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ABOUT

Thecoa was born to be so flavorful and
absolutely irresistable that you want to
savour every minute and every bite of it.

Inspired by the captivating aura of
Cooper Black, Thecoa also centers its
form around the bloatedness of the
curves and serifs to express its friendly
charisma. In the exploration of its
amiable core, Thecoa found a rather edgy
and witty fracture of personality through
sharp terminals. The play of both round-
ness and sharpness within each letter-
form outlines the significance of Thecoa.

Thecoa is mostly ultilized as a display
type, but also as a text type from time to
time with its even proportions and
counter spaces opened by the use of
sharp terminals. Designed with specifi-
cally the Food & Beverage industry in
mind, Thecoa offers a wide range of
weights with ornaments and embellish-
ments developed for 'cooking' your
scrumptious designs.

DESIGN

Nguyén Quang Khai (2021 - 2023)

THANKS TO

Hudng Mi L&, Duy Bao, Donny Trudng,
P8 Minh Hoan, Ben Mitchell, Fabiola
Mejia, Tim Ripper, Fadhl Haqq, Cris R
Hernandez, TypeDrawer, TypeCritCrew
& many dear friends

Inspired from spotting Cooper Black
everywhere in Vietnam: from store signs,
backdrops, packaging to other online
appearances. They appear in all sizes and
widths (even though Cooper Black only
has one width). It is perhaps the highly
captivating nature of this typeface that
makes it the number one choice when it
comes to advertising for any brands.

Even though the official Cooper Black
(and many other fonts) do not have
support for Vietnamese, the market
always has a way to make it work, even
illegally. Pirate fonts are perhaps the only
possible choice, because it's free and
usable. This leds to problems with
typeface distortion, ill-informed adapta-
tion of diacritics.

Thecoa wants to steal Cooper Black's
thunder and make it official that a
delicious font can be born with Vietnam-
ese as its initial intent.

FILE FORMATS

Desktop (TTF, OTF)
Web (WOFF, WOFF?2)

LICENSE

Check here

CONTAC

thecoa.foundry@gmail.com
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LANGUAGE SUPPORT
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481 LANGUAGES

Abron

Abua

Acheron
Achinese

Acholi
Achuar-Shiwiar
Adamawa Fulfulde
Adangme

Afar

Afrikaans

Aghem

Aguaruna

Ahtna

Aja (Benin)
Akoose

Alekano

Aleut

Amahuaca
Amarakaeri

Amis

Anaang
Andaandi, Dongolawi
Angas

Anufo

Anuta

Ao Naga

Apinayé

Arabela
Aragonese
Arbéreshé Albanian
Arvanitika Albanian
Ashaninka
Ashéninka Perené
Asturian

Asu (Tanzania)
Atayal

Avatime
Awa-Cualquer
Aweti

Awing

Ayizo Gbe
Baatonum

Bafia

Bagirmi Fulfulde
Balante-Ganja
Balinese

Balkan Romani
Bambara

Baoulé

Bari

Basque

Bassari

Batak Dairi
Batak Karo
Batak Mandalling
Batak Simalungun
Batak Toba
Bemba (Zambia)
Bena (Tanzania)
Biali

Bikol

Bini

Bislama

Boko (Benin)
Bomu

Bora
Borana-Arsi-Guji Oromo
Borgu Fulfulde
Bosnian

Bouna Kulango
Breton

Buamu

Buginese

Bushi
Candoshi-Shapra
Caquinte
Caribbean Hindustani
Cashibo-Cacatabo
Cashinahua
Catalan o
Cebuano

Central Aymara
Central Kurdish
Central Nahuatl
Central-Eastern Niger
Fulfulde

Cerma

Chachi

Chamorro
Chavacano
Chayahuita

Chiga

Chiltepec Chinantec
Chokwe
Chuukese
Cimbrian

Cofan

Congo Swahili
Cook Islands Maori
Cornish

Corsican

Creek

Crimean Tatar
Croatian

Czech

Dagbani

Danish

Dehu

Dendi (Benin)
Dimli

Dinka

Ditammari

Duala

Dutch

Dyan

Dyula

Eastern Arrernte
Eastern Maninkakan
Eastern Oromo
Efik

Embu

English

Ese Ejja

Ewe

Ewondo
Falam Chin
Fanti

Faroese

Fijian

Filipino
Finnish

Fon

French
Friulian

Ga

Galician
Gagauz
Ganda
Garifuna
Ga'anda

Gen

German

Gheg Albanian
Gilbertese
Gonja
Goonlyandi
Gourmanchéma
Guadeloupean Creole
French
Guinea Kpelle
Gusil

Gwichin
Haitian

Hakha Chin
Hani
Hassaniyya
Hausa
Hawaiian
Hiligaynon
Ho-Chunk
Hopi

Huastec
Hungarian
Han

Ibibio
Icelandic
Idoma

Igbo

Iloko

Inari Sami
Indonesian
Irish

Istro Romanian
Italian
Ixcatlan Mazatec
Jamaican Creole English
Japanese
Javanese
Jenaama Bozo
Jola-Fony
K'iche'
Kabuverdianu
Kabyle

Kaingang

Kako

Kala Lagaw Ya
Kalaallisut
Kalenjin

Kamba (Kenya)
Kaonde
Kaqchikel
Kara-Kalpak
Karelian

Karo

Kashubian
Kekcehi

Kenzi, Mattokki
Khasi

Khoekhoe
Kikuyu
Kimbundu
Kinyarwanda
Kirmanjki

Kituba (DRC)
Kom (Cameroon)
Kongo

Konzo

Koonzime

Koyra Chiini Songhay
Koyraboro Senni Songhai
Krio

Kuanyama

Kven Finnish
Kwasio

Koélsch

Ladin

Ladino

Lakota

Lamnso'

