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Copyright 

No part of this book may be reproduced, distributed, stored in a retrieval system, or transmitted in any form or by any means, including electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the copyright owner, except for brief quotations used in reviews, articles, or other uses permitted by copyright law. 

This book is intended to provide general cooking information, practical instructions, and recipe inspiration for readers interested in preparing traditional Ilocos empanadas at home. Every effort has been made to present the recipes and cooking techniques clearly and accurately. However, ingredients, measurements, cooking times, and results may vary depending on equipment, product brands, personal preferences, and cooking conditions. 

Readers are encouraged to follow proper food-handling, storage, and kitchen safety practices when preparing recipes, particularly those containing meat and eggs. 

The author and publisher assume no 

responsibility for any loss, injury, or damage resulting from the use or misuse of the information provided in this book. 

All trademarks, product names, and brand references mentioned belong to their respective owners. Their inclusion does not imply endorsement. 
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