarian beers and wines, but many don’t, and alcoholic drinks don’t always have a list of ingredients on the bottle. The best thing is to check online – either on manufacturers’ websites or vegetarian forums.



GELATINE


Gelatine is a product derived from cows or pigs, and is present in numerous sweets, including marshmallows and most gummy sweets. It can also be found in chewy cakes and biscuits, margarine, yoghurt, jelly, mousse, and some coloured drinks. It will always be listed on product labels, so check carefully.



E NUMBERS


You might associate E numbers with processed foods and sweets, but in fact an E number can be any kind of additive or preservative, and most things you buy in a supermarket will contain E numbers. E120 and E542 are not suitable for vegetarians. (A much larger number of E numbers are not suitable for vegans: you can check these online.)



MEAT SUBSTITUTES


Some of the recipes in this book call for meat substitutes, such as vegetarian sausages or mince, etc. There are many forms and brands of meat substitute, most of them soya-based, including tofu. Shop around and try different kinds to see what you like. There are also non-soya meat substitutes, such as Quorn, which is derived from a fungus (but note that Quorn, and others, aren’t vegan).



EATING FISH


Some people eat fish and shellfish, but no other meat. This is technically called ‘pescatarianism’. This book doesn’t include fish recipes, but does have a few recipes that feature sauces derived from fish. Use them only if you are okay with eating fish, otherwise just omit.



VEGAN DIETS


Vegans avoid not just meat but all animal-derived products: eggs, milk, butter, cheese, etc. Fully vegan recipes in this book are labelled as such, but many other recipes can easily be made vegan by omitting or switching one ingredient: leaving the cheese off pasta, or using dark rather than milk chocolate, for instance. Vegan alternatives to dairy products are widely available, including soya milk, yoghurt and dairy free spreads. One or two ingredients (such as honey) are debatably vegan: if you’re cooking for someone else, make sure to check their views.


[image: ]




[image: Pasta]





GOES-WITH-EVERYTHING TOMATO SAUCE


Serves: 2 (Vegan)


Although quick and cheap to make, this sauce definitely doesn’t compromise on taste! It’s a great recipe to keep up your sleeve for a speedy supper. Mix it through pasta, or spread onto a homemade pizza base (see Homemade Pizza). It can also be frozen, for up to 3 months (defrost fully before use).




2 tsp olive oil


2 garlic cloves, peeled and chopped


400g can chopped tomatoes


1 tsp caster sugar


Salt and pepper


Cooked pasta to serve (optional)





•  Warm the olive oil in a small saucepan over a medium heat.


•  Add the garlic, stir and cook for 2 minutes until fragrant.


•  Add the chopped tomatoes and sugar, and season with salt and pepper. Allow to cook on a medium heat for around 15 minutes until thickened.


•  Stir into any cooked and drained pasta or spaghetti, and serve immediately.



CHILLI TOMATO SAUCE


For a feisty version of this sauce, finely chop 1 red chilli (keep the seeds for an added kick, or deseed it first if you don’t want it too hot) and add to the pan at the same time as the garlic. Mix with drained pasta and top with chopped fresh parsley, if you fancy.








Tip


Jazz up this sauce with some cooked vegetables, such as broccoli, mushrooms or peppers, or with some fresh or dried herbs, such as basil or rosemary.
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MUSHROOM CARBONARA

Serves: 3-4

Carbonara is a creamy pasta sauce made with eggs. This vegetarian version includes mushrooms, which add extra taste and texture, instead of the usual bacon. If you’ve never tried making it before, you should – it’s cheap and easy to cook, but indulgent enough to impress your mates. The white wine is optional, so splash some in if you happen to have an open bottle.


400g dried spaghetti

25g butter

200g mushrooms, sliced

3 garlic cloves, peeled and finely chopped

3 tbsp double cream

5 tbsp finely grated vegetarian

Parmesan cheese, plus extra to serve (optional)

2 large eggs

3 tbsp dry white wine (optional)

Salt and pepper



•  Boil the kettle and fill your largest saucepan with the boiling water. Place on a medium heat and bring back up to the boil, then add a generous pinch of salt and the spaghetti. Cook for the time stated on the packet.