Langi

Latgalian
Ligurian

Lingala
Lithuanian
Lombard

Low German
Lower Sorbian
Lozi
Luba-Katanga
Luba-Lulua

Lule Sami

Luo (Kenya and Tanzania)
Luxembourgish
Lyele

Laa Laa Bwamu
Maasina Fulfulde
Macedo-Romanian
Madurese
Makhuwa
Makhuwa-Meetto
Makonde

Makwe

Malagasy
Malaysian
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Maltese

Mam

Mamara Senoufo
Mandinka
Mandjak
Mankanya

Manx

Maore Comorian
Maori
Mapudungun
Marshallese
Masai

Masana

Matsés

Mauritian Creole
Mbelime

Mende (Sierra Leone)
Meriam Mir

Meru

Meta'

Metlatonoc Mixtec
Mezquital Otomi
Mi'kmagqg
Minangkabau
Mirandese
Miyobe

Mizo

Moba

Mohawk
Montenegrin
Mundang
Munsee
Murrinh-Patha
Murui Huitoto
Muslim Tat
Mwani

Ménik

Miskito

Naga Pidgin
Nateni

Navajo o

Nawdm

Ndonga

Ndrulo
Neapolitan
Ngazidja Comorian
Ngiemboon
Ngomba

Nigerian Fulfulde
Niuean

Noblin
Nomatsiguenga
Noon

North Azerbaijani
North Marquesan
North Ndebele
Northeastern Dinka
Northern Kissi
Northern Kurdish
Northern Qiandong
Miao

Northern Sami
Northern Uzbek
Norwegian
Nuer
Nyamwezi
Nyanja
Nyankole
Nyemba
Nzima

Occitan

Ojitlan Chinantec
Orma

Orogen

Otuho

Palauan
Paluan
Pampanga
Papantla Totonac
Papiamento
Paraguayan
Guarani

Pedi

Picard

Pichis Ashéninka
Piemontese
Pijin
Pintupi-Luritja
Pipil

Pite Sami
Pohnpeian
Polish
Portuguese
Potawatomi
Prussian
Pulaar

Pular
Purepecha
Paez

Quechua
Romanian
Romansh
Rotokas

Rundi

Rwa
Saafi-Saafi
Samburu
Samoan

Sango

Sangu (Tanzania)
Saramaccan
Sardinian
Saxwe Gbe
Scottish Gaelic
Secoya

Sena

Serer

Seri

Seselwa Creole French
Shambala
Sharanahua
Shawnee

Shilluk
Shipibo-Conibo
Shona

Shuar

Sicilian

Silesian

Siona

Slovak

Slovenian

Soga

Somali

Soninke

South Azerbaijani
South Marquesan
South Ndebele
Southern Aymara
Southern Bobo Madaré
Southern Dagaare
Southern Qiandong Miao
Southern Sami
Southern Samo
Southern Sotho
Spanish

Sranan Tongo
Standard Estonian
Standard Latvian
Standard Malay
Sundanese

Susu

Swahili

Swati

Swedish

Swiss German
Syenara Senoufo
Tagalog

Tahitian

Taita

Talysh

Tasawaq
Tawallammat Tamajaq
Tedim Chin
Tetum

Tetun Dili

Ticuna

Tikar

Timne

Tiv

Tiéyaxo Bozo
Toba

Tojolabal

Tok Pisin

Tokelau

Toma

Tonga (Tonga Islands)
Tonga (Zambia)
Tosk Albanian
Totontepec Mixe
Tsafiki

Tsakhur

Tsonga

Tswana

Tumbuka
Turkish
Turkmen
Tuvalu

Twi

Tzeltal
Tzotzil

Uab Meto
Umbundu
Ume Sami
Upper Guinea Crioulo
Upper Sorbian
Urarina
Venda
Venetian
Veps
Vietnamese
Vlax Romani
Véro
Waama
Waci Gbe
Wallisian
Walloon
Walser
Wamey

Wangaaybuwan-Ngiyambaa

Waorani

Waray (Philippines)
Warlpiri

Wasa

Wayuu

Welsh

West Central Oromo
West-Central Limba
Western Abnaki
Western Frisian
Western Niger Fulfulde
Wik-Mungkan
Wiradjuri

Wolof

Xavante

Xhosa

Xwela Gbe

Yagua

Yanesha'

Yangben
Yanomamad

Yao

Yapese
Yindjibarndi
Yoruba

Yucateco

Zapotec

Zarma

Zulu

Zuni

Zaparo
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Let's Take a Bite & Have a Taste
Smokey Roasted Beef Tenderloin
Refreshing Veggie Spring Rolls
Thirst Quenching Fruity Juices
Savour This Ravishing Smell
Take Your Mouthful Munch
Levitate With Gleamy Eyes
Into an Undefined Kingdom




CAESAR
salad of
Cardini

CHICKEN
a la King of E.
Clark King 1I

CHOP SU.

