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About the typeface

Designed in 2008-2009 — Aniek is a non-connected typeface with an angle to the left based
on real handwriting. The font is designed for readability on small sizes but also works
well in larger sizes. The family includes seven weights from Light to Black with anex-
tended (Latin) character set. OpenType features include slashed zero and alternative
shapes for the f and fi ligature.

About the designer

Pieter van Rosmalen (1969), works and lives in The Hague, The Netherlands, where he runs
a graphic design studio named CakelLab. He studied Advertising and Publicity Design at

St. Lucas College in Boxtel, The Netherlands, graduating in 1993, and typography and type
design in the postgraduate course Type and Media at the Royal Academy of Art in The
Hague, The Netherlands, graduating in 2003. He started designing type (lettering) in

1986, and designed his very first complete typeface in 1991, inspired by the typefaces
designed by Neville Brody.

Weights

Antelc Light Anitek Txbradold
Antek Book Antek Black
Anielc Medium

Antel Semidold

Aniek Bold

Formats
MAC and PC
OpenType PS (OTF) — Other formats upon request
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Aniek Light

19 points

Preheat oven Lo 180°C (Gras mark y or 350°F) and, gredse a 23 om (9 nch)

cale Lin, Lghtly dust with {Lour. Break the chocolate inbo small pieces
and melt b with the wabter tn a double boiler (over hobt uoa}oe,r). Sepa-

rake 299 whibes and. 299 \\jok\w. With an eleckric mixer whisk the 2995
whites unbil forming stiff peaks, add gradually half of Lhe sugar while

mixing. In a separate bowl whisk the e99

\\jok\w wikh the rFemANLg SUgar

Qor one minuke \La‘uv\a the electric mixer. Add Smd\ua\\\\j the ue,gejoav\o&e,

17 points

Preheat oven £o 180°C (Gras marl y or
350°F) and grease a. 23 om (9 inch)
cake tin, lightly dust wikh (lour.
Break the chocolabe inbo small pieces
and. melk b with the water in a
dowble boiler (over hot waber). Sepa-

15 points

Preheat oven to 180°C (Gras marl y or 350°F)
and grease 0. 23 om (9 inch) cake bin,
lightly dust wibh (Lour. Break the choco-
late inko small pieces and melb b with
The water in a double boiler (over hob
woker). Separate egy whites and ey yolks.
With an eleckric mixer whisk the 2995

13 points
Preheakt oven Lo 180°C (Gas marl y or 350°F) and.
grease a.23 cm (5 inch) cale tin, lightly dust
with ikoux. Break the chocolabe nbo small pleces
and melb b wikh the water tn a dowble boiler
(over hot waker). Separate egg whibes and egg
\\jok\cs. wWith an elechric mixer whisk the 2095
whites unkil Qorvv\'w\@ 5\-}»“? pea,\ca, add @m&\m\\k\j
half of the sugar while muking. Tn a separate bowl

11 points

Preheat oven Lo 180°C (Gras marl y or 350°F) and grease a
23 om (9 inch) cale bin, lightly dust wibh (lour. Break the
chocolate inko small pieces and melk b with the waker in
a dowble Yoiler (over hot \oa,ioe,r). Se,‘pa,m{-,e, 299 whites and
e99 yolls. With an elecbric mixer whisk the eggs whikes
wnbil forming sbiff peaks, add gradually half of the sugar
while mixing. In a separate bowl whisk the egg yolks with
the re,mtx'm\\r\a sugar Qor one minuke \L&h\@ the elechric

mixer. Add gradually the vegetable oil, one tablespoon at o,

9 points

Preheat oven Lo 180°C (Gras mark y or 350°F) and gredase a 23 om (9 inch)
cake tin, Lightly dust with {lour. Break the chocolake inbo small pieces
and melb th with Lhe waber in a dowble boiler (over hob waber).
Separabe 299 whites and 299 yolks. Wikh an eleckric mixer whisk the
eg9s whites wnbil forming stiff peaks, add gradually half of £he sugar
while muing. In o separate bowl whisk Lhe 299 \\jo\\ca wikh the remaining
sugar ?or one minukbe us‘m& the elechtric mixer. Add @ra&ua\\\\j the
vegetable oil, one Lablespoon at a Lime, whisk well bebween each time
ol has been added. Add Lhe melbed chocolake and mix well. Tmm?er Lo
The bowl conbaining Lhe whisked egg whikes. Preheat oven Lo 80°C (Gras
marlc y or 350°F) and grease a 23 om (9 nch) cake tin, \'\3‘/\\7\3 dust wikh

