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About Sancy

Sancy is a typeface collection by Emmanuel Besse designed in 2 versions,

a Sans and a Slab. Each variant comes in 14 styles, 7 weights with matching
italics. The initial idea of a Sans/Slab combination and the narrow proportions
comes from a wooden panel located in the small town of Besse (same name
as the designer, adding to this release a personal touch). Sancy Sans is a
narrow grotesque with a certain roundness and a homogeneous text colour.
Sancy Slab, also with semi-condensed proportions, feels elegant in thinner
weights, reliable and friendly in darker styles. Both feature low contrast, as in
stretched type from street signs.
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Styles (14)

Sancy Thin Sancy Thin ltalic

Sancy Extralight Sancy Extralight Italic
Sancy Light Sancy Light Italic

Sancy Regular Sancy Italic

Sancy Medium Sancy Medium Italic
Sancy Bold Sancy Bold Italic
Sancy ExtraBold Sancy ExtraBold Italic
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Styles (14)

sancy slab Thin sSancy Slab Thin [talic
Sancy slab kExtralight Sancy Slab Extralight [talic
Sancy Slab Light Sancy Slab Light Italic
sancy Slab Regular Sancy Slab Italic

Sancy Slab Medium Sancy Slab Medium Italic
Sancy Slab Bold Sancy Slab Bold Italic

Sancy Slab ExtraBold

Sancy Slab ExtraBold Italic
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Formagari Specimen Sancy
Character Set (Sancy)

Uppercase ABCDEFGHIJKLMNOPQRSTUVWXYZ Fractions Va V2 %4 % Yoo 0123456789/5153456789
Lowercase abcdefghijklmnopgrstuvwxyz Numerators H0123456789

Punctuation sy veee ™ | i '7 6 fram . "My » /\ | I - _—e- () [] { } * Denominators Ho123456789

Symbols 18 @QO°®™aIN e & gtgz:is:r:pt/ 0123456789

E:r?:ensmve -ieoen-—-()[1{} ﬁ:cl;fgrls Y Ho123a56789

Lining Figures

#€$¢C£Ff¥LPdBO0123456789

Mathematical
Symbols

+-txi=Z~=N<><2000AQ[V I[|TY®

Tabular Figures

#E€E$CEF¥LPABO0123456789

Ligatures

fi ff fi ffi ffi

Accented
Uppercase

- ~ oo R L A M e = w o

AAARAARAAAZARARRRAAARAAACCCCCDDEEEEEEEE

5 N oA W e L A s

PV VI

) — o~ s e

Circled Numbers

OOE®EEOEE®VWO0O00000000D

Arrows
& Ornaments

etraLrRAavyvelOHOXR2I2NS
HOOPICOODAAVILAVAAPVYIADY
vxOHMEX AKX C2» T | H@®I« Tl L Xk

Accented
Lowercase

s A ¥ = s A M s o= W o

s oA e s = w ar

qqqqqq

NoAa 2R 7 A N se — U O

5 =~ s v
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Character Set (Sancy Slab)

Uppercase ABCDEFGHIJKLMNOPQRSTUVWXYZ Fractions Ya Y2 % Y% Yoo 012345678%123456789
Lowercase abcdefghijklmnopgrstuvwxyz Numerators [ 0123456789
Punctuation e 200 o [\ - = O[11}* Denominators  Ho123456789
Symbols t*8q@O"®™aoNee & gtg::lssrzpt/ 0123456789
E::::ensmve -ieo«r-—-()[1{} ﬁ,”f‘;f,f,’r';’ ! Ho123456780

Lining Figures

#€$CEf¥ELPABO0123456789

Mathematical
Symbols

+-txi=#z~=N<><>000AQA [V Y][TR®

Tabular Figures

#€$CLf¥EPABO0123456789

Ligatures

fi ff fl ffi ffl

Accented
Uppercase

> 2 oA w s
I VR

s AN =

7 AN s = w2 o L N oA N 2R
4 A N e = N O s

Circled Numbers

OOEPEO®OEOR®OOOOOOOOOV0O000

Arrows
& Ornaments

eraunamvyeldoRe2S
HOODP>» IOCODAAVIAVAAPYIADY
vxOHMEX AKX C2» T MM | BH@®ITH-H L XE:¥