LY. as

"Miscellaneous
Lettovers’

MARGHERITA

refers to the

former

Queen of Italy,
Margherita of Savoy

OYSTERS ROCKEFELLER,
named after the richestman of
the era, John Rockefeller
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16 PT

The Waldorf salad, featuring apples, celery,
grapes, chopped walnuts over a bed of greens,
is named after the establishment that birthed
it: the Waldorf-Astoria Hotel in New York City.
The dish was dreamed up by maitre-d'hotel
Oscar Tschirky. When the hotel served it at a
charity ball for Saint Mary's Hospital for Chil-
dren in 1893, it was met with rave reviews.
TODAY, IT'S STILL SERVED AT THE WALDORF
AND ON MENUS ALL OVER THE COUNTRY.

13 PT

Com la thic qua d&c biét riéng ctia dat nudc, 1a thic dang
clia nhitng cdnh déng lha bat ngat xanh, mang trong
hucng vi tat cd cai mdc mac, gidn di va thanh khiét ctia
déng qué ndi cd Viet Nam. Ai nghi d4u tién dung cm dé
lam qua siéu tét? Khong cé gl hgp hon véi sy vuong vit
clia td hong, thic qua trong sach, trung thanh nhu céc
viéc 1€ nghi. Hong c6m t6t doi. Mau xanh tuci clia c6m nhu
ngoc thach quy, mau dé thdm ctia héng nhu ngoc huu gia.
Mot thit thanh dam, mét thi ngot sac, HAI VI NANG B3
Dﬂ{ﬁﬂjfﬂﬁf{ﬁdﬂPlp}{UC)BLHjC];ALIBﬁ»i
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10.5 PT

German Chocolate Cake was actually named after its creator, Sam
German. German created "German's Chocolate" in 1852 for the Baker's
chocolate company, which named the product after him. Fast forward
to more than a century later when a Texas homemaker created a recipe
for a cake using chocolate, coconut, and pecans, and sent it into a
Dallas newspaper in 1957. SOON, THE CAKE SKYROCKETED IN POPU-
LARITY, AND SOMEWHERE ALONG THE WAY, THE "GERMAN'S" IN "GER-
MAN'S CHOCOLATE CAKE" LOST ITS APOSTROPHE-S.

85 PT

An c8m phai &n ting chit it, thong tha va
ngdm nghi. Luc bay gid ta mdi thay thu lai
ca trong huong vi &y, cai mui thom phtc
clia lha mdi, clia hoa ¢d dai ven bd: trong
mau xanh clia cdm, cai tuci mét cla 14
non, va trong chat ngot ctia cém, céai diu
dang thanh dam cla loai thdo méc. Thém

&p clia nhling ngay mua ha trén hé. Chung
ta c6 thé néi rdng trdi sinh 14 sen dé bao
boc ¢8m, cling nhu trdi sinh ¢6m ndm 0
trong 14 sen, ching ta th&y hién ra tung 14
cdm, sach s& va tinh khiét, khong cé may
may chut bui ndo. CHG CO THOC TAY MAN
ME THUC QUA THAN TIEN AY, HAY NHE

vao céi mui hoi ngét clia 14 sen gia, udp
18y tung hat c6m mdt, con gilt lai cai &m

6.5 PT

Like most of the "Chinese" dishes
on this list, you'd be hard-pressed
to find General Tso's chicken on
restaurant menus in China. The
dish—which is battered and fried
chicken with broccoli in a sweet,
chili-laced sauce—was created in
the 1950s in Taiwan by a man from
China's Hunan Province named
Peng Chang-kuei. He named it after
Tso Tsung-tang, a major Hunanese

military figure of the 19th century.

VUOT VE.

According to NPR, there's always
been talk that the general had

enjoyed eating the meal regularly;

but in reality, his death predated
the recipe by 75 years. "General
Tso's chicken did not preexist in
Hunanese cuisine," Peng told NPR,
noting his original version didn't
include sugar. "But originally the
flavors of the dish were typically
Hunanese—heavy, sour, hot, and

salty." Another Chinese food Kung

NHANG MA NANG B3, CHUT CHIU MA

Pao Chicken—hugely popular in the
US.and UK, but it's scorned as
inauthentic foreigner fare. "KUNG
PAO CHICKEN" IS AN AMERICANIZA-
TION OF THE CHINESE NAME FOR
THE MEAL, "GONG BAO JI DING."
"GONG BAO" TRANSLATES TO
"GOVERNOR," "DING" REFERS TO
DING BAOZHEN, A GOVERNOR OF
THE QING DYNASTY, THE BIGGEST
FAN OF THE DISH.






134 CUPS
white
sugar
Simple
but fancy

SyTrup

O LEMONS,
OT more as
needed

1 CUP water &
7 CUPS ice-cold
water &
ice as needed

When life gives you
LEMONS, make the best
LEMONADE ever
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Ngbi & trong nha gilta phd, ta c6 thé ngui thay
mui thom nhitng gp cha ctia hang bin dd 3
cudi phd bay dén ninh not, khiéu khich nhiing
vi dich tuyén ctia ta. Mui thom quai 4c, n6 lam
cho ta nhé dén nhiéu ky niém thiéu thdi, ltc ta
h&y con & trong nhitng can nha ¢6 t6i tdm nhu
hil, trua trua thi me lai goi hang buin ché quen &
hang Bong Ném hay & dau ngd T6 Tich lai d€ cho
con mdi da modt met hai xu. VI NGON CUA BUN
THI KHONG SAO QUEN PUGC.

Take one pint of water, add a half pound of sugar, the
juice of eight lemons, the zest of half a lemon. Pour the
water from one jug then into the other several times.
Strain through a clean napkin. I had my ups and downs,
but I always find the inner strength to pull myself up. I
was served lemons, but I made lemonade. My grandma
said "Nothing real can be threatened." True love brought
salvation back into me. With every tear came redemption
and my torturers became my remedy. So we're gonna
heal. We're gonna start again.