7 points

Preheat oven Lo 180°C (Gras marl y or 350°F) and grease . 23 om (s ‘mo‘n) cale bin, \l@\r\%\\\j
dust with {lour. Break the chocolate into small pieces and melk it with the water in a
double boiler (over ok u)u,£er). Se,pwrﬂae, 299 whites and. 299 \\jot\w. with an electric mixer
whisk the eg9s whikes unkil Qorm‘m& 5{'\“’ peaks, add ﬁm&\kakw \r\a,\(’ 0? the sugar while muing.
In a separate bowl whisk the egg yolks wikh Lhe remaining sugar for one minube wsing the
eleckric mixer. Add erad\mk\\j the \Je@%m\ake oll, one tablespoon ab o time, whisk well
bebween each Lime oil has been added. Add the melbed chocolabe and mix well. Transfer to
Ehe boul conbaining the whisked egg whikes. Sprinkle chocolabe chips on top and drizzle
caramel sance over chocolabe c\r\kps. Remove brownte mix Qrow\ re(frl@em%on Using a%easpooh,
make small balls with the babter and smash {lak. Very carefully, place ontop of the Carmel
sance wnkil the Jt,o‘p I comp\e’ce\\\j covered. Bake cor 25 %0 30 minubes n the pre\r\ea\ae& oven,
wnbil brownies sprm@ back when ﬁev&l\\j Louched. To make the Erosﬂn@, melk koaeﬂ\er the 6
Loblespoons of cocon and margarine; set aside Lo cool. In a mediwm Yoowl, blend Logebher the
covx(ecﬁonerﬁ“ swyar, milk and 4/2 £ea,§poovx vanilla. Stir in Phe cocoa mixkure. Sprw& over
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Aniek Book

19 points

Preheat oven to 180°C (Gras mark y or 350°F) and grease a 23 om (9
inch) cake tin, lightly dust with {Lour. Break the chocolate nko small
pieces and melt Wb with the water in a double boiler (over hot water).
Separate egg whibes and egg yolks. With an electric mixer whisk the
eggs whibes unbil forming sbiff peaks, add gradually half of the sugar
while mixing. In a separabe bowl whisk the egg yolks with the remain-
ing sugar for one minube using the elechric mixer. Add gradually the

17 points

Preheat oven to 180°C (Gras mark y or
350°F) and grease a. 23 cm (3 inch)
cake tin, k‘ua\(\\—l\\j dust with flour.
Break the chocolabe wnbo small
pleces and melb it with the waker in
a dowble boiler (over hot water).

15 points

Preheat oven to 180°C (Gas mark y or
350°F) and grease a 23 cm (9 'mc\«\) cale
Lin, L\,a\r\{-,kej dust with &\.om‘. Break the
chocolate inkbo small pieces and melt ik
with the wabter in a dowble boiler (over
hot water). Separate egg whites and egg
yolks. Wikh an electric mixer whisk the

13 points
Preheat oven to 180°C (Gras mark y or 350°F) and
grease a. 23 cm (9 '\,\r\c\r\) cale Lin, k\a\r\{:\\j dusk
wibh {Lowr. Break the chocolate inbo small
pleces and melt b with the water in a double
boiler (over hot waker). Separate egg whites and
egg yolks. With an electric mixer whisk the eggs
whites unkil {formkvxa s{-,‘»w peaka, add ara,dma\ka
half of Lhe sugar while mixing. In a separabe

