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INTRODUCTION


Welcome to the first-ever baking book just for students!


Believe it or not, the humble student kitchen is a great place to bake. It requires very little equipment, the main ingredients are seriously cheap, and you’ll be the most popular housemate every time you whip up a batch of cookies or cupcakes. You may have a wonky oven or think you can’t even break an egg properly, but whatever your level of experience, you will find plenty of great, easy treats to tempt you in this book – including no-bake recipes! And each recipe has been thoroughly tried, tested and loved.


Let’s face it, of all the things there are to make at home, baked treats, breads and cakes are by far the most fun and irresistible. When something sweet comes out of the oven, it’s a party waiting to happen! Baking is so easy, and you can really put your own creative stamp on decorating. Home baking will not only save you a bundle on shop-bought food, it’s also great for celebrating. A box of delicious, gooey cookies is always a very welcome gift, and a hand-made birthday cake will be remembered forever. Many recipes in this book are also perfect for slicing, wrapping and taking with you for a day on campus. Most baked goods can be frozen too, so you can keep things like sliced bread in the freezer for homemade toast, every day.


Don’t worry if you’re on a very tight budget. Basic items like flour and eggs cost so little, while for luxuries like chocolate simply buy what you can afford. Don’t feel you have to splash out on premium brands. You also don’t need loads of equipment in order to produce fantastic results and this book keeps what you need to a minimum.


Student life can be busy, but most baking is quick enough to fit easily into your schedule. Many of the muffin and cookie recipes can be taken from cupboard to plate in fewer than 40 minutes. So grab a wooden spoon and get baking! The toughest part will be keeping your friends’ hands off your brownies.
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BAKING EQUIPMENT


You don’t need loads of equipment to produce fantastic baked treats, but investing in a few simple pieces of kit will get you started. Many supermarkets sell cheap baking tins and utensils, or you might be able to borrow some from home. If you’re a regular baker, it’s worth getting reasonable-quality equipment that will last for longer, but this isn’t essential. If buying new tins, go for non-stick, which makes life much easier.




Large, medium and small mixing bowls


Microwaveable/heatproof bowl (ideally glass)


Small saucepan


Muffin tray and/or fairy cake tray


900g loaf tin


Two 20cm round springform cake tins


20cm square cake tin


Two large baking sheets


1.5 litre-capacity ovenproof baking dish (Pyrex or ceramic are best)


24cm pie dish or flan tin


Scales (electric are most accurate and not expensive)


Wooden spoons


Set of measuring spoons


Silicone spatula


Whisk (go for the ‘balloon’ type)


Pastry brush (ideally silicone)


Large sieve


Measuring jug


Kitchen scissors


Cocktail sticks or metal skewer


Paper muffin or cake cases


Non-stick baking paper (ensure it is non-stick!)


Sunflower oil (for greasing trays and tins, see Techniques and Tips)


Wire cooling rack (or use a clean shelf from the grill)


Rolling pin (or use a clean, dry wine bottle)


Oven gloves (or use a thick, folded tea towel)


Baking beans (used to weigh down pastry while baking so it stays flat. Or use 500g dried lentils/beans)


Hand-held electric whisk (not essential, but very helpful)


Food colourings, sprinkles and other edible decorations
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KEY BAKING INGREDIENTS


Baking is a chemical reaction between ingredients, so it’s important to use the exact items listed and to measure them accurately. Most baked goods contain a combination of flour, fat and sugar, along with eggs and extra flavourings. Here’s a quick guide to the building blocks of baking:



FLOUR


There are many types of flour, including plain, self-raising, bread (or ‘strong’) flour, wholemeal, and specialist varieties such as spelt or seeded flour. Different recipes call for different flours for a reason, so always stick to the specified type. The major types can be found in all supermarkets and are very affordable – supermarket own-brand versions tend to be cheapest. It’s best to sift flour before use (see Techniques and Tips).



RAISING AGENTS


Raising agents do exactly what they say on the tin: they get baked items to rise. They include baking powder, bicarbonate of soda and yeast. Each reacts differently with other ingredients, so it’s important to use them exactly as directed. All three are widely available and not expensive. There are several varieties of yeast, but sachets of fast-action dried yeast are the easiest and used in all the bread recipes in this book. Yeast is actually a living thing and must be ‘activated’ for it to work. This is done by mixing it with warm water (or sometimes milk). It’s important to make sure the water is warm enough to activate it, but not too hot or it will kill the yeast – around body temperature is right, so just test the water with your hand.