THECOA LIGHT

THECOA TYPE FOUNDRY

Bun cha c¢6 tiéng & Ha Noi bay gid khéng c6 may, chinh vi hang nao cling
san san nhu nhau. Nhung hang bin & trén chg Pong Xuan it khi vdng
khach; cac ba hang phd, sau khi mua ban, thudéng vin ngdi &n udng t
nhién trén nhitng td&m ghé dai, trudc nhitng céi 10 nuéng cha, khéi béc
mu mit va thom phung phtc. Ai cé tinh ngugng nghiu, khéng dam ngbi
thudng thiic miéng ngon Ha Noi & nhitng chd déng ngudi, cé thé tim dén
MOT CUA HANG BUN CHA CO TIENG G PHO GIA NGU - MOT HANG NHO
NHO XINH XINH, KHA NGI TIENG VA PONG KHACH LAM.

It couldn't be easier to make this home-
made lemonade with just a few simple
ingredients you probably already have on
hand. Sweet, tart, easy to throw together,
and oh-so refreshing. What makes this
lemonade so special? The recipe starts
with a simple syrup, which is just a fancy
way of saying the first step is dissolving
sugar in boiling water. This ensures the

finished drink is totally cohesive and
smooth (and it prevents sugar from
collecting at the bottom of the pitcher).
Obviously, you'll need lemon juice to
make homemade lemonade. Freshly
squeezed juice is definitely the way to go
if you have fresh lemons available, but
bottled juice will work in a pinch. AND OF
COURSE, ICE ICE AND ICE!

Ahhh, summer..home-grown
tomatoes, corn-on-the-cob and
fresh lemonade. From a cold glass
of lemonade at a cook-out, to a
quick cup from your friendly
neighborhood lemonade stand, this
drink has been satisfying both
young and old in a variety of
settings for years, with summer
serving as its most popular time to
consume to quench your thirst.

But beyond quenching your thirst,

fresh lemonade has many health
benefits as well, because it
contains lemons! Lemons are
actually considered a superfood
and contain plenty of health
benefits and even topical uses.
Lemonade is an easy way to get a

healthy dose of lemon. VITAMIN C,

B6, AND A ARE JUST A FEW OF
THE MANY VITAMINS, MINERALS,
AND HEALTHY COMPOUNDS
FOUND IN A SINGLE LEMON. They

also contain flavonoids, which are
helpful antioxidants that can
assist your body in numerous
ways. Drinking lemonade can give
your digestive tract the extra
assistance it needs to break down
foods you've consumed, while
loosening waste that is lining the
walls of your bowels. ALSO, THE
ANTIOXIDANTS IN LEMONS HAVE
BEEN SHOWN TO PREVENT CELLS
IN YOUR BODY FROM DEFORMING.






. APPLES from
DlOny SUS the garden of

and the the Hesperides
F I G S Persephone

ate six dooming
POMEGRANATE

LOTUS seeds from Hades
blOSSOme d AMBROSIA pour endlessly

from the horn of “the holy

fO 1§ O dys S ey goat” Amaltheia
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Hay 1dm. Mdi ngay thém mét vi méi dé ma déi
giong di cho hgp véi thdi dai, cai d6 cling chang
c6 hai gi... c6 thit thi bat chudc Tau, cé thit thi
bat chudc Tay, cé thit lai quang c4o &n ngon nhu
d6 My, d6 Anh, NHUNG RUT CUC LAI HA NOI CON
CO MOT MON QUA, KHONG THEO Al CA RAT
VIET NAM, MA TOI DAM CHAC KHONG CO NGUCI
VIET NAM NAO KHONG AN, MA TOI LAI DAM
CHAC THEM RANG KHONG CO NGUCI VIET NAM
NAO KHONG THICH: PO LA QUA BUN.

WINE WAS ASSOCIATED WITH DIONYSUS, AS WELL AS
WITH THE MAENADS, THE FEMALE FOLLOWERS OF HIS
ORGIASTIC CULT. The intoxicating and hallucinogenic wine
lured everyone to an ecstatic frenzy, hence the frequent
depictions of Dionysus and the Maenads on Greek pottery
- especially on “kraters”, the pots used to water down the
wine. Unlike modern and contemporary habits, ancient
Greeks did not accompany their meals with wine. Wine
was enjoyed separately, at banquets (“symposia”, which
literally means co-drinking).

THECOA REGULAR

THECOA TYPE FOUNDRY

One day, as Persephone was picking flowers, Hades, the God of the
Underworld, seized her and abducted her to his dark kingdom, so as to
become his bride. Demeter, in grief and anger, refused to let crops grow
unless she got her daughter back, threatening mortals with famish.
Mighty Zeus had to order Hades to release Persephone. CUNNING HADES
AGREED, BUT BEFORE LETTING PERSEPHONE GO, HE CONVINCED HER
TO EAT SIX POMEGRANATE SEEDS, AND SHE WAS DOOMED TO NEVER
BE FREED OF THIS PLACE COMPLETELY.

