Recipe Book

Ny Bio-based material from Po River
aquatic vegetation, a DIY design.
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- Ny Recipe book of the recipes developed | |




Number Version

#001

Recipe 1

(_ Heavy Y Biodegradable )
(_clossy ) compact ) Flexible )




Ingredients | | |

Water - 80ml \ Mixer

Agar agar 39r Non-stick pan
Glycerinb S 2ml | Spatula '
Aquatic 4gr Scale
ve‘getotibn (AV) ? ! ’ ’

Containers

N 1 1 1 1 _Hot plate
Silicone mold

S i e e e e

+ 4+

Mix water, agar agar and-glycerol in & +
saucepan and put it on the hot plate.

Stir untﬂthe ggixturjgjust elow boiling
temperature (about 90-95°C).

At this point, add the vegetation.

When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold. | |
Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room temberatu‘re for 1-2 days.

+ 1+ ++ o+



Number Version

#002

Recipe 2

(_Biodegradable Y Brittle )
C Rough )C Opaque X Light )




Ingredients | | |

Water - 33ml \ Mixer

Agar agar 1mgr Non-stick pan
Glycering i 1,3 ml | Spatula '
AV. | 4 %;r | »Scole |
Vinegar 16 mi Containers

Baking g@do 4 4,5 g _Hot plate
Silicone mold

S i e e e e

+ + + i+ + 1+ + |+
Mix water, vinegar,-agar agar and glycerolin
a saucepan and put it on the hot plate.

Stir untﬂthe ggixturjgjust elow boiling
temperature (about 90-95°C).

At this point, add the vegetation.

When the mixture begins to boil, add the
baking soda and continue stirring. Then
removeiit from the flame..

Pour the liquid in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue

drying at room temperature for 1-2 days.
+i -+ -+ 1+ + +



Number Version \

Recipe 3

(" Biodegradobie ) Rigid )

COpoque}C Compact )C Light )
. 1 + 1 - 1 1 —




Ingredients | | |

Water ~100 ml \
Agar agar 4gr
Gl'ycerinb "~ 5ml |

Av. 10

Flr + 7%y
o+
e R

+ |+ T+

Mixer

Non-stick pan

‘Spotu[o

Scale

}Contdiners
_Hot plate

Silicone mold
+ 1 |

+ 1 1

Mix water, agar agar and-glycerol in & +
saucepan and put it on the hot plate.
Stir unt|+|the gglxturjgjust elow+bO|I|rLg

temperature (about 90-95°C).

At this point, add the vegetation.

When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold. | | |
Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room temberatu}re for 1-2 days.

R e
+ 1+ |+ |+

+ o+ o+t



Number Version ‘ ‘ \

i i }

. (EEEETIT (Sodegadabie ) Rigd ).

(opaque Y Compact Y Light )

FT+ T+ 7T




Ingredients | |

Water 100 mi
Agar agar 33 gr
Glycering i 4 r’hl
Vinegar 50 ml

\
Baking soda 13,6 gr

+ o+ |+
+ 4+t
+ 4+ + |+

+

+

+

Mixer -

Non-stick pan

Spatula

Scale

Contdiners
_|Hot plate

Silicone mold

Heat water and vinegar to medium - +

temperature,

Add agar agar and glycerin and stir for a few
minutegafuntiﬁthe mﬁtureﬁhickens slightly

(about 90-95°C).

When the mix is homogeheous, add the
baking soda. It will begin to chemically react
and become fluffy. At theiend add also 3 gr of

agar agar.

RemO\ﬁ it from the‘ﬂame

in the mold.

and pour the liquid

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying at room temperature for 2-3 days.

+ |+

+ 4+ |+ |+

+

+



Number Version

#005

Recipe 5

(_Biodegradable Y Rigid )
COpqque)C Compact X Light )




Ingredients | |

Water 100 mi
Agar agar 33 gr
Glycering i 4 r’hl
Vinegar 50 ml

\
Baking soda 13,6 gr

Av. 4+ 1 4 ar
+ 1+ |+t
+ |+ |+ +

+

+

+

Mixer -

Non-stick pan

Spatula

Scale

Contdiners
_|Hot plate

Silicone mold

Heat water and vinegar to medium - +

temperature,

Add agar agar and glycerin and stir for a few
minutegafuntiﬁthe mﬁtureﬁhickens slightly

(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react

and beiom
Remov
in the mold.

e fluffy. | |
it from the flame and pour the liquid

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue

drying at room temperature for 2-3 days.