•  Meanwhile, melt the butter in a frying pan over a medium heat. Add the mushrooms and garlic and cook for around 4-5 minutes until the mushrooms are golden and the garlic is softened and fragrant. Stir regularly to ensure the garlic does not burn. Remove from the heat.

•  Place the cream, cheese and eggs together in a bowl. Season with salt and pepper and whisk together well.

•  When the spaghetti is cooked, drain well in a colander. Make sure the saucepan you used to cook the pasta is dry before putting the drained spaghetti back into it. Tip in the cream, cheese and egg mixture and mix well. If you are using wine, add this now.

•  Add the cooked mushrooms and garlic and stir in. Allow the egg mixture to begin to set (not over the hob, just in the residual heat from the pasta), for about 1-2 minutes.

•  Serve immediately with extra cheese grated on top, if you like.
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VEGGIE BOLOGNESE

Serves: 6

Bolognese is a classic pasta sauce that all first-time cooks should learn to make. It works brilliantly with meat-free mince. Although this recipe serves six, you can make the full quantity for yourself and keep leftovers well wrapped in the fridge for 3 days, or divide into portions and freeze. For a speedy dinner, you can then defrost and reheat the sauce in the microwave before adding to cooked pasta.


2 tbsp olive oil

1 large onion, peeled and finely chopped

1 carrot, peeled and chopped into 1cm cubes

2 garlic cloves, peeled and finely chopped

500g vegetarian mince (see Keeping It Veggie)

4 tbsp concentrated tomato purée
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      the original version of the Work and any modifications or additions

      to that Work or Derivative Works thereof, that is intentionally

      submitted to Licensor for inclusion in the Work by the copyright owner

      or by an individual or Legal Entity authorized to submit on behalf of

      the copyright owner. For the purposes of this definition, "submitted"

      means any form of electronic, verbal, or written communication sent

      to the Licensor or its representatives, including but not limited to

      communication on electronic mailing lists, source code control systems,

      and issue tracking systems that are managed by, or on behalf of, the

      Licensor for the purpose of discussing and improving the Work, but

      excluding communication that is conspicuously marked or otherwise

      designated in writing by the copyright owner as "Not a Contribution."
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   2. Grant of Copyright License. Subject to the terms and conditions of

      this License, each Contributor hereby grants to You a perpetual,

      worldwide, non-exclusive, no-charge, royalty-free, irrevocable

      copyright license to reproduce, prepare Derivative Works of,

      publicly display, publicly perform, sublicense, and distribute the

      Work and such Derivative Works in Source or Object form.



   3. Grant of Patent License. Subject to the terms and conditions of

      this License, each Contributor hereby grants to You a perpetual,

      worldwide, non-exclusive, no-charge, royalty-free, irrevocable

      (except as stated in this section) patent license to make, have made,

      use, offer to sell, sell, import, and otherwise transfer the Work,

      where such license applies only to those patent claims licensable

      by such Contributor that are necessarily infringed by their

      Contribution(s) alone or by combination of their Contribution(s)

      with the Work to which such Contribution(s) was submitted. If You

      institute patent litigation against any entity (including a

      cross-claim or counterclaim in a lawsuit) alleging that the Work

      or a Contribution incorporated within the Work constitutes direct

      or contributory patent infringement, then any patent licenses

      granted to You under this License for that Work shall terminate

      as of the date such litigation is filed.



   4. Redistribution. You may reproduce and distribute copies of the

      Work or Derivative Works thereof in any medium, with or without

      modifications, and in Source or Object form, provided that You

      meet the following conditions:



      (a) You must give any other recipients of the Work or

          Derivative Works a copy of this License; and



      (b) You must cause any modified files to carry prominent notices

          stating that You changed the files; and



      (c) You must retain, in the Source form of any Derivative Works

          that You distribute, all copyright, patent, trademark, and

          attribution notices from the Source form of the Work,

          excluding those notices that do not pertain to any part of

          the Derivative Works; and



      (d) If the Work includes a "NOTICE" text file as part of its

          distribution, then any Derivative Works that You distribute must

          include a readable copy of the attribution notices contained

          within such NOTICE file, excluding those notices that do not

          pertain to any part of the Derivative Works, in at least one

          of the following places: within a NOTICE text file distributed

          as part of the Derivative Works; within the Source form or

          documentation, if provided along with the Derivative Works; or,

          within a display generated by the Derivative Works, if and

          wherever such third-party notices normally appear. The contents

          of the NOTICE file are for informational purposes only and

          do not modify the License. You may add Your own attribution

          notices within Derivative Works that You distribute, alongside

          or as an addendum to the NOTICE text from the Work, provided

          that such additional attribution notices cannot be construed

          as modifying the License.