Bun thi nho sgi ma tréng, rau rita sach
tréng ct mat i di, chdm nudc mam that
ngon, ric mdt chit hat tiéu va diém dam
ba nhét 6t, t4t cd may thit d6 ndi hén vi
1én néu ta biét cAch &n diém vao cho that
ding lic nhitng miéng cha nudng vita vin
mdt cach than tinh. C6 ngudi 18y lam la
sao cha cia hang bun lai ngon hon cia
nha lam. Nhiing ba ¢é tinh hay nghi doan

rang c6 18 lac udp thit, hang bin cha cé
thém “maét th gi” (hinh nhu 1a m3... cy).
Nhiing hang biin cha cdi 10 ca ho nhé.
PAT MAY GAP CHA LEN, HO PHE PHAY CAI
QUAT CHO THAN CHAY VUA HONG, THANH
RA M3 TRONG CHA KHONG MAT NHIEU VA
CHA VUA VAN, KHONG BI CHAY, BEN
NGOAI SE MAT MA BEN TRONG VUA CHIN.
THANH RA THOM NHU THE!

The Hesperides were the nymphs
of the balmy sunset light and
keepers of the golden and gleaming
apples, which granted immortality
to those who got to eat them. The
garden of the Hesperides was
allegedly located in Northern
Africa, and the apples were
considered to be sweet and
especially tasty. Hercules’ attempt
to steal the apples from the garden
of the Hesperides and bring them

back to the mortals has inspired
numerous poets and authors;
William Shakespeare mentions the
apples in “Pericles Prince of Tyre”
and, most famously, in “Love’s
Labor’s Lost™ FOR VALOR, IS NOT
LOVE A HERCULES, STILL
CLIMBING TREES IN THE
HESPERIDES? The golden apple
also became the symbol of the
start of the epic war between the

Greeks and the Trojans. During the

wedding of Peleus and Thetis, Zeus
asked Paris, a Trojan mortal, to
hand a golden apple inscripted “To
the fairest” to the goddess he
found the most beautiful, Athena,
Hera, or Aphrodite. PARIS HANDED
THE APPLE TO THE LATTER,
ACCEPTING HER OFFER TO BE
LOVED BY THE MOST BEAUTIFUL
WOMAN. THUS, MYTH AND HOMER
CLAIM, THE TROJAN WAR WAS
WAGED.






WATER
boils at
100°C
PINEAPPLE

JUICE boils at
about >80°C

TTTTTT

MMMMMM

SUGARCANE
JUICE boils early
at only 91-97°C

MADEIRA
is heated to

temperatures
between 45-50°C

APPLE JUICE begins to boil
when it reaches a temperature
of 160°C, or 320°F
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INDEED, MANY OF THE OTHER INGREDIENTS NECESSARY FOR APPLE
PIE ALSO COME FROM BEYOND AMERICA’'S BORDERS. Wheat originated
in the Middle East, while pastry fats like lard and butter arrived when
Christopher Columbus brought domesticated pigs and cattle to the New
World. Crucial spices like cinnamon and nutmeg, meanwhile, came from
far-flung countries like Sri Lanka and Indonesia. And of course, the art
of pastry stemmed from a melting pot of culinary traditions in main-
land Europe, particularly French, Italian, and Arabic.

Nhiing thi rat 1a tam thudng, rat 1a gian di ma
di gan nhau sao lai sinh ra dudc mui vi riéng
nhu thé? Ai 1a ngudi diu tién da nghi ra bin
cha? Ngudi d6 dang dugc chung ta nhé on va
kinh trong ngang, hay la hon véi ngudi tao nén
dudc tac phdm van chuong... Cé 18 ngudi kia con
lam it cho nhan loai hon la ngu‘dl nay nita. TIEC
THAY TEN NGUGI TAI TU DO THAT TRUYEN, DE
KHONG LIET KE VAO CAI SO VANG CUA NHUNG
DANH NHAN "THUC VI PAO".

EVENTUALLY, EUROPEAN SETTLERS
BROUGHT THE DISH TO THE COLONIES,
WHERE THEY USED THE DOMESTICATED
APPLES THEY HAD INTRODUCED TO THE
CONTINENT TO MAKE PIES. The dish
quickly caught on. Not one but two

the colonial period, the dish endured the
19th century and through the Civil War.
John T. Edge shares in Apple Pie: An
American Story that even in wartime
“BOTH UNION AND CONFEDERATE
TROOPS SCAVENGED FOR APPLES AND

Va c6 ai ngdm nghi k§ c4i vi hanh khé chung md& & trong
bat ngd nép bung non; hang gidon va thom phiic, nhitng hat
ng6 béo rudi chut nudc md trong ... Ngé bung (x6i lha) thi
c6é nhiéu hang ngon, nhung ngon nhat va ddm nhat 1a ngd
bung ctia mét ba gia trén Yén Phu. Ctt mbi sang, ba tit 6
xudng phd, theo mét dudng di nhat dinh, da ngoai hai muoci
ndm nay, d€ cdc nha mudn &n cd viéc sai ngudi ra ding
chd. Ba d6i thung ngé, tay thl vao cai 4o canh bong, VA
CAT LEN CAI TIENG RAO, TUA NHU KHONG PHAI TIENG
NGUGIL MOT TIENG RAO DAC BIET VA KY LA: "EEE ..EC".

recipes for apple pie appeared in Ameri-
ca’s first cookbook, American Cookery by
Amelia Simmons, published in 1796. From

As John Lehndorff of the American
Pie Council explains, "When you say
that something is 'AS AMERICAN
AS APPLE PIE,' what you're really
saying is that the item came to this
country from elsewhere and was
transformed into a distinctly
American experience.” Indeed, as
Libby O’Connell writes, “THE
PHRASE ‘AS AMERICAN AS APPLE
PIE’ IS ONLY MISLEADING TO
THOSE WHO FORGET THAT,