+ 4

+ 4+ +



Number Version

#006 =

Recipe 6

(_ Biodegradable Y Brittle )
COpqque)C Fibrous X Light )




Ingredients | | |

Water 100 mi \ Mixer
Corn starch 4gr Non-stick pan
AV. | " 16 ér | ‘Spotulo
Scale
| | | | }Contdiners

N 1 1 . . _Hot plate
Silicone mold

S i e e e e

T + +~ 1+t
Mix water and corn starch in a saucepan and
put it on the hot plate.

Stir until the mixture just below boiling
tempergture (mabou‘f90—9 °C). T

At this point, add the vegetation.

When the mixture Begins‘ to bohl, remove it
from the flame and continue stirring.

Pour the liquid in the mold. | | |
Let stand for 30-60 minutes until solidified,
then remove from the mo}ld anq continue

drying at roor‘n temﬂoerature for 1-2 days.

+ 1+ ++ o+

S e e B e e B

+ o+ o+t



Number Version

#007

Recipe 7

(_Biodegradable Y Brittle )
COpqque)C Fibrous XRoughD




Ingredients | | |

Water 100 mi \ Mixer

Corn starch 1mgr Non-stick pan

Gl'ycerinle "~ 5ml | ‘Spotulo

A.y. | | 24 %;r | }Scole | |
Containers

N 1 1 s . _Hot plate
Silicone mold

S i e e e e

e T i A e e B e

Mix water, corn starch and glycerin inna -
saucepan and put it on the hot plate.

Stir until the mixture just below boiling
tempergture £b0u§90—9 °C). i

At this point, add the vegetation.

When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold. | | |
Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room temberatu}re for 1-2 days.

+ 4+ ]+
R e e e i R

+ o+ o+t



Number Version

#008

Recipe 8

(" Biodegradobie ) Rigid )

COpqque)C Compact X Rough )




Ingredients | | |

Water
Gelatin
Av.

i - 12mi
5¢gr

F g

( i i }

+ 4+ o+ |+

+ 1+ +

+ |+

Mixer

Non-stick pan

‘Spotul’q

}Scole

Containers

_Hot plate

Silicone mold

Mix water and gelatin in a saucepan-and put

it on th

Stir until the mixture just below boiling
tempergture £b0u§90—9 °C). i

e hot plate.

At this point, add the vegetation.
When the mixture begins to boil, remove it

from the flame and continue stirring.
Pour the liquid in the mold.

Let stand for 30-60 minutes until solid
then remove from the mo}ld an continue
drying z:lut roorin temberature for 1-2 days.

+ 4+ + o+

+ |+ |+

+ 4+ |+ o+

+

+

+

ified,



~Number -~ —+- Version —+ -+ -+ + + 4

#009

+ 1+ + T
[ J

Recipe9

B e e i i i e B e e e e e e

+ + I+ i+ I+ +

S R e e e B e B e R e B e e

- EEEIEYETEY (Not biodegradable  Glossy ) -

(_Flexible Y( Compact Y Smooth )

+ i+ i+ FTF T FTI T F 1T
+ o+ 4+ o+ o+
+ o+ 4+ o+ o+
+ 4+t
4+
+ 4+ o+ |+
+ 4+ o+ + |+
+ 4+ + |+
+ o+ 4+ o+ o+




Ingredients |

Silicone |
Corn starch
N

+ o+ +
+ |+ |+
+ |+

10 gr
12gr

Qér

+

+

Mixer
Scale
‘Conto’iners '

}Silicone mold

Mix silicone and corn starch in-a container.-
Add corn starch until the mixture become

unsticky.