11 points

Preheat oven to 180°C (Gras mark y or 350°F) and grease a
23 om (5 nch) cake bin, Lightly dust with {lour. Break
the chocolate inbo small pieces and melt itk with the
waker in a dowble boiler (over hob waker). Separabe egg
whites and egg yolles. Wikh an electric mixer whisk the
eg9s whites unbil forming sbiff peaks, add gradually half
of the sugar while muking. In o separabe bowl whisk the
299 yolkes wikh the remaining sugar for one minube wusing

the electric mixer. Add gradually the vegebable oil, one

9 points

Preheat oven £o 180°C (Gas mark y or 350°F) and grease a. 23 om (9
nch) cake tin, lightly dust with {Lour. Break the chocolate inbo small
pleces and melk it with the waber in a dowble boiler (over hot waker).
Separate egg whites and egg yolls. Wikh an elechric mixer whisk the
eg9s whites unkil forming stiff peaks, add gradually half of the sugar
while mixing. In o separate bowl whisk the 299 ‘\50\.\(.6 with the
remaining sugar for one minube using Lhe eleckric mixer. Add gradually
the ueae’oa.\oke, oil, one tablespoon at o Lime, whisk well bebween each
Lime ol has been added. Add the melbed chocolate and mix well.
Transfer to Lhe bowl conbaining the whisked egg whikes. Preheat oven
Lo 180°C (Gas mark y or 350°F) and grease a 23 om (s 'w\o\t\) cake tin,

7 points

Preheat oven Lo 180°C (Gas mark y or 350°F) and grease a 23 cm (s 'mc\l\) cake Lin, \lﬁh£\3
dust with flour. Break the chocolabe inko small pieces and melt it with the waker ina.
double boiler (over hot waber). Separate egy whites and egg yolks. With an eleckric mixer
whisk the epgs whites unkil (’0rmlvxa sﬂw peaks, add sra,ck\ku.\\& ‘mx\(’ oﬂ' the swgar while
mixing. In o separabe Yowl whisk Lhe g9 yolks with the remaining swgar for one minube
\xs'm@ the elechric mixer. Add 5\“0,&\&0,\,\\5 the v&@e&u‘o\,& oL, one Jca,‘a\.espoon ok o Lime, whisk
well bebween each Lime ol has been added. Add the melbed chocolabe and mix well.
Transfer Lo the boul conbaining the whisked egg whikes. Sprinkle chocolate chips on top
and drizzle caramel sauce over chocolate o‘nlps. Remove brownie mix frovn re?rlae,m’oor.
Using a Leaspoon, make small balls with the batber and smash {lat. Very carefully, place
on top o? The Carmel sauce unkil the top is cumpk@\mk& covered. Bake Eor 25 Lo 30 minubes
in the pre‘f\e,akeck oven, unbil brownies spr'm@ Yack when @u\’ok\\j Louched. To make the
frosbing, melt {7069)@‘1\&\- the 6 tablespoons of cocoa. and margarine; sek aside o cool. Tn a
medium bowl, blend Logether the confectioners’ sugar, mill and 4/2 teaspoon vanilla. Stir
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Aniek Medium

19 points

Preheat oven to 180°C (Gras mark y or 350°F) and grease a 23 cm

(3 inch) cake tin, Lightly dust with flour. Break the chocolabe inbo
small pieces and melk ik with the water in a dowble boiler (over hot
water). Separabe egg whites and egg yolks. With an elecbric mixer
whisk the eggs whites unbil forming sbiff peaks, add gradually half
of the sugar while mixing. In a separate bowl whisk the egg yolks

with the remaining sugar Qor one minube wsing the electric mixer.

17 points

Preheat oven to 180°C (Gas mark y
or 350°F) and grease a 23 om (9 nch)
cake tin, Lightly dust with (Lour.
Break the chocolate inbo small
pileces and melb ik with the waber
wn a double boiler (over hot waber).