Accented
Lowercase

4 A N ose = W oo < 4 4 A M s 4 A M s = w s

s oA N s = N O

4 NnA 2R

5 = N s v

Stylistic Set 01
(Straight 2 & 7)

2727000 0 Y22
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Openlype Features (Sancy)

ercase All Capitals » ALL CAPITALS ordinals (ordn) 13 28 NO. - 12 22 N2

ooeeere'® (i Case-sensitive?) - (;CASE-SENSITIVE?) Fractions (fra) - (0123456789/0123456789 - 0123456789/5153456789

Slashed Zero
(zero)

0123456789 - 9123456789

Proportional
Figures (pnum)

€$dB0123456789 -» €$dB0123456789

Superscript
(sups)

HN0123456789 - Hn0'23456789

Tabular Figures
(tnum)

€$dB0123456789 » €$dB0123456789

Subscript (subs)

Hn0123456789 > Hno123456739

Standard
Ligatures (liga)

Affiche - Affiche

Numerators
(numr)

Hn0123456789 » Hn0123456789

Denominators
(dnom)

HN0123456789 > Hno123456789
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Openlype Features (Sancy Slab)

Uppercase
(cpsp)

All Capitals » ALL CAPITALS

Ordinals (ordn)

1a 2a No.~» 1222 N@

Case-sensitive
forms (case)

(¢;Case-sensitive?) » (.CASE-SENSITIVE?)

Fractions (frac)

0123456789/0123456789 - 01234567894123456789

Slashed Zero
(zero)

0123456789 » 3123456789

Proportional
Figures (pnum)

€$dB0123456789 » €3dB0123456789

Superscript
(sups)

Hn0123456789 » Hn01?3456789

Tabular Figures
(tnum)

€$dB0123456789 » €$dB0123456789

Subscript (subs)

Hn0123456789 -» Hno1z3456789

Standard
Ligatures (liga)

Affiche » Affiche

Numerators
(numr)

Hn0123456789 » Hno123456789

Straight Figures
(ssO1)

2 fois la ligne 7 » 2 fois la ligne 7

Denominators
(dnom)

Hn0123456789 > Hnoiz3456789
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Sancy There are mu ‘UD‘@ different Sancy The concept of prepared meals 1o be eaten
o _ e elsewnere dates back to antiquity. Market and
ayouts for a Japanese sento roadside stalls selling food were common in Ancient
or DUD“C bam MOST Uadiﬂoma\ Greece and Rome. In Pompeli, archaeologists have
_ L found a number of thermopolia, service counters
Sento, however, are similar to the opening onto the strest which provided food 1o be
/ay&ut 8/70\/\//7 0N m@ f/'ght Th@ taken away. There is a distinct lack of formal dining
. and kitchen area in Pompeian homes, which may
entrance from the outside Iooks suggest that eating, or at least cooking, at home was
Somewhat SimHar TO ] temp\e unusual. Over 200 thermopolia have been found in
. . ’ the ruins of Pompeli. In the cities of medieval Europe,
with g Japanese curtain (noren) a number of street vendors sold take-out food. In
Sancy The concept of prepared meals to be eaten elsewhere Sancy The concept of prepared meals to geese, sheeps feet and French
o et back 0 antqui. Warket nd r0z0SCe S2IS T SO
13/15pt selling food were common in Ancient Greece and Rome.  10/12pt ’ \

In Pompeii, archaeologists have found a number of
thermopolia, service counters opening onto the street
which provided food to be taken away. There is a distinct
lack of formal dining and kitchen area in Pompeian
homes, which may suggest that eating, or at least
cooking, at home was unusual. Over 200 thermopolia
have been found in the ruins of Pompeii. In the cities of
medieval Europe, a number of street vendors sold take-
out food. In medieval London, street vendors sold hot
meat pies, geese, sheeps feet and French wine, while

In Paris roasted meats, squab, tarts and flans, cheeses
and eggs were available. A large strata of society would
have purchased food from these vendors, but they were

stalls selling food were common

in Ancient Greece and Rome. In
Pompeii, archaeologists have
found a number of thermopolia,
service counters opening onto the
street which provided food to be
taken away. There is a distinct lack
of formal dining and kitchen area
in Pompeian homes, which may
suggest that eating, or at least
cooking, at home was unusual.
Qver 200 thermopolia have been
found in the ruins of Pompeii.

