HOW TO THICKEN A SAUCE
1. Make a paste with 2-3 tsp FREEE Tapioca Flour
and 2-3 thsp cold liuid. 2. Stir some warm stock
ormilkinto the paste and immediately pour
everything back into the pan. 3. Boil gently,
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4. Boil for a minute then remove from the heat. Ssonr Salt 0.03g
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