Preheat oven to 180°C (Gas mark y or
350°F) and grease a. 23 om (9 inch) cake
Lin, Lightly dust with (Lour. Break the
chocolate inbo small pieces and melt it
with the water in a double boiler (over
hot wakter). Separate egg whites and egg
yolks. With an electric mixer whisk the

13 points
Preheat oven £o 180°C (Gas mark y or 350°F) and
grease a 23 om (3 inch) cake Lin, lightly dust
with {Lour. Break the chocolabe inko small
pleces and melt it with the water in o dowble
boiler (over hobt waber). Separate egg whites
and egg yolks. With an electric mixer whisk the
eggs whites unbil forming stiff peaks, add
gradually half of the sugar while mixing. In a

11 points

Preheat oven Lo 180°C (Gras mark y or 350°F) and grease
a 23 om (3 inch) cake tin, Lighbly dust with (Lour. Break
the chocolate inbo small pieces and melt ik with the
waber in a dowble boiler (over hot waker). Separake egg
whibes and egg yolks. With an eleckric mixer whisk the
eggs whites unbil forming stiff peaks, add graduwally
half of Lhe sugar while mixing. In a separate bowl whisk
the egg yolks with Lhe remaining sugar for one minube
using Lhe electric mixer. Add gradually the vegetable

9 points

Preheat oven to 180°C (Gras mark y or 350°F) and gredse a 23 om (3
inch) cake Lin, Lightly dust with {Lour. Break the chocolate inko
small pieces and melt it with the water in o dowble boiler (over hot
waber). Separabe egg whites and egg yollcs. With an electric mixer
whisk the eggs whites unbil forming sbiff peaks, add gradually half
of the sugar while mixing. In a separate bowl whisk Lhe egg yolks
with the remaining sugar for one minuke using the electric mixer.
Add gradually the vegebable oil, one Lablespoon ab a Lime, whisk
well bebween each Lime ol has been added. Add the melbed
chocolake and mix well. Transfer Lo Lhe boul containing the whisked
e whites. Preheat oven Lo 180°C (Gras mark 4 or 350°F) and grease a

7 points

Preheat oven to 180°C (Gras mark 4 or 350°F) and grease a 23 om (3 inch) cake bin, L\ah\:\a
dust wikh flour. Break the chocolate inbo small pieces and melt ik with the water ina
double boiler (over hot waker). Separate egg whites and egg yolks. With an electric
mixer whisk the eggs whibes until forming stiff peaks, add gradually half of the sugar
while mixing. In a separate bowl whisk the g9 yolks with the remaining sugar for one
minube using the eleckric mixer. Add gradually the vegebable oil, one tablespoon ab a
time, whisk well betbween each Lime ol has been added. Add the melbed chocolate and
mix well. Transfer to the boul conbaining the whisked egg whites. Sprinkle chocolate
chips on bop and drizzle caramel sauce over chocolate chips. Remove brownie mix from
re,crlaera’wr. Using a teaspoon, make small balls with Lhe batter and smash {lak. Very
care?u\\&, place on Lop o( the Carmel sauce until the top is comp\e’cd‘\j covered. Bake
gor 25 Lo 30 minubes in the pre\l\eﬂ.’oe& oven, unbil brownies spr'\,na back when aev&,\.a
touched. To make the frosking, melb koae’o\r\er the 6 Lablespoons of cocoa and margarine;
seb aside o cool. Tn a medium bowl, blend Logether the confectioners’ sugar, milk and
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Aniek SemiBold

19 points

Preheat oven £o 180°C (Gas mark y or 350°F) and grease a 23 om

(9 inch) cake tin, Lightly dust with (Lour. Break the chocolate
wnbo small pieces and melt it with the water in a dowble boiler
(over hot waber). Separate egg whites and egg yolks. With an
electric mixer whisk the eggs whites unbil forming stiff peaks,
add gradually half of the sugar while mixing. In o separate bowl
whisk the egg yolks with the remaining sugar for one minute using

17 points

Preheat oven to 180°C (Gras mark y
or 350°F) and grease a 23 om

(9 inch) cake bin, Lightly dust with
(Lour. Break the chocolate inbo
small pieces and melt it with the
waber in a dowble boiler (over hot