FATS


Fats used in baking include butter, margarine and oil. Most recipes suggest butter, which tastes the nicest but is also the priciest, so if you’re on a budget you might prefer to substitute cheaper baking margarine (although never do this for frostings or icings, or they really won’t taste nice). If possible, save butter for biscuits, cookies, brownies and pastry, while margarine is perfectly good for cakes. Try to use unsalted butter, though salted is fine if it’s all you have. If you are lactose intolerant, you can swap butter for a dairy-free spread.


Only use oil where specified as it behaves differently and isn’t always interchangeable with butter or marg. Pure vegetable or sunflower oil are best in baking because they are almost flavourless and don’t affect the final taste, so only use other oil types if specified. Oil and butter are also used for greasing tins (see Kneading).



SUGAR


Sugar is what makes cakes and bakes taste so delicious! It has lots of other jobs too, such as helping keep baked goods moist and light. There are so many types, including white, brown, caster, granulated, muscovado, demerara and icing sugar. White caster sugar is the most common, while brown sugars are often used to add a caramelly flavour or warmer colour to a cake. Icing sugar is used for frostings and icings. Different recipes call for different sugars for a reason, so always stick to the specified type. The major types can be found in all supermarkets and are very affordable – supermarket own-brand versions tend to be cheapest. Mix through before use to break up any clumps, and make sure to sift icing sugar (see Techniques and Tips).



EGGS


Egg sizes vary quite a bit, so do try to use the size recommended in each recipe. Buy the freshest eggs you can – pick those with the longest use-by date. The fresher they are, the better your baked items will turn out. Eggs are best kept in the fridge.



VANILLA EXTRACT AND ESSENCE


These aren’t the same thing! Vanilla extract is made from real vanilla beans and has the best flavour, but can be expensive. Vanilla essence (or ‘flavouring’) is a vanilla substitute. It’s cheaper but the taste isn’t as good, so let your budget dictate your choice – extract is always the better option if you can stretch to it. When using vanilla extract/essence in a recipe, always combine with the eggs before adding gradually to the main cake batter – this distributes it more evenly throughout the mixture.



CHOCOLATE


The quality of chocolate varies enormously, from premium bars that are almost pure cocoa, to milk chocolate containing a high percentage of fat and sugar. When using chocolate for baking, you will definitely taste the difference if you go for a higher cocoa content – 70% cocoa solids is great – and use the best-quality chocolate you can afford for brownies and cakes in particular. If you prefer milk or white chocolate, by all means use them in cookies, but if melted into cakes that already contain fat and sugar, they can really spoil the outcome (remember that chocolate never tastes the same in baking as it does on its own).


Chocolate chips are convenient, but they are usually made with quite poor-quality chocolate and tend to be overpriced for the amount you get, so it’s often better value to buy a bar of good-quality chocolate and chop it into chunks, then save leftovers for another time (or eat them!).



ORANGES AND LEMONS


For orange or lemon zest, unwaxed fruits are best because waxed ones have normally been treated with pesticides and preservatives. Unwaxed fruits can be found in most large supermarkets, but if you can’t get hold of them, scrub waxed citrus skins in warm soapy water to remove as much of the coating as possible. (It’s fine to use the juice from waxed fruit, however.)
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TECHNIQUES AND TIPS



BEFORE YOU BEGIN...


•  Do a quick check to make sure you have all the right ingredients and equipment to hand. You don’t want to have to rush out to the shops when you’re halfway through a recipe.


•  Baking is the more scientific side of cooking. To ensure your recipe works as it should, measure out your ingredients accurately and use the correct-sized tins.


•  Read through the entire recipe from start to finish, so you know exactly what you need to do and when.


•  Let all your ingredients come to room temperature before you start. This makes them easier to mix and will produce a better end result.


•  Allow plenty of time and don’t be tempted to rush. Some recipes take time for a reason.