In the cities of medieval Europe,

a number of street vendors sold
take-out food. In medieval London,
street vendors sold hot meat pies,

eggs were available. A large strata
of society would have purchased
food from these vendors, but they
were especially popular amongst
the urban poor, who would have
lacked kitchen facilities in which to
prepare their own food. However,
these vendors often had a bad
reputation, often being in trouble
with city authorities reprimanding
them for selling infected meat

or reheated food. The cooks

of Norwich often defended
themselves in court against selling
such things as “pokky pies”and
“stynkyng mackerelles” In 10th and
11th century China, citizens of cities
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ot There are multi D'e different o it The concept of prepared meals to be eaten
ot talc _ meeaneiialie glsewnhere dates back to antiquity. Market and
[ayouts for a Japanese sento roadside stalls selling food were common in Ancient
or DUb“C bath MOSJ[ traditional Greece and Rome. In Pompeli, archaeologists have
_ .. found a number of thermopolia, service counters
sento, however, are similar opening onto the street which provided food to be
ZLO me /E]yOUf ShOWﬂ On z‘he taken away. There is a distinct lack of formal dining
. and kitchen area in Pompeian homes, which may
right. The entrance from the suggest that eating, or at least cooking, at home was
OUJ[Side |OOKS Somevvhat Similar unusual. Over 200 thermopolia have been found in
. the ruins of Pompeii. In the cities of medieval Europe,
to a temple, with a Japanese a number of street vendors sold take-out food. In
Sancy The concept of prepared meals to be eaten elsewhere  Sancy. The concept of prepared meals sold hot meat pies, geese, sheep's
Extralight Extralight to be eaten elsewhere dates back  feet and French wine, while in

ExtraLight Italic
13/15pt

dates back to antiquity. Market and roadside stalls
selling food were common in Ancient Greece and
Rome. In Pompeii, archaeologists have found a number
of thermopolia, service counters opening onto the
street which provided food to be taken away. There

is a distinct lack of formal dining and kitchen area in
Pompeian homes, which may suggest that eating,

or at least cooking, at home was unusual. Over 200
thermopolia have been found in the ruins of Pompei.
In the cities of medieval Europe, a number of street
vendors sold take-out food. In medieval London, street
vendors sold hot meat pies, geese, sheep's feet and
French wine, while in Paris roasted meats, squab,
tarts and flans, cheeses and eggs were available.
Alarge strata of society would have purchased

ExtralLight Italic
10/12pt

to antiquity. Market and roadside
stalls selling food were common
in Ancient Greece and Rome. In
Pompeii, archaeologists have
found a number of thermopolia,
service counters opening onto
the street which provided food
to be taken away. There is a
distinct lack of formal dining and
kitchen area in Pompeian homes,
which may suggest that eating,
or at least cooking, at home was
unusual. Over 200 thermopolia
have been found in the ruins of
Pompeii. In the cities of medieval
Europe, a number of street
vendors sold take-out food. In
medieval London, street vendors

Paris roasted meats, squab, tarts
and flans, cheeses and eggs
were available. A large strata of
society would have purchased
food from these vendors, but they
were especially popular amongst
the urban poor, who would