Preheat oven o 180°C (Gas mark y or
350°F) and grease a 23 cm (9 inch) cake
Lin, Lightly dust with {Lour. Break the
chocolate inbo small pieces and melb it
with the waber in a dowble boiler (over
hot water). Separate egg whites and
egg yolks. With an electric mixer whisk

13 points
Preheat oven to 180°C (Gas mark 4 or 350°F)
and grease a 23 cm (g inch) cake Lin, Lightly
dust with (Lour. Break the chocolate into
small pieces and melt it with the water ina
double boiler (over hob waker). Separate egg
whites and egg yolks. With an electric mixer
whisk the eggs whites until forming s’o‘\.w
peaks, add gradually half of the sugar while

11 points

Preheat oven Lo 480°C (Gas mark y or 350°F) and grease
a 23 om (9 inch) cake Lin, Lightly dust with (Lowr.
Break the chocolate inbo small pieces and melb it
with the waber in a dowble boiler (over hot water).
Separabe egg whites and egg yolks. With an eleckric
mixer whisk the eggs whites until forming s\:.'\.w peaks,
add gradually half of the sugar while mixing. Ina
separate bouwl whisk the egg yolks with the remaining

sugar for one minube wsing the electric mixer. Add

9 points

Preheat oven Lo 180°C (Gras mark 4 or 350°F) and grease a 23 om (9
inch) cake Lin, Lightly dust with {Lour. Break the chocolate inbo
small pieces and melt it with the water in a double boiler (over
hot waker). Separate egg whites and egg yolks. With an eleckric
mixer whisk the eggs whites unkil forming stiff peaks, add
gradually half of the sugar while mixing. In o separate bowl whisk
Lhe egg yolks with the remaining sugar for one minuke using the
eleckric mixer. Add gradually the vegebable oil, one tablespoon
ot o time, whisk well between each time oil has been added. Add
Lhe melted chocolabe and mix well. Transfer Lo the bowl
conkaining the whisked egg whites. Preheat oven to 180°C (Gras

7 points

Preheat oven to 180°C (Gras mark y or 350°F) and grease a 23 om (9 inch) cake bin,
\"\.a\v\-,\.ﬂ dust with fLour. Break the chocolate inbo small pieces and melt it with the
waber in a double boiler (over hot waker). Separate egy whikes and egg yolks. With an
elecbric mixer whisk the eggs whites until forming stiff peaks, add graduwally half of
the sugar while mixing. In a separate bowl whisk the egg yolles with the remaining
sugar for one minube using the eleckric mixer. Add gradually the vegetable oil, one
tablespoon at a time, whisk well between each time oil has been added. Add the
melbed chocolate and mix well. Transfer Lo the bouwl conbaining the whisked 299
whites. Sprinkle chocolate chips on top and drizzle caramel sauce over chocolate
chips. Remove brownie mix from refrigerator. Using a teaspoon, make small balls with
the batber and smash E\,o.{-,. Very carefully, place on bop of the Carmel sance until the
Lopis cow\p\.eke\a covered. Bake for 25 %o 30 minubes in the preheated oven, until
brownies spring Yack when 8&!\{7\.& Ltouched. To make the tros{‘f\.\n\a, melb {-.oae{-,\\e.r the 6

Lablespoons of cocon and margarine; set aside to cool. In o medium bowl, blend

CakeType / www.caketype.com / info@dcaketype

.com / (C) CakeType - all rights reserved



Aniek Bold

les jaunes A’ ceunf
20ktha jajek 2 pozoska.’(.&m cukrem

riischtligge Griesszugger

'E o /J J I 7/ 'b
0) aLsS4Y a ﬂo) o

I en separat skil piskes zggeblommerne

PRUIMENGEBAKJE

meascthdir Levctreach

Bata durante un minunto Las yemas de hWwevo

2ucchivnt brownies

CHEWY PEANUT BUTTER BROWNIES

CakeType / www.caketype.com / info@dcaketype.com / (C) CakeType - all rights reserved



