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KEYWORSN

Uniform — remaining the same

Shallow fry — Cooking in a little oil
Evaluate — Form an idea bout the finished
product

Infuse — Flavour a liquid or solid with
another ingredient.

Contamination —Something that is not
meant to be present
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SIMPLE YIELD CONVERSIONS

multiply all ingredients

divide all ingredients

Ll
" 4 o o =
by 2 and multipty by & f
b o=