EXCEPT FOR AMERICAN INDIANS,
WE ARE ALL TRANSPLANTS ON
THIS CONTINENT, JUST LIKE APPLE
TREES.” In many ways, apple pie
embodies the immigrant
experience—which, in the end, is
the most distinctly American
experience of all. A fruit that
originated in Kazakhstan starring
in a British pastry and beloved by
people across the United States
transcends national and cultural

COMMANDEERED THE HEARTHS—AND
FLOUR BINS—OF WHITE FARMERS AND
BLACK TENANTS TO BAKE PIES.”

boundaries in much the same way
as a Greek immigrant operating a
burger joint or a Chilean refugee
founding a fashion label or a Puerto
Rican woman serving in Congress.
The United States was woven from
the cultural influences and
traditions of countless populations
who have made this country their
home, creating a richly vibrant

culture that is distinct on its own.






Our 84 Best Pie
RECIPES
of All Time!

A PIE FOR EVERY FILLING,
SEASON, AND MOOD %




TCA THECOA SPECIMEN

Pie is also good all year-round, with the ability
to harness summer's juiciest peaches, au-
tumn’s crispest apples, and all of the nuts and
custards in between. You can let it set in the
fridge for a cooling treat, or eat a slice basically
straight out of the oven, still warm enough to
melt a scoop of vanilla ice cream. AFTER ALL,
WE HAVE HEARD IT IS A FEDERAL CRIME TO
NOT EAT A SLICE OF WARM APPLE PIE OR
PECAN PIE WITHOUT A SCOOP OF ICE CREAM.

Pie merits a course of its own during Thanksgiving dinner
and other holiday feasts. It's the centerpiece at 4th of July
and Labor Day celebrations alike. You can eat it savory or
sweet. Chicken pot pie or shepherd’s pie for dinner, fol-
lowed by, oh I don't know, perhaps a lovely lemon me-
ringue pie? You can make it dead simple or extra fancy. Pie
is the most versatile sweet out there. Pie is life! To cele-
brate the wonder that is pie, we're giving you our 84—yes,
84!—BEST PIE RECIPES FOR EVERY FILLING, SEASON, AND
MOOD. HAPPY BAKING AND EATING.

THECOA SEMIBOLD

THECOA TYPE FOUNDRY

Phd 1a mot thit qua déc biét ciia Ha N6i, khong phai chi riéng Ha N6i méi
c6, nhung chinh 1a vi § Ha Néi méi ngon. D6 1a qua tat ca sudt ngay cia
tat ca cac hang ngudi, nhat 1a cong chitc va thg thuyén. Ngusi ta &n phd
sang, &n phd trua, va &n phd t6i. Phd ban ganh c6 mét vi riéng, khéng
giéng nhu phé ban & hiéu. CAC GANH PHG O TIENG G HA NOI PEU BUGC
NGUGI TA BAT TEN VA TUSNG NHG: PHO GA, PHO HANG COT, PHO O
QUAN CHUGNG, PHO CUA BAC V.V.. MOT VONG QUANH HA NOI BANG VI

PHG, CHAC CO LAM PIEU MAN, CHAT, CHUA, CAY DAY.

BAN HANG KHONG CAN GANH BI PAU, VA
CONG KHONG CAN GI BAT. Ai mudhn #n thi
dén hang ma &n, ai muén mua dem bét lai
mua, va ngudi nha mang vé, chi mét bac

thang ngén béc ciing khéng chiu budc 1én.

Bac ban hang clta quyén nhu thé, ngudi ta
tuy tuc vi cai lam bd kiéu ky ctia bac, ché
vi qua clia bac dt hon qua ctia céc hang
thudng, nhung ngusi ta van phai mua, vi

qua ctia bac ngon. Ngusi mua ngay dan
dong: mat bac ban khong da, phai lam hai
ganh, rdi ba, réi bdn, rdi ndm sau. Mi ganh
béc phai thué ngudi ban, médi thang cong
nim déng. Nhitng ngusi nay bén cach an
bdt: mot Iugng bat mi bac ban, ci ba bé mi
thi ho lai b6t mdt; mudi ldm céi mén thin
thi ho bén c6 mudi hai. NHUNG MAC LONG,
HANG BAC VAN BAN CHAY.

Nhung cé mét ndi phd rat ngon ma
khéng cé ai nghi dén va biét dén:
GANH PHG TRONG NHA THUONG.
Trong nha thudng von cé mdt ba
bén céc thit qua banh dudi béng
cay. Cai quyén ban hang dé 1a cai
quyén riéng ctia nha ba, cé tit khi
nha thudng méi l1ap. Ba 1a ngugi
ngoan dao nén tuy & dia vi déc biét
d6 ba ciing khong bét bi moi ngusi
va an l1ai qua dang. Thic gi ban

ciing ngon lanh, gia ca phai chang.

Nhung ganh phd cta ba thi tuyét:
bat phd day dan va tudm tat, do hai
con gai ba lam, tréng thuc muén
an. Nudc thi trong va lic nao ciing
néng bong, khéi 1én nghi ngut. Rau
thom tuoi, hd tiéu béc, giot chanh
c6m git, lai diém thém mdt chut ca
cudng, thodng nhe nhu mét nghi
ngs. Ma nhan tam tuy thich, nha
hang d& khéo chiéu: ai muén dn mg
gau, c6, mudn &n nac, c6, mudn an

nita m3, nifa nac, ciing cé sén sang.

