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About the typeface

Designed in 2007-2008 — Stanley is a grotesque typeface, inspired by the irregular
grotesques of the 19th and early 20th centuries. The family includes three styles with
Greek, Cyrillic and extended (Latin) character sets. OpenType features include ligatures,
discretionary ligatures, alternative shapes for some characters, ligning figures and
tabular figures. It also contains dingbats and a set of arrows.

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.

Styles

Stanley Normal
stanley Stencil
sStanley stencil Rough

Formats
MAC and PC
OpenType PS (OTF) — Other formats upon request
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les jaunes d’ceuf

zoltka jajek z pozostalym cukrem
raschtligge Griesszugger

tojassargajat
1 en separat skal piskes s;eggeblommerne

PRUIMENGEBAKJE

NnpoXXHoe

meascthoir leictreach
zucchini brownies

CHEWY PEANUT BUTTER BROWNIES

stroopwafels

Bata durante un minuto las yemas de huevo

YOAQKTOHTIOUPEKO




Stanley Normal

19 points

Preheat oven to 180°C [Gas mark 4 or 350°F)
and grease a 23 cm (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. With an elecdtric mixer
whisk the eggs whites until forming stiff

17 points

Preheat oven to 180°C
(Gas mark 4 or 350°F)
and grease a 23 cm

(9 inch) cake tin, lightly
dust with flour. Break
the chocolate into

15 points

Preheat oven to 180°C
(Gas mark 4 or 350°F] and
grease a 23 cm [9 inch)
cake tin, lightly dust with
flour. Break the chocolate
into small pieces and melt
it with the water in a dou-

13 points
Preheat oven to 180°C (Gas
mark 4 or 350°F) and grease a
23 cm (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

11 points

Preheat oven to 180°C (Gas mark 4
or 350°F) and grease a 23 cm

(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.
With an electric mixer whisk the
eggs whites until forming stiff

9 points

Preheat oven to 180°C [(Gas mark 4 or 350°F)
and grease a 23 cm (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. 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
minute using the electric mixer. Add gradu-

7 points

Preheat oven to 180°C [Gas mark 4 or 350°F] and grease
a 23 cm [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. 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 minute using the electric
mixer. Add gradually the vegetable oil, one tablespoon at
a time, whisk well between each time oil has been added.
Add the melted ch late and mix well. Transfer to the
bowl containing the whisked egg whites. Sprinkle
chocolate chips on top and drizzle caramel sauce over
chocolate chips. Remove brownie mix from refrigerator.
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Stanley Stencil

les jJaunes d’oeuf

zoH:ka jajelk z pozostalym culaem
HE || |
raschtligge Griesszugger
Y 4 y < Fury
COJASSQANSAJAL
DJAALSScll Zctl) .
1 en separat skal piskes zeggeblommerne

PRUIMENGEBAIKJE

N7ZIPOMNHOE

meascthon leictreach
zucchini brownies

CHEWY PEANUT BUTTER BROWNIES

stroopwafels

Bata durante un minuto las yemas de huevo

VORAQU COMRITOUP EIZO
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Stanley Stencil

19 points

Preheat oven €o 180°C [Gas mark 4 or 350°0F)
and greasce a 23 ecm (9 inch) cake tin, lightly
cdusit with flour. Break the chocolate into
small pieces and melt it with the waterin a
cdouble boiler [over hot water). s¢=p‘u"\.1.¢= egs
whites and egg yolks. With an eledtric mixer

whisk the egs ;‘s whites until forming

stiff

17 points

Preheat oven o 180°C
([Gas mark 4 or 350°F)
and grease a 23 cm

(9 inch) cake tin, lightly
cdust: with flowr. Brealk
the chocolate into

15 points

Preheat oven to 180°C
([Gas mark 4 or 350°F) and
grease a23 em (9 inch)
cake tin, lightly dusit: with
flowr. Brealk the chocolate
into small pieces and melt
it with the water in a cdlou-

13 points
Preheat oven 0 180°C (Gas
maurk 4 or 350°F)] and grease a
23 em (9 inch) cake tin, lightly
cdust with flowr. Break the
chocolate into small pieces
and melt it with the waterin a
cdouble boiler [over hot: water).
Separate egg whites and egg

11 points

Preheat oven o 180°C [Gas mank 4
or 350°F)] and grease a 23 cm

(9 inch) cake tin, lightly dust with
flour. Break the chocolate into small
picces 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

9 points

Preheat oven o 180°C (Gas mark 4 or 350°F)
and grease a 23 em (9 inch) cake tin, lightly
cdust with flour. Break the chocolate into
small pieces and melt: it: with the waterin 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 gracdually half of the sugar while
mixing. In a separate bowl whisk the egg
volks with the remaining sugar for one
minute using the electric mixer. Add gracdu-