Aniek Bold

19 points

Preheat oven to 480°C (Gras mark y or 350°F) and grease a 23 cm
(9 inch) cake Lin, Lightly dust with (Lour. Break the chocolate
inko small pieces and melt it with the water in a douwble boiler
(over hot water). Separate egg whites and egg yolks. With an
electric mixer whisk the eggs whites until forming stiff peaks,
add gradually half of the sugar while mixing. In a separate bouwl
whisk the egg yolks with the remaining sugar for one minute

17 points

Preheat oven Lo 480°C (Gras mark y
or 350°F) and grease a 23 om

(9 inch) cake tin, Lightly dust
with (Lour. Break the chocolate

inbo small pieces and melt it

with the water in a double boiler

Preheat oven Lo 180°C (Gras mark y or
350°F) and grease a 23 om (9 inch) cake
Lin, Lightly dust with (Lour. Break the
chocolate into small pieces and melt
it with the water in a double boiler
(over hot water). Separate egg whites
and egg yolks. With an electric mixer

13 points
Preheat oven Lo 480°C (Gras mark y or 350°F)
and grease a 23 om (9 inch) cake bin, Lightly
dust with {Lour. Break the chocolate into
small pieces and melt it with the waterina
douwble boiler (over hot water). Separate egy
whites and egg yolks. With an electric miver
whisk the eggs whites until forming stiff
peaks, add gradually half of the sugar while

11 points

Preheat oven Lo 480°C (Gas mark y or 350°F) and
grease o 23 om (9 inch) cake bin, lightly dust with
‘\.our. Break the chocolate into small pieces and
melb it with the water in a double boiler (over hot
waber). Separate egg whites and egg yolks. With an
electric mixer whisk the eggs whites unkil forming
sbiff peaks, add gradually half of the sugar while
mixing. In a separate bowl whisk the egg yolks with

the remaining sugar for one minute wsing the

9 points

Preheat oven to 180°C (Gas mark y or 350°F) and grease a 23 owm (9
inch) cake Lin, Lightly dust with {Lour. Break the chocolate into
small pieces and melt it with the water in a double boiler (over
hob water). Separate egg uhites and egg yolks. With an electric
mixer whisk the eggs whites until forming stiff peaks, add
grodually half of the sugar while mixing. In a separate bouwl
whisk the egg yolks with the remaining sugar for one minube
using the electric mixer. Add gradually the vegetable oil, one
Lablespoon at o time, whisk well bebuween each Lime oil has been
added. Add the melked chocolate and mix well. Transfer Lo the
Loul conbaining the whisked egg whites. Preheat oven Lo 480°C

7 points

Preheat oven Lo 480°C (Gas mark 4 or 350°F) and grease a 23 om (9 inch) cake tin,
Lightly dust with fLour. Break the chocolate into small pieces and melt it with
the water in a double boiler (over hot water). Separate egg whites and egg yolks.
Wikth an eleckric mixer whisk the eggs whites until forming stiff peaks, add
gradually half of the sugar while mixing. In o separate boul whisk the egg yolks
with the remaining sugar for one minuke using the elechric mixer. Add graduwally
the vegetable oil, one bablespoon at a bime, whisk well bebween each Lime oil has
been added. Add the melbed chocolate and mix well. Transfer Lo the boul
conbaining the whisked egg whites. Sprinkle chocolate chips on Lop and drizzle
caramel sance over chocolate chips. Remove brownie mix from refrigerator. Using a
teaspoon, make small balls with the batter and smash {Lat. Very carefully, place
ontop o@ the Carmel sauce until the Loy is comp\.&\:e\.‘tj covered. Bake gor 25 %o 30
minubes in the preheated oven, unkil brownies spring back when gently Louched.
To make the frosting, melt Logether the 6 tablespoons of cocon and margarine; set
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Aniek ExtraBold