Cit m&i budi sang, tif sau gid cho
dén bay gid, chi trong quang y théi,
vi ngoai gi& ganh phd hét, chung
quanh néi nudc phd, ta thdy tum
nam tum ba, cdc bénh nhin dan
ong va dan ba, cac bac gac san, cac
thay y t4, va ca dén céc hoc sinh
trudng Thudc nita. Chitng dy ngudi
déu hgp long trong sy thuéng thic
moén qua ngon, nang cach an phd
1én dén MOT NGHE THUAT PANG
KINH.






Hu tiu
Nam Bo

«& DIA CHi: SO 981 NGACH 5/42 PUONG
ALEXANDRE DE RHODES <»
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Nay diy nhitng bién: Salon de coiffeur, X... bon
coiffure, T.D. Coiffeur de Beauté, hay; M. librai-
rie, mercerie, relieur, M.S. Prothese dentaire,
Beauté hygiénique de la bouche, M.S dorure et
dargenture, T.T fabricateur de pousse pousse,
T.O vente et réperateur de machine de tout
sorte, D.T. Ferronnerie, quinconnerie, H.
Vanerie, O. Serée, Filets de sports. Chit Elégant
hinh nhu dugc nhiéu ngusi yéu chudng nhit:
vi té ra ELEGANT c6 phai khong?

Toan nhitng ELEGANCEL A ELEGANCE. Va t5i nhan thay,
ndi trong cac hiéu dung nhiéu chit tay nhat, va dung mét
cach dang yéu nhat 1a hiéu thg may. C6 18 vi cac 6ng chi
hiéu d6 may quan 4o cho thién ha nén ho tu nghi nhu bat
budc phai dung chit Tay méi hop thai. Mot hiéu khoe cac
hang: "Dernieres nouveautés de Paris: laine Elboeuf,
laine Red Star, laine Dormeuse ..." (qui fait bien dormir -
héan thé). Hiéu kia: "lanine pieds de poule Prince de gales".
MOT HIEU KHAC THAM BAC CA TAY LAN TA, VA TAO NEN
MOT CAI TIENG THAN TiNH NAY: SATIN SUP.

THECOA BOLD

THECOA TYPE FOUNDRY

/EGIR IS A GIANT, THE BROTHER OF KARI (WIND) AND LOGI (FIRE) AND
THE MASTER OF THE OCEAN. &£gir’s hall is lit not by fire but instead

by bright gold. Every year he invites the Norse gods to a great feast in
his hall, Brime, where the beer and the food are magically transported

to the guests and the drinking-horns fill themselves. According to
Odin, ZAgir brews the best ale. He has the world’s biggest brewing
kettle, a mile deep, which Tor stole from the giant Hyme and gave to
him. IN £GIR’S HALL THE GODS WERE NEVER ALLOWED TO FIGHT.

Then &£gir went over Bifrost, the
rainbow bridge, to Asgard, where they
had such a gay party and such feasting
that he was sorry when the time came to
go home; but at last he said good-by to
Father Odin and the rest of the Lsir. He
thanked them all for the pleasure they
had given him, saying, “If only I had a
kettle that held enough mead for us all

NHUNG DEN TEN CAC HIEU THi SU
VAN HOA VA CAU KY THUC PA PEN
CUC PIEM: "Au parfait tailleur”
(Hang Bong), "Maitre tailleur”,
"Paris tailleur” (Hang Quat). Chit
luxe, chéc hén trong tri cac dng
ch hidu thg may, LA BIEU HIEN
cUA CAI TUYET DiCH TRONG SU
SANG TRONG, nén c6 dén ba 6ng
dung: La Mode, tailleur de luxe,
D.P.T tailleur de luxe (Hang Gai),
Tr. tailleur de luxe (Lé Quy P6n),

(6ng nay viét 1a luxe khong cé e, y
chiing t6 ra luxe mét bac nita).
NHIEU ONG KHAC UA TO RA BIET
TIENG NGOAI QUGC HON. Modern
tailor (chg Hom), Gentlemens
modern tailor (hiéu chi cé mét cai
may khau cii va tdm vai xanh che
bén ngoai) va CH. R Gents? tailor
(Hang Trong)... Thé ci tudng da
di rdi. Ca va, taileur! (Hang
Tri‘)’ng), De la tenue, tailleur et de

la frantaisie, tailleur (Hang

to drink, I would invite you to visit me.”
Thor, who was always glad to hear about
eating and drinking, said, “I know of a
kettle a mile wide and a mile deep; I will
fetch it for you!” Then £gir was pleased,
and set a day for them all to come to his
great feast. So Thor took with him his
brother, the brave Tyr on their way to
Utgard, THE HOME OF THE GIANTS.

Trdng). Rdi lai con: D.T. Spécialist
des chemises et des pyjamas; T.L.
Coupe incroyable aux pyjamas
dirigée par S... Néu mét ngay kia
chiing ta thdy dé: X. Tailleur, prix,
soigne, trvail impeceable, coupe
modérée, thi ciing chin nén ngac
nhién ty nao. NHUNG HON NGOQC
PEP NHAT CO LE PHAI DANH RIENG
CHO HIEU NAY G PHO HANG BUOM:
L.S. PHOTOGRAPHE, MARCHANDE
DE CHINOISERIE.






THECOA EXTRABOLD

Wendy's

kiwi tart

A flaky sweet crust filled with creamy
lime-infused custard and a top layer
of JUICY SLICED GREEN KIWI



TCA THECOA SPECIMEN

CANELES DE BORDEAU is
THAT dessert: crunchy and
caramelized to a deep mahog-
any brown on the outside,
moist and custardy within,
and deeply perfumed with
dark rum and vanilla bean.