have lacked kitchen facilities in
which to prepare their own food.
However, these vendors often
had a bad reputation, often being
in trouble with city authorities
reprimanding them for selling
infected meat or reheated food.
The cooks of Norwich often
defended themselves in court
against selling such things as
“pokky pies” and “stynkyng
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Sancy M M Sanc
= There are multiple different Lo oonCepLOl prebared moals to e eaten
ale — A eglsewnere dates back 10 antiquity. iviarket an
28/30pt 17/20pt
layouts for a Japanese sento roadside stalls selling food were common in Ancient
or DU b| IC bath MOSt trad ItIOna | Sreege and Ft%)omeiE lt?) Pompenl,.archagologmtsthave
_ .. ouna a numper Of thermaopaolia, Service counters
sento, however, are similar opening onto the street which provided food to
to the /ayout ShOWﬂ on the EQ Taken gvxaty.hThere s a dF|)st|nct _Iacl;]of formarl]. h
. ININGg and KItcnhen area in Fompelan nomes, wnic
right. The entrance from the may suggest that eating, or at least cooking, at
outside looks somewhat similar home was unusual. Qver 200 thermopolia have
t 3 t | .th J been found in the ruins of Pompeii. In the cities
0 a tempie, with a Japdanese of medieval Europe, a number of street vendors
fiar'\]:y The concept of prepared meals to be eaten Sancy The concept of prepared meals London, street vendors sold hot
Lioht Itaic elsewhere dates back to antiquity. Market and Lo talc o be eaten elsewhere dates meat pies, geese, sheeps feet
13/15pt roadside stalls selling food were common in Ancient ~ 10/12pt Ej:gstlg :rs‘igg'tsyel'}fﬁ;iz”d fgfsfgznrﬁga"{'sniaﬁgget;”ﬁzaarfd
Greece and Rome. In Pompeii, archaeologists have were common in Ancient flans, cheeses and eggs were
found a number of thermopolia, service counters Greece and Rome. In Pompeii, available. A large strata of society
opening onto the street which provided food to be archaeologists have found a would have purchased food
. L. . number of thermopolia, service from these vendors, but they
;?] kdeEi J?thae}/] ;P:E:e”:spi %‘;22}?} f!?)?]lieosf ]:/?/Lrlr(lil gq'g}'/ng counters opening onto the street  were especially popular amongst
) which provided food to be taken  the urban poor, who would
suggest that eating, or at least cooking, at home was away. There is a distinct lack of have lacked kitchen facilities in
; ; formal dining and kitchen area which to prepare thei food.
unusul. Over 200 thermopofia ave been found i i Pompeian homes,hichmay  However thess vendors often
peil. € CIties or medieval turope, suggest that eating, or at least had a bad reputation, often being
a number of street vendors sold take-out food. In cooking, at home was unusual. in trouble with city authorities
medieval London, street vendors sold hot meat pies, Over 200 thermopolia have been  reprimanding them for selling
geese, sheep‘s feet and French wine, while in Paris found in the ruins of Pompeii. infected meat or reheated food.
In the cities of medieval Europe, The cooks of Norwich often
roasted meatsg squab, tarts and fians, Chgeses and a number of street vendors defended themselves in court
eggs were available. A large strata of society would sold take-out food. In medieval against selling such things as
www.formagari.com 2025
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e There are mu |t|p|e different ey The concept of prepared meals to be eaten
e300t b elsewhere dates back to antiquity. Market
Iayouts for a Japa nese and roadside stalls selling food were common
Sent(_) or pUb'IC bath MOSt in Ancient Greece and Rome. In Pompeii,
- _ archaeologists have found a number of
trad |t|0na| Sento, hOWGVG I", thermopolia, service counters opening onto
are similar tO the Iayout Shown the street which provided food to be taken
. away. There is a distinct lack of formal dining
on the r Ight The entra nce and kitchen area in Pompeian homes, which
from the outside |00kS may suggest that eating, or at least cooking, at
. . home was unusual. Over 200 thermopolia have
Somewhat Sl m|lar tO d temple, been found in the ruins of Pompeii. In the cities
ol ootk ot S istaidiicotvaivenpiundiiomt A
:ga/:,gpt Sosé%vgidzr:talalse:e"?:g f(?oad v\llg?é go m?;o?] i?l Ancient ::)aI:I;pt back to antiquity. Market and meat pies, geese, sheep's feet

Greece and Rome. In Pompeii, archaeologists have
found a number of thermopolia, service counters
opening onto the street which provided food to

be taken away. There is a distinct lack of formal
dining and kitchen area in Pompeian homes, which
may suggest that eating, or at least cooking, at
home was unusual. Over 200 thermopolia have
been found in the ruins of Pompeii. In the cities

of medieval Europe, a number of street vendors
sold take-out food. In medieval London, street
vendors sold hot meat pies, geese, sheep's feet and
French wine, while in Paris roasted meats, squab,
tarts and flans, cheeses and eggs were available.