19 points

Preheat oven Lo 180°C (Gas mark y or 350°F) and grease a 23 cm
(9 inch) cake Lin, Lightly dust with {Lour. Break the chocolate
into small pieces and melt it with the water in a dowble boil-
er (over hot water). Separate egg whites and egg yolks. With
an electric mixer whisk the eggs whites until forming s-\-.‘\.“
peaks, add graduwally half of the sugar while mixing. In a sepa-
rate bouwl whisk the egg yolks with the remaining sugar for one

17 points

Preheat oven Lo 180°C (Gras mark
Y or 350°F) and grease a. 23 om

(9 inch) cake tin, Lightly dust
with ‘\.o\u'. Break the chocolate

inbo small pieces and melt it

with the water in a donble boiler

Preheat oven to 180°C (Gas mark y ov
350°F) and grease a 23 om (9 inch)
cake tin, Lightly dust with (Lour.
Break the chocolate into small piec-
es and melt it with the waterina
double boiler (over hot water). Sepa-
rate egg whites and egg yolks. With

13 points
Preheat oven to 480°C (Gas mark 4 or 350°F)
and grease o 23 om (9 inch) cake tin, Lightly
dust with ‘\.ouw. Break the chocolate into
small pieces and melt it with the water in
a double boiler (over hot water). Separate
egg whites and egg yolks. With an electric
mixer whisk the eggs whites until forming

stiff peaks, add gradually half of the sugar

11 points

Preheat oven Lo 180°C (Gas mark y or 350°F) and
grease a 23 om (9 inch) cake tin, Lightly dust with
{Lour. Break the chocolate into small pieces and
melt it with the water in a douwble boiler (over hot
water). Separate egg whites and egg yolks. With an
electric mixer whisk the eggs whites until forming
stiff peaks, add gradually half of the sugar while
mixing. In & separate boul whisk the egg yolks with

the remaining sugar for one minute wsing the

9 points

Preheat oven Lo 180°C (Gas mark y or 350°F) and grease a 23 om
(9 inch) cake tin, Lightly dust with {Lour. Break the chocolate
inbo small pieces and melt it with the water in o double
boiler (over hob water). Separate egg whites and egg yolks.
With an electric mixer whisk the eggs whites until forming
sti(f peaks, add gradually half of the sugar while miving. Ina
separate bouwl whisk the egg yolks with the remaining sugar for
one minuke wsing the electric mixer. Add aro,&.uo,\.\.a the
vegetable oil, one tablespoon at o time, whisk well between
each time ol has been added. Add the melted chocolate and
mix well. Transfer Lo the boul oowho.'l.ni.na the whisked 299

7 points

Preheat oven to 480°C (Gas mark 4 or 350°F) and grense a 23 om (9 inch) cake tin,
Lightly dust with {Lour. Break the chocolate into small pieces and melt it with
the water in a double boiler (over hot water). Separate egg whites and egy
yolks. With an electric mixer uhisk the eggs whites until forming a%‘t“ peaks,
0dd gradually half of the sugar while mixing. In o separate bouwl whisk the egg
yolks with the remaining sugar for one minube wsing the electric mixer. Add
gradually the vegetable oil, one tablespoon at a time, uhisk well bebween each
Lime oilhas been added. Add the melbed chocolate and mix well. Transfer Lo
the boul conbaining the whisked egg whites. Sprinkle chocolate chips on Lop and
drizzle caramel sauce over chocolate chips. Remove brownie mix from
refrigerator. Using a Leaspoon, make small balls with the batter and smash
‘La.%. Very carefully, place on top of the Carmel sance until the bop is
oompl.e’f.d.” covered. Bake for 25 %0 30 minubes in the preheated oven, until
brownies spring back when gently touched. To make the frosting, melt together
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Aniek Black
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2ncchitnt brownies

CHEWY PEANUT BUTTER BROWNIES
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Aniek Black

19 points

Preheat oven Lo 1480°C (Gas mark 4 or 350°F) and grease o 23 cm
(9 inch) cake Lin, Lightly dust with [Lour. Break the choco-
Late inbo small pieces and melt it with the water in a donble
Voiler (over hot water). Separate egg whites and egg yolks.
With an electric mixer whisk the eggs whites until forming
stiff peaks, add gradually half of the sugar while mixing. Ina
separate boul whisk the egg yolks with the remaining sugar