At this point, add th+e vegttatioﬁ and continue
to knead the compound until it becomes

homogeneous.
Put the mixture in the mold.

}

}

Let stand for 20-30 minutes until solidified,

then remove from the mold.

(

+ |+

+

+ 4+ |+

}

+

+ |+



Number T Version

!

Recipe 10

*variation of
- recipe 4

Bl Material Qualities

(

+

+

+

}

+

}

+

( Biodegradable ) Flexible )

(opaque X Porous Y Light )
e e e
+
+




Ingredients | | |

Water - 50ml \ Mixer -

Agar agar 29r Non-stick pan
Glycering C 2ml | Spatula '
Vinegar 25 ml Scale

Bdking soda | 7 g‘;r | Contdiners

Ayv. 1 o 4gr _|Hot plate
Silicone mold

S i e e e e

+ l++ ]t

Heat water and vinegar to medium - +
temperature,

Add agar agar and glycerin and stir for a few
minutegafuntiﬁthe mﬁtureﬁhickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and become fluffy.

Removi it from the flame and pour the liquid
in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue

drying at room temperature for 2-3 days.

+ 4+ +



Number Version

#ON

Recipe 11

*varlqtlon of
recipe 4

(_Biodegradable Y Brittle )
(opaque Y Rough ) Light )




Ingredients | | |

Water - 50ml \ Mixer -

Agar agar 29r Non-stick pan
Glycering C 2ml | Spatula '
Vinegar 25 ml Scale

Bdking soda | 7 g‘;r | Contdiners

Ayv. 1 o 4gr _|Hot plate
Silicone mold

S i e e e e

+ l++ ]t

Heat water and vinegar to medium - +
temperature,

Add 2 gr of agar agar ang_glycgrin and stir,
for a few minutes until the mixture thickens
slightly (about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and be?ome ﬁluﬁy. /‘At the‘end add also 3 gr of
agar agar.
Remove it from the flame and pour the liquid
in‘the mold. + + |+ + +
Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying at room temperature for 2-3 days.

+ 4+ +



Number Version

#012

Recipe 12

*vcmqtlon of
recipe’1

(_Biodegradable Y Brittle )
(Glossy X Flexible ) Light )




Ingredients | | |

Water - 30ml \
Agar agar Tgr
Gl'ycerinle © 8ml i

Av. 2
s L
o+
e R

+ |+ T+

Mixer
Non-stick pan
‘Spotulo
Scale
}Contdiners |
_Hot plate
Silicone mold
+ 1 |

+ 1 1

Mix water, agar agar and-glycerol in & +
saucepan and put it on the hot plate.
Stir unt|+|the gglxturjgjust elow+bO|I|rLg

temperature (about 90-95°C).

At this point, add the vegetation.

When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold. | | |
Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room temberatu}re for 1-2 days.

+ 4+ ]+
R e e e i R

+ o+ o+t



Recipe 13

*vcmqtlon of
recipe’1

(_Biodegradable Y Rigid )
(Glossy X compact ) Light )




Ingredients | | |

Water — - 30ml \ Mixer
Agar agar 8gr Non-stick pan
Gl'ycerinle o ml | ‘Spotulo '
AVv. 2 %;r Scale
Eo - ETE A
Containers

N 1 1 s . _Hot plate
Silicone mold

S i e e e e

T +~ 1+ 1+ + T+
Mix water, agar agar and-glycerol ina -
saucepan and put it on the hot plate.

Stir until the mixtur just?elow boiling
tempergture Egbout$90—9 °C) +

At this point, add the vegetation.

When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold. | | |
Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room tem&)eratu}re for 1-2 days.

+ 4+ ]+
R e e e i R

+ o+ o+t



Number Version

#001 1

Recipe 1.1

(_Biodegradable Y Brittle )
(opaque Y Flexible ) Light )




Ingredients | | |

Water -~ 40ml \
Carrageenan 29r
Gl'ycerinle © 5ml i

Av. 5
i+ 7y
o+
e R

+ |+ T+

Mixer
Non-stick pan
‘Spotulo
Scale
}Contdiners |
_Hot plate
Silicone mold
+ 1 |

+ 1 1

Mix water, carrageenan and glycerolina -
saucepan and put it on the hot plate.
Stir until the rj‘glxturjgjustggc))w+b0|llrg 1

tevmpergture (about 90-9

At this point, add the vegetation.
When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold.

Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room tem&)eratu}re for 1-2 days.

+ 4+ + o+ o+

++ ]+

+ 4+ |+ o+

+ £ 4

+ € €

+ 1 1



Number Version

#001 2

Recipe 1.2

C Biodegradable )( Elastic )
(‘smooth Y Flexible ) Light )




Ingredients

|

Water - 40 ml \ Mixer
Isinglass 29r Non-stick pan
Glycerinle "~ 5ml | Spatula
A.y. | | 5 %;r | »Scole |
Containers
N 1 1 1 . _|Hot plate

Silicone mold

+l+ |+ |+ |+ |+ +]+

mm +
Soak the gelatin sheets in cold water for 10
minutes.

Meanwhile mix water and glycerol in a
saucepan and put it on the hot plate. After
10 minutes, squeeze out the sheets and add
them to the hot mixture. - ' '

Stir until the mixture just below boiling
temperature (about90-95°C).

At this point, add the vegetation.

When Hhe mi>fture egins‘ to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold.

Let stand for 60-120 minutes until solidified,
then remove from the mold and continue

drying at room temperature fori1-2 days.

+ i+t

+ 4+ +



Number Version

#001 3

Recipe 1.3

C Biodegradable XCompoct)
CSmooth){ Flexible )C Light )




Ingredients | |

Water

Carrageenan

Gl'ycerinle
Av.

<
Sugar

+ |+
+ |+

+ |+

~ 40 mi
2gr

5 ml
oo

29r
+  F
+ |+
+ |+

+

+

+

Mixer

Non-stick pan

‘Spotulo

}Scole

Containers

_Hot plate

Silicone mold

+

+

Mix water, agar agar and-glycerol in &
saucepan and put it on the hot plate.

elow boiling
o e

Stir until the mixture just
£b0u§9o-9

tem per?artu re

At this point, add the vegetable part a

sugar.

}

nd the

When the mixture begins to boil, remove it
from the flame and continue stirring. |

Pour the liquid in the mold.

Let stand for 30-60 min%es until solidified,
then remove from the mold and continue
drying at room temperature for 1-2 days.

+ |+

+ |+

+ 4

+ 1+

+ |+
+ |+

+

+

+

+

+



Number Version

#001 4

Recipe 1.4

C Biodegradable )( Rough )
(Rrigid )_ Fibrous ) Light )




Ingredients | | |

Water 40 mi \ Mixer
Agar agar 5¢gr Non-stick pan
Gl'ycerinle "~ 5ml | ‘Spotulo '
A.v. 5 %;r Scale
' { \ } } f
Containers

+ 4+ | + |+ | fHofplpte
Silicone mold

S e e B S

T + +~ 1+t
Mix water, agar agar and.glycerolina -
saucepan and put it on the hot plate.

Stir until the mmtuj@ just below, b0|llng 1
temper. ture about 90-9 %’

At this point, add the vegetable part.

When the mixture begins to boil, remove it'
from the flame and continue stirring.

Pour the liquid in the molp |

Let stand for 30-60 minutes until solldlﬂed
then remove Ir:om the mold and continue
drying at roo temEeratdre for'1-2 days.

+ 4+ + o+ + o+
R e e e i R
+ 4+ |+ o+



Number Version

#001 5

Recipe 1.5

(_Biodegradable Y Rigid )
(_Rough Y oOpaque ) Heavy )




Ingredients | | |

Water - 50ml \ Mixer
Animal gelatine 3 gr Non-stick pan
Gl'ycerinle © 3ml | ‘Spotulo
A.v. 5 %;r Scale
' { \ } } f
Containers

N 1 1 . . _Hot plate
Silicone mold

S i e e e e

T + +~ 1+t
Mix water, gelatine-and glycerolina-- =~
saucepan and put it on the hot plate.