      You may add Your own copyright statement to Your modifications and

      may provide additional or different license terms and conditions

      for use, reproduction, or distribution of Your modifications, or

      for any such Derivative Works as a whole, provided Your use,

      reproduction, and distribution of the Work otherwise complies with

      the conditions stated in this License.



   5. Submission of Contributions. Unless You explicitly state otherwise,

      any Contribution intentionally submitted for inclusion in the Work

      by You to the Licensor shall be under the terms and conditions of

      this License, without any additional terms or conditions.

      Notwithstanding the above, nothing herein shall supersede or modify

      the terms of any separate license agreement you may have executed

      with Licensor regarding such Contributions.



   6. Trademarks. This License does not grant permission to use the trade

      names, trademarks, service marks, or product names of the Licensor,

      except as required for reasonable and customary use in describing the

      origin of the Work and reproducing the content of the NOTICE file.



   7. Disclaimer of Warranty. Unless required by applicable law or

      agreed to in writing, Licensor provides the Work (and each

      Contributor provides its Contributions) on an "AS IS" BASIS,

      WITHOUT WARRANTIES OR CONDITIONS OF ANY KIND, either express or

      implied, including, without limitation, any warranties or conditions

      of TITLE, NON-INFRINGEMENT, MERCHANTABILITY, or FITNESS FOR A

      PARTICULAR PURPOSE. You are solely responsible for determining the

      appropriateness of using or redistributing the Work and assume any

      risks associated with Your exercise of permissions under this License.



   8. Limitation of Liability. In no event and under no legal theory,

      whether in tort (including negligence), contract, or otherwise,

      unless required by applicable law (such as deliberate and grossly

      negligent acts) or agreed to in writing, shall any Contributor be

      liable to You for damages, including any direct, indirect, special,

      incidental, or consequential damages of any character arising as a

      result of this License or out of the use or inability to use the

      Work (including but not limited to damages for loss of goodwill,

      work stoppage, computer failure or malfunction, or any and all

      other commercial damages or losses), even if such Contributor

      has been advised of the possibility of such damages.



   9. Accepting Warranty or Additional Liability. While redistributing

      the Work or Derivative Works thereof, You may choose to offer,

      and charge a fee for, acceptance of support, warranty, indemnity,

      or other liability obligations and/or rights consistent with this

      License. However, in accepting such obligations, You may act only

      on Your own behalf and on Your sole responsibility, not on behalf

      of any other Contributor, and only if You agree to indemnify,

      defend, and hold each Contributor harmless for any liability

      incurred by, or claims asserted against, such Contributor by reason

      of your accepting any such warranty or additional liability.



   END OF TERMS AND CONDITIONS



   APPENDIX: How to apply the Apache License to your work.



      To apply the Apache License to your work, attach the following

      boilerplate notice, with the fields enclosed by brackets "[]"

      replaced with your own identifying information. (Don't include

      the brackets!)  The text should be enclosed in the appropriate

      comment syntax for the file format. We also recommend that a

      file or class name and description of purpose be included on the

      same "printed page" as the copyright notice for easier

      identification within third-party archives.



   Copyright [yyyy] [name of copyright owner]



   Licensed under the Apache License, Version 2.0 (the "License");

   you may not use this file except in compliance with the License.

   You may obtain a copy of the License at



       http://www.apache.org/licenses/LICENSE-2.0



   Unless required by applicable law or agreed to in writing, software

   distributed under the License is distributed on an "AS IS" BASIS,

   WITHOUT WARRANTIES OR CONDITIONS OF ANY KIND, either express or implied.

   See the License for the specific language governing permissions and

   limitations under the License.
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