7 points

Preheat oven to 180°C [Gas mark 4 or 350°F) and grease
a 23 em [9 inch) cake tin, lightly dust with flour. Break the
chocolate into small pieces and melt: it: with the water in
a tloul:le boiler [over hot w-u el"l. sepal ate -:;;;; whl s 'uul

Y 'ulually € |'It-‘ ve;;ei ‘\I:I(* 1:1I:It=spoon at
a time, whisk well between each time oil has been added.
Add the melted chocolate and mix well. Transfer to the
bowl containing the whisked egg whites. Sprinkle
chocolate chips on top and drizzle caramel sauce over
chocolate chips. Remove brownie mix from refrigerator.
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Stanley Stencil Rough

les jJaunes docuf

zoltka jajek z pozostatym culoem
| § | | | n
raschtligge Griesszuggenr
Y 4 ) 4 <y
tojassangajat
B " N~ I J 4 z,‘ " B
1 en separat skal piskes zeggeblommernme

PRUIMENGEBAIIKJE

NZPOMHOE

meascthon leictreach
zucchini brovwnies

GCHEWY PEANUT BUTTER BROWNIES

stroopwafels

Bata cdlurante un minuto las yemas de huevo
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Stanley Stencil Rough

19 points

Preheat oven €o 180°C [Gas mark 4 or ¢

SO°KF)

and greasce a 23 ecm |9 inch] cake tin, lightly
cdusit with flour. Break the chocolate into
small pieces and melt it with the waterin a
cdouble boiler [over hot water). ‘it-p'\r'u:t- eg
whites and egg yvolks. With an eledtric I‘I‘II\( |
whisk the eggs whites until forming stiff

17 points

Preheat oven to 180°C
([Gas mark 4 or 350°F)
and grease a 23 cm

(9 inch) cake tin, lightly
cdusgt with flouwr. Break
the chocolate into

15 points

Preheat oven to 180°C
([Gas mark 4 or 350°F|] and
grease a 23 em (9 inch)
cake tin, lightly dust: with
flour. Break the chocolate
into small pieces and melt
it with the water in a dou-

13 points
Preheat oven o 180°C (Gas
mark 4 or 350°F)] and grease a
23 em |9 inch) cake tin, lightly
cdust with flowr. Break the
chocolate into small pieces
and melt it with the waterin a
cdouble boiler ([over hot: water].
Separate egge whites and egg

11 points

Preheat oven o 180°C (Gas maunk 4
or 350°F)] and grease a 23 cm

(9 inch] cake tin, lightly dust with
flowr. Break the chocolate into small
piecces 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

9 points

Preheat oven o 180°C (Gas mark 4 or 350°F)
and grease a 23 em (9 inch) cake tin, lightly
cdust with flour. Break the chocolate inl:u
small pieces and meklt: it: with the waterina
double boiler [over hot: water). Separate eg;g
whites and egg yvolks. 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
yvolks with the remaining sugar for one
minute using the electric mixer. Add gracdu-

7 points

Preheat oven to 180°C [Gas mark 4 or 350°F)] and grease
a 23 em [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. With an electric mixer whisk the eggs whites
until forming stiff peaks, add gracdually half of the sugar
while mlxmgg In a separate I:owl whisk the egg vyolks with
the remaining sugar for one minute using the electric
mixer. Add gradually the vegetable oil, one tablespoon at
a time, whisk well between each time oil has been added.
Add the melted chocolate and mix well. Transfer to the
bowl containing the whisked egg whites. Sprinkle
chocolate chips on top and drizzle caramel sauce over
chocolate chips. Remove brownie mix from refrigerator.
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Stanley Characterset
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Stanley OpenType features

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

fi £l i fi fi fi 1 £i fj e rf rt tt
fifilhfififififf ferfrete

Discretionary ligatures (dlig)
Ligatures designed for esthetic reasons

(:t::ipl:?t

¢

Tabular figures (tnum)

Figures which all have the same width

0123456789
v
0123456789

Proportional figures (pnum)
Figures which have proportional widths

0123456789
v
0123456789

Superscript (sups)
Superscript version of (some) characters

123 _
$
123

Fractions (frac)
Replaces figures seperated by a slash with fractions

1/2 1/4 3/4
4
Y2 Ya 3/a

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

Iiiliii!ii‘aa’.ﬁﬁﬁﬁéiqgll'l’ll-yyy'ii? ad& yy
$

N2 A3533a3 92y yyVY ad yy
Ornaments (oxrnm)

Decorative characters

VIR TI<TX T\ F * OO QAN e 2 H B O

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



The complete CakeType collection

Aniel

Capibara Mono

Nitta

Nitti Typewriter

Panno Sign

Panno Sign Rounded

Panno Text

PFixel Package

Stanley

Ten