roadside stalls selling food
were common in Ancient
Greece and Rome. In Pompeii,
archaeologists have found a
number of thermopolia, service
counters opening onto the
street which provided food

to be taken away. There is a
distinct lack of formal dining
and kitchen area in Pompeian
homes, which may suggest that
eating, or at least cooking, at
home was unusual. Over 200
thermopolia have been found
in the ruins of Pompeii. In the
cities of medieval Europe, a
number of street vendors sold

and French wine, while in Paris
roasted meats, squab, tarts
and flans, cheeses and eggs
were available. A large strata of
society would have purchased
food from these vendors, but
they were especially popular
amongst the urban poor, who
would have lacked kitchen
facilities in which to prepare
their own food. However,
these vendors often had a

bad reputation, often being in
trouble with city authorities
reprimanding them for selling
infected meat or reheated
food. The cooks of Norwich

www.formagari.com

2025




Formagari

Medium
Medium Italic
8888888

to Eat Cookies
iIn NEW YORK CITY

Medium
Medium Italic
4444444

SSSSS

Sgren Absalon San Francisco
Larsen Art Institute
Barkhausen LOUISIANA MUSEUM
TF ey e OF MODERN ART
stability criterion Festival dAutomne,

AUDIO FEEDBACK Paris — Sept./Oct.

www.formagari.com




Sanoy There are mu|tip|e different Sanoy The concept of prepared meals to be eaten
eom. mmtate elsewhere dates back to antiquity. Market
Iayouts for a Japa nese and roadside stalls selling food were common
Sent6 or pu blIC bath MOSt in Ancient Greece and Rome. In Pompeii,
oy e - archaeologists have found a number of
tradltlonal Se I'ItO, hOWGVG I', thermopolia, service counters opening onto
are sim ”a r tO the Iayout the street which provided food to be taken
. away. There is a distinct lack of formal dining
ShOWﬂ on the r lght The and kitchen area in Pompeian homes, which
entra nce from the outside may suggest that eating, or at least cooking, at
.« o home was unusual. Over 200 thermopolia have
|OOkS somewhat S|m||a|' tO been found in the ruins of Pompeii. In the cities
e T oo measlobecaten bl ascnamonmraesme - Lniondretvniorscai
g‘;‘gig‘ Italic and roadside stalls selling foc?:w)gre common :2)71“2'5;“ Italic back to antiquity. Marketand  meat pies, geese, sheep's feet

in Ancient Greece and Rome. In Pompeii,
archaeologists have found a number of
thermopolia, service counters opening onto the
street which provided food to be taken away.
There is a distinct lack of formal dining and kitchen
area in Pompeian homes, which may suggest
that eating, or at least cooking, at home was
unusual. Over 200 thermopolia have been found
in the ruins of Pompeii. In the cities of medieval
Europe, a number of street vendors sold take-out
food. In medieval London, street vendors sold hot
meat pies, geese, sheep's feet and French wine,
while in Paris roasted meats, squab, tarts and

roadside stalls selling food
were common in Ancient
Greece and Rome. In Pompeii,
archaeologists have found a
number of thermopolia, service
counters opening onto the
street which provided food

to be taken away. Thereis a
distinct lack of formal dining
and kitchen area in Pompeian
homes, which may suggest that
eating, or at least cooking, at
home was unusual. Over 200
thermopolia have been found
in the ruins of Pompeii. In the
cities of medieval Europe, a
number of street vendors sold

and French wine, while in Paris
roasted meats, squab, tarts
and flans, cheeses and eggs
were available. A large strata of
society would have purchased
food from these vendors, but
they were especially popular
amongst the urban poor, who
would have lacked kitchen
facilities in which to prepare
their own food. However,
these vendors oftenhad a

bad reputation, often being in
trouble with city authorities
reprimanding them for selling
infected meat or reheated
food. The cooks of Norwich
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Sancy There are multiple different - The concept of prepared meals to be eaten

oo © Pl elsewhere dates back to antiquity. Market
|3YOUts fora Japa nese and roadside stalls selling food were common
sent(') or pu b“c bath. MOSt in Ancient Greece and Rome. In Pompeii,

.n e — archaeologists have found a number of
traditional sento, however, thermopolia, service counters opening onto
are similar tO the Iayout the street which provided food to be taken

. away. There is a distinct lack of formal dining
shown on the rig ht.The and kitchen area in Pompeian homes, which
entrance from the outside may suggest that eating, or at least cooking, at