Stir until the mixtur justé?elow boiling
temper?arture ggbou‘3€90—9 °C) +

At this point, add the vegetable part.

When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold. | | |
Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room temberatu}re for 1-2 days.

R e
+ 1+ |+ |+

+ o+ o+t



Number Version Variation

#001 5 1

Recipe 1.5.1

(_Biodegradable Y Rigid )
(_Rough Y oOpaque ) Light )




Ingredients | | |

Water - 30ml \
Animal gelatine 7,6 gr
Gl'ycerinle i 4,6 r’hl i

Av. 5
i+ 7y
o+
e R

+ |+ T+

Mixer

Non-stick pan

‘Spotulo

Scale

}Contdiners
_Hot plate

Silicone mold
+ 1 |

+ 1 1

Mix water, gelatine-and glycerolina-- =~
saucepan and put it on the hot plate.
Stir until the mixture JUSt£>eC|§)W+bO”IrE 1

tevmperérture (about 90-9

At this point, add the vegetable part.
When the mixture begins to boil, remove it
from the flame and continue stirring.

Pour the liquid in the mold.

Let stand for 30-60 minutes until solidified,
then remove from the mold and continue
drying at room temberatu}re for 1-2 days.

+ 1+ o+ 4+ o+

++ ]+

+ 4+ |+ o+

+ £ 4

+ € €

+ 1 1



Number Version Variation

#004 1 1

Recipe 4.1.1

*in between
recipe 4 &10

C Biodegradable )( Flexible )
(_Rough Y oOpaque ) Light )




Ingredients | | |

Water - 25ml i Mixer

Agar agar 59gr Non-stick pan
Glycerin‘e | 1 nlﬂ | Spatula '
A v. 3 gFr Scale
Vihegor | 13 ml | Contdiners

Baking spdo 1 3,59r 1 _Hot plate
Silicone mold

S e e B S

+ + + i+ + 1+ + |+
Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and become fluffy.

Removi it from the‘ﬂame‘and pour the liquid
in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying g,nderﬂheatiqg Iighﬂts for 2-5 hours. |

+ 4+ +



Number Version Variation

#004 1 2

Recipe 4.1.2

*in between
recipe 4 &10

C Biodegradable )( Flexible )
(_Rough Y oOpaque ) Light )




Ingredients | | |

Water - 25ml i Mixer

Agar agar 3gr Non-stick pan
Glycerin‘e | 1 nlﬂ | Spatula '
A v. 3 gFr Scale
Vihegor | 13 ml | Contdiners

Baking spdo 1 3,59r 1 _Hot plate
Silicone mold

S e e B S

+ + + i+ + 1+ + |+
Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and become fluffy.

Removi it from the‘ﬂame‘and pour the liquid
in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying g,nderﬂheatiqg Iighﬂts for 2-5 hours. |

+ 4+ +



Number Version Variation

#004 1 3

Recipe 4.1.3

*in between
recipe 4 &10

(_Biodegradable Y Rigid )
(_Rough Y oOpaque ) Light )




Ingredients | | |

Water - 50ml i Mixer

Agar agar 16,5 gr Non-stick pan
Glycerin‘e | 2 nlﬂ | Spatula '
A v. 2 gr Scale
Vihegor | 25 ml | Contdiners

Baking spdo 1 6,Sgr 1 _Hot plate
Silicone mold

S e e B S

+ + + i+ + 1+ + |+
Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and become fluffy.

Removi it from the‘ﬂame‘and pour the liquid
in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying g,nderﬂheatiqg Iighﬂts for 2-5 hours. |

+ 4+ +



Number Version Variation

#004 1 4

Recipe 4.1.4

*in between
recipe 4 &10

(" Biodegradobie ) Rigid )

(_Rough )Y  Compact ) Opaque)




Ingredients | | |

Water - 50ml i Mixer

Agar agar 16,5 gr Non-stick pan
Glycerin‘e | 2 nlﬂ | Spatula '
A v. 2 gr Scale
Vihegor | 25 ml | Contdiners

Baking spdo 1 6,Sgr 1 _Hot plate
Silicone mold

S e e B S

+ + + i+ + 1+ + |+
Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and become fluffy. Remo e it from the flame,
the reai‘uon Begms to stop.