SIFTING


To pass a powdery ingredient through a sieve before use. It’s recommended for flour to remove lumps, get air into the mixture and help give your baked goods a lighter texture. Sifting is also a way to combine fine ingredients evenly, such as sifting flour with baking powder, salt or cocoa powder. Icing sugar is also best sifted before use, to remove lumps. To sift, rest a large sieve over a mixing bowl and empty the flour or other ingredient into the sieve, being careful none falls down the sides straight into the bowl. Lift the sieve with one hand, keeping it low over the bowl, and tap it repeatedly with the other hand until all the grains have passed through. Alternatively you can use the back of a metal spoon to press the ingredient through the sieve.



BEATING


To mix or stir vigorously using a wooden spoon, whisk or fork, in order to thoroughly combine ingredients. In most cake recipes, one of the first things you do is to beat together sugar and softened butter until combined, pale and fluffy. When a recipe specifies ‘beaten’ eggs, the goal is normally just to combine the whites and yolks, rather than to incorporate air (this is referred to as whisking instead – see below).



FOLDING


To mix ingredients gently and gradually, using a large metal spoon or flat spatula to sweep through the mixture in a gentle figure-of-eight motion, until the ingredients are combined. The goal is keep as much air in the mixture as possible. Flour is usually folded into cake mixtures to keep them light.



WHISKING


To beat vigorously with a whisk to trap air in a mixture and make it light. There are several levels of whisking. If the recipe simply says ‘whisk’, just give the ingredients a quick whisk to combine and make them light and bubbly. Cream or eggs are often whisked to ‘soft peaks’ or ‘stiff peaks’. Soft peaks are when the mixture begins to thicken – if you lift the whisk out it should leave a soft, floppy peak. Stiff peaks are when the mixture becomes really thick and firm – lifting the whisk out should leave a firm, defined peak, and the mixture will stay in place when the bowl is turned upside down. (You do need to be confident it is this firm before turning the bowl over or you’ll just end up with a mess!) Whisking is best done with the right tool – a ‘balloon’ whisk is ideal for baking (see photo below) or an electric whisk is very helpful when whisking to ‘peaks’.
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KNEADING


To work and stretch dough firmly using your hands, until it becomes smooth, soft and elastic. Place your dough on a lightly floured work surface. Lightly dust your hands in flour, then push the dough away from you with the ball of one hand, stretching it out across the surface, then pull the far end back towards you with your fingertips, rolling the dough back into a rough ball. Repeat this motion, kneading for the time specified in the recipe.



GREASING AND LINING TINS


Preparing tins properly ensures your cakes and bakes won’t stick, and your hard work isn’t ruined. For greasing, the cheapest option is a flavourless oil (such as sunflower or vegetable). Drizzle a tiny amount into the tin and wipe it around with kitchen towel or a pastry brush in a thin, even coating over the entire inside surface. You can also use butter (spread with the butter wrapper, baking paper or kitchen towel). Make sure you grease all nooks and crannies.


For bread, grease your loaf tin or baking sheet with oil, as the high temperatures in these recipes can cause butter to burn. Once greased, sprinkle the tin or baking sheet evenly with a handful of flour and tip away any excess. This helps a crunchy crust develop.


For cakes, biscuits and traybakes, grease your tray or tin and then line it with non-stick baking paper (non-stick is important or it can be difficult to peel off once baked). Greasing the tin first keeps the paper in place so it doesn’t flop into the mixture and leave bumps or undercooked areas. To cut baking paper to size, draw around your tin with a pencil, then cut out the shape and lay in the base. Then cut long, wide strips to go around or along the sides; the paper should stick up a couple of centimetres higher than the top of the tin. Crumpled paper causes uneven baking, so cut carefully, position neatly and smooth out any air bubbles.
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HOW FULL SHOULD YOUR TIN BE?


For big cakes, loaf cakes and traybakes, never fill your tin more than two-thirds full or the mixture will spill out while cooking and you’ll end up with a misshapen bake and burnt batter all over your oven! For muffins and cupcakes, you can fill the paper cases three-quarters full, but don’t be tempted to go any higher. Bread is different, because kneaded dough often rises to the top of the tin before it even reaches the oven, so just make sure to follow the instructions in the recipe. But for breads with a really runny batter that is poured into a tin, follow the two-thirds rule as above.




IS IT COOKED?