17 points

Preheat oven to 480°C (Gras mark
4 or 350°F) and grease o 23 om

(9 inch) cake tin, Lightly dust
with ﬁ\.our. Break the chocolate

into small pieces and melt it

with the water in a donble boil-

Preheat oven Lo 180°C (Gas mark y or
350°F) and grease o 23 om (9 inch)
cake tin, Lightly dust with ‘\.our.
Break the chocolate inko small
pieces and melt it with the waterin
& double boiler (over hot water).
Separate egg whites and egg yolks.

13 points
Preheat oven Lo 180°C (Gas mark 4 or
350°F) and grease o 23 om (9 inch) cake tin,
Lightly dust with (Lowr. Break the choco-
Late into small pieces and melt it with
the water in a donble boiler (over ot
waber). Separate egg whites and egy
yolks. With an electric mixer whisk the
eggs whites until forming stiff peaks, add

11 points

Preheat oven Lo 480°C (Gas mark y or 350°F) and
grease a 23 om (9 inch) cake tin, Lightly dust with
{Lour. Break the chocolate into small pieces and
melt it with the water in o dowble boiler (over
hot water). Separate egg whites and egg yolks.
With an electric mixer whisk the eggs whites until
forming stiff peaks, add gradually half of the
sugar while mixing. In o separate bouwl whisk the
299 Yyolks with the remaining sugar for one minute

9 points

Preheat oven Lo 180°C (Gas mark 4 or 350°F) and grease a 23 om
(9 inoh) cake bin, Lightly dust with (Lour. Break the
chocolate into small pieces and melt it with the waterina
double boiler (over hot water). Separate egg whites and egg
yolks. With an electric mixer whisk the eggs whites until
forming stiff peaks, add gradually half of the sugar while
mixing. In a separate bowl whisk the egg yolks with the
remaining sugar for one minube wsing the electric mixer. Add
gradually the vegetable oil, one tablespoon at o time, whisk
well bebuween each time oil has been added. Add the melted
chocolate and mix well. Transfer £o the boul containing the

7 points

Preheat oven Lo 180°C (Gas mark 4 or 350°F) and grease a 23 om (g inch) cake bin,
Lightly dust with (Lowr. Break the chocolate into small pieces and melk it with
the water in a double boiler (over hob water). Separate egg whites and egy
yolks. With an electric mixer whisk the eggs whites until forming 5'\'.\.“ peoks,
add gradually half of the sugar while mixing. In o separate bouwl whisk the egg
yolks with the remaining sugar for one minube nsing the electric miver. Add
gradually the vegebable oil, one Lablespoon at o bime, whisk well betuween
ench time ol has been added. Add the melbed chocolate and mix well. Transfer
Lo the boul conbaining the whisked egg whites. Sprinkle chocolate chips on Loy
and drizzle caramel saunce over chocolate chips. Remove brownie mix from
refrigerator. Using a teaspoon, make small balls with the batter and smash
Q\.a.*.. Very carefully, place on top of the Carmel sance until the Lop is
compl.e.'be.l.a covered. Bake for 25 %o 30 minutes in the preheated oven, until
brownies spring back when gently tonched. To make the frosting, melt together
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Aniek Characterset
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Aniek OpenType features

Standard ligatures (liga)
Ligatures to prevent awkward combinations of characters

ORREEEREERh O LR R foff M fhpcfe o
FrErriRERhp R
BROEEEREREHH DR oGt , DR
S S R T AT TR LRV R T

Stylistic alternates (salt/ss0O1)
Alternative versions of some of the characters

S’\,

(

Slashed/alternate zero (zero)
Alternative versions of the zero because of better disctinction

0

v

@
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The complete CakeType collection

Aniel

Capibara Mono

Nitti

Nitti Typewriter

Panno

Panno Rounded

PFixel Package

Stanley

Ten
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