. e home was unusual. Over 200 thermopolia have
looks somewhat similar to been found in the ruins of Pompeii. In the cities
Sancy The concept of prepared meals to be eaten Sancy The concept of prepared number of street venqors sold
sl i elsewhere dates back to antiquity. Market sl ol dates backtoantiauity. . London,street vendors sod
13/15pt and roadside stalls selling food were common 10/12pt Market and roadside stalls )

in Ancient Greece and Rome. In Pompeii,
archaeologists have found a number of
thermopolia, service counters opening onto
the street which provided food to be taken

hot meat pies, geese, sheep's

selling food were common in feet and French wine, while in

Ancient Greece and Rome. Paris roasted meats, squab,
In Pompeii, archaeologists tarts and flans, cheeses
have found a number of and eggs were available. A

away. There is a distinct lack of formal dining
and kitchen area in Pompeian homes, which
may suggest that eating, or at least cooking, at
home was unusual. Over 200 thermopolia have
been found in the ruins of Pompeii. In the cities
of medieval Europe, a number of street vendors
sold take-out food. In medieval London, street
vendors sold hot meat pies, geese, sheep's feet
and French wine, while in Paris roasted meats,

thermopolia, service counters
opening onto the street which
provided food to be taken
away. There is a distinct lack
of formal dining and kitchen
area in Pompeian homes,
which may suggest that
eating, or at least cooking, at
home was unusual. Over 200
thermopolia have been found
in the ruins of Pompeii. In the
cities of medieval Europe, a

large strata of society would
have purchased food from
these vendors, but they were
especially popular amongst
the urban poor, who would
have lacked kitchen facilities
in which to prepare their own
food. However, these vendors
often had a bad reputation,
often being in trouble with
city authorities reprimanding
them for selling infected
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Seney There are multiple different Saney The concept of prepared meals to be eaten

e et meeaiaic  elsewhere dates back to antiquity. Market
|ay0lItS foraJa panese and roadside stalls selling food were common
sent6 or pu b“c bath. MOSt in Ancient Greece and Rome. In Pompeii,

A - archaeologists have found a number of
tl'adltIOI'lal $€ I'ItO, howeve I', thermopolia, service counters opening onto
are sim ”a r tO the ’ayout the street which provided food to be taken

. away. There is a distinct lack of formal dining
ShOWﬂ on the r ’ght- The and kitchen area in Pompeian homes, which
entra nce from the outside may suggest that eating, or at least cooking, at
e o home was unusual. Over 200 thermopolia have

|00k5 somewhat Slmllar tO been found in the ruins of Pompeii. In the cities
Sancy The concept of prepared meals to be eaten Sancy The concept of prepared number of street vemilors sold
bl o elsewhere dates back to antiquity. Market Exrssld ol datos back toantiquity. | London,street vendors sold
13/15pt and roadside stalls selling food were common 10/12pt

in Ancient Greece and Rome. In Pompeii,
archaeologists have found a number of
thermopolia, service counters opening onto
the street which provided food to be taken
away. There is a distinct lack of formal dining
and kitchen area in Pompeian homes, which
may suggest that eating, or at least cooking, at
home was unusual. Over 200 thermopolia have
been found in the ruins of Pompeii. In the cities
of medieval Europe, a number of street vendors
sold take-out food. In medieval London, street
vendors sold hot meat pies, geese, sheep's feet
and French wine, while in Paris roasted meats,

Market and roadside stalls
selling food were common in
Ancient Greece and Rome.

In Pompeii, archaeologists
have found a number of
thermopolia, service counters
opening onto the street which
provided food to be taken
away. There is a distinct lack
of formal dining and kitchen
area in Pompeian homes,
which may suggest that
eating, or at least cooking, at
home was unusual. Over 200
thermopolia have been found
in the ruins of Pompeii. In the
cities of medieval Europe, a

hot meat pies, geese, sheep's
feet and French wine, while in
Paris roasted meats, squab,
tarts and flans, cheeses

and eggs were available. A
large strata of society would
have purchased food from
these vendors, but they were
especially popular amongst
the urban poor, who would
have lacked kitchen facilities
in which to prepare their own
food. However, these vendors
often had a bad reputation,
often being in trouble with
city authorities reprimanding
them for selling infected
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they were especially popular
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facilities in which to prepare
their own food. However,
these vendors often had a
bad reputation, often being in
trouble with city authorities
reprimanding them for selling
infected meat or reheated

www.formagari.com

2025




Formagari

eeeeeeee

aaaaaaaaa
RRRRRRR

(o3
8888888

to Eat Cookies
in NEW YORK CITY

SSSSSSSSS
RRRRRRR
Italic

SSSSSSSSS
RRRRRRR

Soren Absalon San Francisco
Larsen Art Institute
Barkhausen LOUISIANA MUSEUM
- SV OF MODERN ART
stabllity criterion Festival ’Automne.