Every oven is different, so always test cakes and bakes using the methods below after the minimum time stated in the recipe. Don’t be tempted to open the oven door any earlier – letting cold air in too soon causes cakes to sink.


BIG CAKES, LOAF CAKES AND TRAYBAKES
(except brownies/blondies)

To see if these are cooked, you can use the ‘cocktail stick test’. Insert a cocktail stick or skewer into the centre, right down to the tin. Pull it out and have a look. If there’s any liquid mixture stuck to it, your cake isn’t ready and needs more time in the oven. Give shallow cakes another 3 minutes before testing again, and give deeper cakes another 5 minutes. They might need still more time than this, but continue to test at these intervals, returning to the oven until done. Once the cocktail stick comes out clean, or with just tiny crumbs attached, the cake is ready. If unsure, test with a clean cocktail stick in another part of the cake. If still in doubt, return the cake to the oven as above – it’s better to end up with a cake that’s a tiny bit dry than raw in the middle. Once cooked, leave to cool in the tin for at least 20 minutes as cakes can be fragile. Then remove from the tin, peel off the baking paper and place on a wire rack to cool fully. If adding icing, the cake must be completely cool beforehand, or the icing will melt and run everywhere.


BROWNIES AND BLONDIES

These have a moist gooey centre, so the cocktail stick test doesn’t work. They rarely need more than the minimum cooking time, but just check there’s no wobble by gently shaking the tray. When ready, a firm, papery-looking crust will have formed on top. Let them cool in the tin for at least 30 minutes (but ideally 1 hour) to firm up. Then remove from the tin whole, peel off the baking paper and cool on a wire rack. Wait until completely cool before slicing.


MUFFINS, CUPCAKES AND FAIRY CAKES

The cocktail stick test isn’t necessary here, as there’s less risk of a raw centre. Instead, check they’re lightly browned, well risen and spring back up when gently pressed. If not, return to the oven for 3–5 minutes until they are. Once cooked, leave to cool in the tray for at least 20 minutes as they can be easily damaged, then transfer to a wire rack to cool fully. If adding icing, the cakes must be completely cool beforehand, or the icing will melt and run everywhere.


COOKIES AND BISCUITS

When ready, cookies should be lightly browned and firm around the edges – but with a bit of give in the centre when gently pressed. They will firm up as they cool, so remove from the oven while still slightly soft. Biscuits are supposed to be crisper than cookies, so should feel firm and look lightly browned. Once done, allow biscuits and cookies to firm up on the tray for 10 minutes, then transfer to a wire rack to cool further. They can be eaten whilst still warm, but give them at least 20 minutes more so they don’t burn your tongue, especially if there is molten chocolate in them!


BREADS AND ROLLS

To test if breads are cooked enough, tap them on the base (except cornbread, for which you can use the cocktail stick test, see opposite). If cooked in a tin, you’ll need to carefully remove first using oven gloves. Hold the hot bread with a cloth and give the bottom a light knock. It should sound hollow inside. If not, return to the tin or tray and place back in the oven for 5 minutes before testing again. You might need to repeat this test a couple of times. Once your bread is done, remove from the tin or baking tray straight away and place on a wire rack to prevent the crust becoming soggy. Leave for at least 30 minutes before slicing.


BAKED DESSERTS

Desserts containing fruit, such as cobblers, crumbles, strudels and pies, are ready when the fruit is bubbling underneath the topping, and the topping, whether meringue, crumble or pastry, is lightly browned and firm to the touch. Serve straight away.
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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 (in degrees centigrade – generally 50–240°C). If yours is electric, look inside to see if it has a fan at the back (these days most do). If so, use the temperatures given throughout this book. If your electric oven doesn’t have 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. If particularly slow, you may need to preheat your oven sooner.

•  Keep a close eye on the cooking time. Where a recipe stipulates 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 recipes can take much, much longer. It is useful to scribble a note by the recipe of the actual time it ended up taking so you have this information handy for next time.
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VANILLA CUPCAKES


Makes: 12 cupcakes or 18 fairy cakes


These light, fluffy cupcakes are perfect topped with Vanilla Buttercream. A plate of iced cupcakes makes a great alternative to a birthday cake. Decorate with sprinkles to make them extra special.