Mocha Dacquoise, a French dessert of baked
almond meringue, buttercream, and
rum-spiked whipped cream tastes best
doused in a dark chocolate sauce and served
with strong coffee to offset some of the
sweetness of the cream layers. NOT CUTTING
THE CAKE IMMEDIATELY AFTER IT'S ASSEM-
BLED HELPS TO PREVENT THE MERINGUES
FROM CRACKING WHILE SLICING. THROUGH.

THECOA EXTRABOLD

THECOA TYPE FOUNDRY

MIEN LUGN LA THUC QUA AN BO AM, nhiéu ngusi bao
thé. Pan 6ng thi khong hay tin, nhung dan ba thi dé tin
13m. Thé cho nén di thay nhiéu 6ng chong khﬁng thich
in luon, ma van bi cac ba vg ép cho andu tten cac ba dy
tra lay TINH NGHIA DAM THAM coa \'(0) CHONG POI KHI
CO THE LAY NHIEU iT MIEN LUGN MA PO pUgC.

Thé mdi bi€t nghé gi 1a khong cé 13i, ma cai nghé ma ching ta tuéng
12 hén mon Ay lai chéng 1am ngudi ta giau hon chanh van nghé khac.
Mién 1a thic hang ban xing véi ddng tién, ditng lita d6i ngudi mua
ctia ngon thi ngudi ta in, dit ré khong ky quan. Do 1a mot su that
gian di trong nghe budn ban, MA TIEC THAY, NHIEU NHA BUON NGUGI
MiNH KHONG BIET DEN HOAC NGUGI MiNH LAM TOI BAN RE HOAC HQ
PANH LUA PUGC NGUGI MUA THi LAY LAM SUNG SUGNG.

Think of THE SILKY, CHEWY, COCONUT-
TY THAI-ORIGINATED KHANOM CHAN
AS RICHER, MORE FLAVORFUL JELLO
JIGGLERS, made with a steamed batter though you can buy pre-made extract
in Thai groceries, IT WON'T COMPARE
TO THE UNIQUE SWEET HERBAL
FRAGRANCE OF THE FRESH LEAVES.
(You can buy fresh or frozen pandan

THIS THAI STEAMED COCONUT-PANDAN
CAKE also benefits enormously from
making your own pandan extract;

of coconut milk with sticky rice flour
and tapioca and arrowroot starches.
It's a labor of love: to form the neat
layers, you have to let the previous
layer steam enough until set but stilla leaves online or in well-stocked Thai

little tacky before adding the next. groceries.)
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1am?
JAMG
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If you enjoy pineapple on
pizza, then you are in good
company. The combination
of pineapple and pizza is

LOVED BY MANY PEOPLE AND

WILL ALWAYS BE A POPULAR
PIZZA TOPPING.

Ganh hanh phé nong trudc chg Pong Xuan
Iiuc ba gié dém ciing 1a ganh phé ngon, co 1é
1a trong khong khi mat va lang ban dém,
mui phé thom quyén rii nguai ta hon. Roi
hang x6i, hang banh cuén néng, hang banh
tay ch3a, van van, ciing tu hop nhau délap
thanh cho day dit mot diy qua ngon, nhiéu
huong vi. NHUNG CAC HANG QUA PO CHi cO
BAN NHUNG BUOI PHIEN CHO MA THOL.

29

The sweetness of pineapple is appealing not only
because it’s naturally sweet but also because it com-
plements the savory flavor of the cheese and the
tomato sauce. While the sweet taste of pineapple on
pizza makes it appealing for many people, the cheese
and the tomato sauce make it even more enjoyable.

It’s general knowledge that the pizza originated from Italy. However, many people
wonder who thought of putting pineapple on pizza. This credit goes to Sotirios
‘Sam’ Panopoulos. The Greek-born Canadian is credited with having created this
dish in 1962 but it continues to raise controversy to this day. He was inspired by
Chinese and American dishes which merged savory and sweet flavors so success-
fully. HE FIRST TRIED PINEAPPLES ON PIZZA USING CANNED PINEAPPLES. HE
SERVED THE DISH TO HIS CUSTOMERS AND THEY LOVED IT. THIS WAS HOW THE
CRAZE WITH PINEAPPLES ON PIZZA BEGAN.

Chéic nhiéu ban doc con nhé cai thi mom chua kip nudt, mét con ho di lam
banh dau Hai Dudng, da ndi tieng, ma bat ra ngoai nhu 1an khéi ... Mat chi con
ngay bé, chiing ta thudng nhan dudc ti€c ngan ngd nhin. Biy gié 1a thit banh
do tay ba me di di dau mét chuyén xa dau Hai Duong ay khong con nita. § Ha
vé? Cai thit banh d3u khd, bt nhé nhu NOi, ngudi ta lam mot thit banh dau
phﬁ’n, déng hinh vudng, cé in dau mét ngon hon, d6 1a mot thi banh diu uét,
hai chif trién. Thud nhé, chung ta thi banh dau c6 mé. MOT THU BANH
thich &n thitc qua iy 15m, nhung néu pE AN TRONG KHI UONG CHE TAU, CAI
chiing ta méc bénh ho, thi khéng khéi VI BEO NGOT CUA BANH RAT AN V61 CAl
1im lic buc minh. Miéng banh vita bd VI PANG CUA NUGC CHE.
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