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Recipe 02

Forming Technique

References
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Ingredient List
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Water 100 mL Gelatin 33g Glycerol 4g Cabbage 10g  Baking Soda 13.6g
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Prepare Stir Boil Pour
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Ingredient List
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Water 180 mL Glycerol 6g Corn Starch 12g  Tea Grounds 30g

Preperation Steps
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hord I T W ] soff opaque EE_T T T fransparent a4}
smooth [T I 1 rough fough BT T 11 ductle
matte [T I 1] glossy light M T T heavy
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strong [T T 1 weak
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Ingredient List

/10\\ / \\ /\\ / \\
Q0 ]f] o r.12§2 o Eii |
N \ p A P \ )
N~ N~ N N~

—_—

Water 220 mL Glycerol 30g Corn Starch 11g  Apple-pectin 15g
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Prepgre Stir Boil Pour
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Forming Technique
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Baking ,
Water 48.5 mL Glycerol 119 Corn Starch 4g Powder 1.5 Vinegar 7.5
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Prepare Stir Boi Pour
Ingredients
Material Assessments

hard T T W8 soft opaque [ I T [ 1 fransparent
smooth [T | B ] rough tough [T T W] ductile
matte [T [ [ @ glossy light BT T T heavy
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strong [ [ ] weak
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