Ingredient List

17.5 mL Glyserine 50mL Vinegar 10 gr Baking 30gr Gelatine
Powder

) 100 mL Water 7.5gr Hibiscus
Preperation Steps
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2.Stir and mix all the 3.Cook the mixture 4. After finish the
ingredients until the until it become like a cooking process, pour
powders dissolve in pudding . After the the mixture into the

the liquids and become mixture has boiled, flat surface. Grease pa-
one. keep stir it until the per can be used to avoid

steams stop occuring. it to stick the surface.
Material Assessments

1. Pour the materials
into the pot.
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Forming Technique
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