AUDIO FEEDBACK Paris — Sept./Oct.

www.formagari.com




m'THere are multiple different &=  The concept of prepared meals to be eaten

a0t s elsewhere dates back to antiquity. Market
I&YOU.tS foraJ apanese and roadside stalls selling food were common
SeIlt(—) or DUbllC b &th MO St in Ancient Greece and Rome. In Pompeii,

«) o — archaeologists have found a number of
tradltlonal sento, hOWGVGI', thermopolia, service counters opening onto
qre SI m 1] ar tO the 1 &YOUt the street which provided food to be taken

. away. There is a distinct lack of formal dining
Sh owi o1 tbe I Igh t The and kitchen area in Pompeian homes, which
entrance fI'OITl the outside may suggest that eating, or at least cooking,
. at home was unusual. Over 200 thermopolia
IOOKS SOmeWh&t Slmlla:r tO have been found in the ruins of Pompeii.
et The conceptofpropared menls tobocaten -t Do omouan awiors bt ot o
:ga/:'gpt arf d roadside s ts'c;l,lls sellin g fo(g)éll wsére COmmon :Bj:lcht dates back to antiquity. London, street vendors sold

in Ancient Greece and Rome. In Pompeii,
archaeologists have found a number of
thermopolia, service counters opening onto the
street which provided food to be taken away.
There is a distinct lack of formal dining and
kitchen area in Pompeian homes, which may

sugdest that eating, or at least cooking, at home

was unusual. Over 200 thermopolia have been
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have found a number of
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opening onto the street which
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area in Pompeian homes,
which may suggest that
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home was unusual. Over 200
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in the ruins of Pompeii. In the
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feet and French wine, while in
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and eggs were available. A
large strata of society would
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these vendors, but they were
especially popular amongst
the urban poor, who would
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in which to prepare their own
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often being in trouble with
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them for selling infected

www.formagari.com

2025




rrrrrrrrrrrrrrrrr

to Eat Cookies
iIn NEW YORK CITY

SSSSSSSSSSSSSSSSSS
Medium Medium

= Sgren Absalon San Francisco
Larsen Art Institute
Barkhausen LLOUISIANA MUSEUM
o o OF MODERN ART
stability criterion Festival d’Automne.

AUDIO FEEDBACK Paris — Sept./Oct.

www.formagari.com




Formagari

Specimen

Sancy

Sancy Slab
Medium
Medium Italic

There are multiple ot

Medium Italic

The concept of prepared meals to be eaten
elsewhere dates back to antiquity. Market

28/30pt s £ 17/20pt
dl erent laYOUtS fOI' d and roadside stalls selling food were common
Japanese Sento or publlc in Ancient @‘rreece and Rome. In Pompelii,
oy e archaeologists have found a number of
ba»th MO St tradltlona,l thermopolia, service counters opening onto
sento, hOWGVGI', are sim 11 ar the street wl_uch proylded food to be taken
away. There is a distinct lack of formal
tO the lay OUt Sb owil on dining and kitchen area in Pompeian homes,
the ri g‘h t The entrance whlcp may suggest that eating, or at least
. cooking, at home was unusual. Over 200
from the OUtSIde IOOkS thermopolia have been found in the ruins
ﬁla;r:ﬁ rr?Iab The concept of prepared me.ajls '.to be eaten aa;r:j?z n?Iab The fotlj’lcgpt oipreliarecil ;:n the cities of;nedife\;al )
elsewhero dates back to antiquity. Market 11

13/15pt
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in Ancient Greece and Rome. In Pompeii,
archaeologists have found a number of
thermopolia, service counters opening onto
the street which provided food to be taken
away. There is a distinct lack of formal dining
and kitchen area in Pompeian homes, which
may suggest that eating, or at least cooking, at
home was unusual. Over 200 thermopolia have
been found in the ruins of Pompeii. In the cities
of medieval Europe, a number of street vendors
sold take-out food. In medieval London, street
vendors sold hot meat pies, geese, sheep's feet
and French wine, while in Paris roasted meats,

Market and roadside stalls
selling food were common in
Ancient Greece and Rome.
In Pompeii, archaeologists
have found a number

of thermopolia, service
counters opening onto the
street which provided food
to be taken away. There is

a distinct lack of formal
dining and kitchen area in
Pompeian homes, which
may suggest that eating, or
at least cooking, at home
was unusual. Over 200
thermopolia have been found
in the ruins of Pompeii.

