Ingredient List

Vinegar: 20g  Corn starch: 20g Potatoes :200g Water:100ml

Glycerin:20g  Food
colouring:0.5g

Preperation. os
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Ingredient List

Vinegar: 25g

Preperation Steps

Honey: 25g
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Thyme: 0.5g
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Ingredient List
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gelatine:30g

Preperation Steps

Glycerin:20g

Material Assessments
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Water:50ml
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Ingredient List -
Gelatin :6g Glyserol: 4 drops Eggshell: 27g Water: 12g

Preperation Steps
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Gelatin: 6g Chia Seeds: 4 teaspoons

Preperation Steps

Material Assessments
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Water: 60g
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Ingredient List B
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Corn starch: 128 Water:100ml Vinegar:25m| Food Coloring: Salt:1 teaspoon G|ycer|n: 10 drops
3 drops
Preperation Steps
Material Assessments
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