115g butter, softened


225g caster sugar


2 large eggs


1 tsp vanilla extract


175g self-raising flour


125ml milk


Vanilla Buttercream, if using







Muffin or fairy cake tray(s)


Paper cases







For techniques in bold see Techniques and Tips





•  Preheat the oven to 170°C Fan/Gas Mark 5. Line your muffin or fairy cake tray with the appropriately sized paper cases.


•  In a large mixing bowl, beat together the butter and sugar until pale and fluffy.


•  Whisk the eggs and vanilla extract together in a small bowl, then add this to the butter and sugar mixture a little at a time. Beat well after each addition.


•  Sift the flour into the bowl and gently fold in.


•  Pour in the milk and mix gently to form a smooth batter.


•  Spoon the mixture into the cake cases. If you plan to frost your cupcakes, make sure that you only fill the cake cases about halfway up, otherwise the cakes will be too tall to frost easily.


•  Bake in the oven for 20–25 minutes for cupcakes or 15–20 minutes for fairy cakes until risen and a nice light brown on top. The sponge should spring back when pressed lightly with your finger.


•  Allow the cakes to cool fully on a wire rack before frosting.


•  Store in an airtight container and eat within 3–5 days. If iced, store in the fridge. Once cool, can be frozen un-iced in sealed freezer bags for up to 3 months.




DOUBLE CHOCOLATE CHIP MUFFINS

Makes: 12 large muffins or 24 fairy cake-sized muffins

If you love chocolate, these muffins are perfect for you. They taste rich and indulgent, but are light in texture.


250g plain flour

1 tsp baking powder

Pinch of salt

50g cocoa powder

225g caster sugar

100g chocolate chips

1 large egg, beaten

265ml full-fat milk

100ml sunflower oil




Muffin or fairy cake tray(s)

Paper cases




For techniques in bold see Techniques and Tips



•  Preheat the oven to 170°C Fan/Gas Mark 5. Line your muffin or fairy cake tray with the appropriately sized paper cases.

•  Sift the flour, baking powder, salt and cocoa powder into a mixing bowl. Add the sugar and stir well.

•  Add the chocolate chips, beaten egg, milk and oil and stir gently to just combine the ingredients. The mixture will be lumpy, but resist the temptation to overmix as this can cause the muffins to turn out dense and heavy.

•  Bake for 18–22 minutes for muffins and 15–18 minutes for fairy cakes until they are well risen and the sponge springs back when pressed lightly with your finger.

•  Allow to cool on a wire rack, although they are also nice eaten while still warm.

•  Store in an airtight container and eat within 2–3 days. Once cool, can be frozen in sealed freezer bags for up to 3 months.
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RED VELVET CUPCAKES

Makes: 12 cupcakes or 16 fairy cakes

A classic American treat, these cupcakes look stunning with their red, chocolatey sponge and gorgeous cream cheese frosting. Simply sprinkle some cake crumbs on top for an easy decoration.


125ml milk

1 tsp lemon juice

110g butter, softened

175g caster sugar

1 tsp vanilla extract

2 large eggs, beaten

175g plain flour

20g cocoa powder

1 tsp bicarbonate of soda

Pinch of salt

½ tsp red gel food colouring

½ quantity of Cream Cheese Frosting, if using




Muffin or fairy cake tray(s)

Paper cases




For techniques in bold see Techniques and Tips



•  Preheat the oven to 170°C Fan/Gas Mark 5. Line your muffin or fairy cake tray with the appropriately sized paper cases.

•  Place the milk in a measuring jug and add the lemon juice. Stir and set aside.

•  In a large mixing bowl, beat together the butter and sugar until pale and fluffy.

•  Whisk the vanilla extract into the beaten eggs, then add to the butter and sugar mixture a little at a time, stirring well after each addition.

•  Sift in the flour, cocoa powder, bicarbonate of soda and salt and gently fold into the mixture.

•  Pour in the milk and lemon juice and stir in, followed by the food colouring.

•  Spoon the batter evenly into the cake cases and bake for 25–30 minutes for cupcakes and 20–25 minutes for fairy cakes until risen and lightly browned. The sponge should spring back when pressed lightly with your finger.
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      "Contributor" shall mean Licensor and any individual or Legal Entity

      on behalf of whom a Contribution has been received by Licensor and

      subsequently incorporated within the Work.



   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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