In medieval London, street
vendors sold hot meat

pies, geese, sheep's feet

and French wine, while in
Paris roasted meats, squab,
tarts and flans, cheeses

and eggs were available. A
large strata of society would
have purchased food from
these vendors, but they
were especially popular
amongst the urban poor,
who would have lacked
kitchen facilities in which
to prepare their own food.
However, these vendors often
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in Ancient Greece and Rome. In Pompeii,
archaeologists have found a number of
thermopolia, service counters opening onto
the street which provided food to be taken
away. There is a distinct lack of formal dining
and kitchen area in Pompeian homes, which
may suggest that eating, or at least cooking,
at home was unusual. Over 200 thermopolia
have been found in the ruins of Pompeii.

In the cities of medieval Europe, a number of
street vendors sold take-out food. In medieval
London, street vendors sold hot meat pies,
geese, sheep's feet and French wine, while

Market and roadside stalls
selling food were common in
Ancient Greece and Rome.
In Pompeii, archaeologists
have found a number

of thermopolia, service
counters opening onto the
street which provided food
to be taken away. There is
a distinct lack of formal
dining and kitchen area in
Pompeian homes, which
may suggest that eating,
or at least cooking, at
home was unusual. Over
200 thermopolia have
been found in the ruins of

take-out food. In medieval
London, street vendors

sold hot meat pies, geese,
sheep's feet and French
wine, while in Paris roasted
meats, squab, tarts and
flans, cheeses and eggs
were available. A large
strata of society would have
purchased food from these
vendors, but they were
especially popular amongst
the urban poor, who would
have lacked kitchen
facilities in which to prepare
their own food. However,
these vendors often had

www.formagari.com

2025




to Eat Cookies
in NEWYORK CITY

SSSSSSSSS
EEEEEEEEE
ExtraBold Italic

SSSSSSSSS
EEEEEEEEE

Soren Ahsalon = San Francisco
Larsen Art Institute
Barkhausen LOUISIANA MUSEUM
OF MODERN ART

S t&bﬂi ty Ccr .i tel' .i on Festival d’Automne,
AUDIO FEEDBACK Paris — Sept./Oct.

www.formagari.com




e 'THEre are multiple srovsee The concept of prepared meals to be
ottt g meeadrale  eaten elsewhere dates back to antiquity.
dlfferent layouts fOl’ a Market and roadside stalls selling food
J&p anese sent(') or public were common in Ancient Greece and Rome.
.1 e In Pompeii, archaeologists have found a
bath. Most traditional number of thermopolia, service counters
sent('), hOWGVGl’, are opening onto the street which provided
e o food to be taken away. There is a distinct
similar to the layout lack of formal dining and kitchen area in
S _h own on t_he rjgh t. The Pompeian homes, which may suggest that
. eating, or at least cooking, at home was
entrance from the outside unusual. Over 200 thermopolia have been
ey stk e se iy s veoumasonses et Do s mamber
e and roadside stalls selling fog:ll wye:re common o A e o o)

in Ancient Greece and Rome. In Pompeii,
archaeologists have found a number of
thermopolia, service counters opening onto
the street which provided food to be taken
away. There is a distinct lack of formal
dining and kitchen area in Pompeian homes,
which may suggest that eating, or at least
cooking, at home was unusual. Over 200
thermopolia have been found in the ruins
of Pompeii. In the cities of medieval Europe,
anumber of street vendors sold take-out
food. In medieval London, street vendors
sold hot meat pies, geese, sheep's feet and

Market and roadside stalls
selling food were common in
Ancient Greece and Rome.
In Pompeii, archaeologists
have found a number

of thermopolia, service
counters opening onto the
street which provided food
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home was unusual. Over
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been found in the ruins of

take-out food. In medieval
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sheep's feet and French
wine, while in Paris roasted
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were especially popular
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