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This book is intended for educational and informational purposes. It provides general cooking instructions, recipes, ingredient suggestions, and practical guidance for preparing Spanish Empanada Gallega at home. While every effort has been made to ensure the accuracy and usefulness of the information, individual results may vary depending on ingredients, equipment, cooking methods, and personal preferences. 

Readers are responsible for following proper food-handling, cooking, refrigeration, freezing, and reheating practices. Always use safe ingredients and appropriate cooking 

temperatures when preparing seafood, meat, poultry, and other perishable foods. 

All rights to the original written content in this publication are reserved by the copyright owner. Unauthorized copying, reproduction, or commercial distribution is prohibited. 
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