When the mixture is stabilized, reheat it for 1
min and-then-pour-the liquid in‘the mold. —+
Let stand for 10-30 minutes until solidified,
then remove from the mold and continue |
drying under eatmg I|ghts for 2-5 hours.

+ 4+ +



Number Version Variation

#004 1 5

Recipe 4.1.5

*in between
recipe 4 &10

(_Biodegradable Y Brittle )
(_Rough )Y  Porous ) Light )




Ingredients:

Ingredients | |

Water - 25ml i Mixer

Agar agar Tgr Non-stick pan
Glycerin‘e | 1 nlﬂ | Spatula

A v. 3 gFr Scale
Vihegor{ | 13 ml | Contdiners
Baking spdo 1 3,59r . _Hot plate

Silicone mold
+ -

+

+ i+t

Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and become fluffy.

Removi it from the‘ﬂame‘and pour the liquid
in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying g,nderﬂheatiqg Iighﬂts for 2-5 hours. |

+ 4+ + |+ +



Number Version Variation

#004 1 6

Recipe 4.1.6

*in between
recipe 4 &10

C Biodegradable )( Elastic )
(‘smooth Y Flexible ) Light )




Ingredients | | |

Water - 25ml i Mixer

Agar agar Tgr Non-stick pan
Glycerin‘e | 3 nlﬂ | Spatula '
A v. 1 gr Scale
Vihegor | 13 ml | Contdiners

Baking spdo 1 3,59r 1 _Hot plate
Silicone mold

S e e B S

+ + + i+ + 1+ + |+
Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
vegetable part and continue stirring.

When the mix is homogeneous, add the
baking soda. It will begin to chemically react
and become fluffy.

Removi it from the‘ﬂame‘and pour the liquid
in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying g,nderﬂheatiqg Iighﬂts for 2-5 hours. |

+ 4+ +



Number Version Variation

#005 1 1

Recipe 5.1.1

*in between
recipe 5 & 11

(_Biodegradable Y Rigid )
(opaque Y Compact ) Light )




Ingredients | | |

Water - 25ml i Mixer

Agar agar 4gr Non-stick pan
Glycerin‘e | 1 nlﬂ | Spatula '
A v. 3 gFr Scale
Vihegor | 13 ml | Contdiners

Baking spdo 1 3,59r 1 _Hot plate
Silicone mold

S e e B S

+ + + i+ + 1+ + |+
Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
baking soda and wait until the reaction
begins.. ‘ | ‘

Stir for about a minute and remove it from the
flame.

Then add the‘vege’éable 5art and pour the
liquid in the mold.

Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying at room temperature for 2-3 days. |

+ 4+ +



Number Version Variation

#005 1 2

Recipe 5.1.2

*in between
recipe 5 &11

C Biodegradable )C Elastic )
(‘smooth Y Flexible ) Light )




Ingredients | | |

Water - 25ml i Mixer

Agar agar 4gr Non-stick pan
Glycerin‘e | 1 nlﬂ | Spatula '
A v. 3 gFr Scale
Vihegor | 13 ml | Contdiners

Baking spdo 1 3,59r 1 _Hot plate
Silicone mold

S e e B S

+ + + i+ + 1+ + |+
Heat water and vinegar to medium =
temperature.

Add agar agar and glycerln and stir for a few
minutes unﬂl#he mfxture thickens slightly
(about 90-95°C).

When the mixture begins to boil, add the
baking soda and wait until the reaction
begins.. ‘ | ‘ |
Stir for about a minute, add the vegetable
part anﬁj cont‘lnue s‘tlrrmg‘ for about another
minute.

After a minute, remove it from the flame and
pour the liquid in the mold. + +
Let stand for 10-30 minutes until solidified,
then remove from the mold and continue -
drying at room temperature for 2-3 days.

+ 4+ +



Number Version \ ‘ \

i i }

- (BT (Not biodegradable ) Glossy )

(_Flexible Y( Compact Y Smooth )
S+ FTFTETF I FIF T+ -




Ingredients | | |

Silicone ~10ml \ Mixer |
Corn starch 14 gr Non-stick pan
Av. 4 ér | Spatula
Scale
| | | | }Contdiners |

N 1 o s . _Hot plate
Silicone mold

+ i+t

Mix silicone and corn starch inia container.-
Add corn starch until the mixture become
unsticky.

A?this%oint,gdd the veg+etatioﬂﬁ and continue
to knead the compound until it becomes
homogeneous. \ } }

Put the mixture in the mold.

Let stand for 20-30 minutes until solidified,
then remove from the mold.

( i i } }

R R e e I S

+ o+ o+ +
+ 4+t
+ 4+ |+ +



Number Version

#014 =

Recipe 14

(EEERYEREY ( Biodegradable X Brittle )
C Light )C Flexible XRough)




Ingredients | | |

Water - 40ml \ Mixer |

Corn starch 10 gr Non-stick pan
Glycerin‘ | 10 nlﬂ | ‘Spotul’g
Vinegcur{ | 10 g?r | }Scole »

A V. 59r Containers

N 1 1 . . _Hot plate
Silicone mold

S i e e e e

+ + -+ -+ -+ -+ + -+
Heat water, corn stach, glycerin-and vinegar
to medium temperature.

Stir for a few minutes until the mixture
tﬁckenf sligﬂ';trry (afout 9J6—95°t). IR
When the mixture begins to boil, add the
vegetable part and continue stirring.

After a minute, remove it from the flame and
pour the liquid in the mold. | | |
Let stand for 10-30 minutes until solidified,
then remove from the mold and continue
drying at room temberatu}re for 2-3 days.

R e
+ 1+ |+ |+

+ o+ o+t



Number - Werson | b b

#015
! ! i i i }

[ ]
Recipeld
} - - < < \ \ \ }

+ + |+ F

- +1+ |+ I+ |+ ]+ F I+ H

- EBEIEYETEY ( Biodegradable Y Elastic )

(Compact)(  Flexible ) Smooth )

+ 4+ |+ |+ |+ TF[FTF[FFTF
+ 4+ 1+ |+ |+
+ 4+ + |+ |+
11

+ 4+ o+ o+
+ o+ o+ 4+
+ i+ |+ +




Ingrediehts:

Ingredients | |

- 30ml

Animal gelatine 23 ?r
ml

Glycerin‘ | 30

Water

A V. | | 3 gr
Soap 3gr
+ 4+ 4+
Tt
+ I+ |+ T+

|

\ Mixer |

Non-stick pan

Spatula

Scale

Contdiners

1 _Hot plate
Silicone mold

+ 1 1 |

+

Heat water, gelatine-and glycerin to medium

temperature.

Stir forf fewj[ninutfs un

out 9%-95"6).

thickens slightly (a

til the mixture

When the mixture begins to boil, add the
vegetable part and continue stirring.

After a minute add also the soap.

Stir about a minute; then remove it from the
flame and pour the liquid in the mold.

Let stand for 10-80 minutes until solidified,
then remove from the mold and continue
drying at room temperature for 2-3 days.

T+ +

+ £ 4 4



Number Version \ ‘

#015 1

Recipe 15.1

- BT ( Biodegradable ) Elastic )

(‘smooth )( Flexible ) Light )
| + + 1 1 1 1 _




Ingredients | | |

Water - 40 ml \
Agar agar 1,6 gr
Gl'ycerin‘ i 27 r’hl i
Av. 3gr
Sdop | | 6 gr |

+ 1+ o+ 4+ o+
+ |+ + ]+ |+

+ |+t

Mixer

Non-stick pan

‘Spotulo

Scale

}Contdiners
_Hot plate

Silicone mold
+ 1 |

+ 1 1

Heat water, agar agar and glycerin to-medium

temperature,

Stir for a few minutes until the
tﬁcken% sligﬂ';trl]y (afout 90-9

50

mixture
E). T

When the mixture begins to boil, add the
vegetable part and continue stirring.

After a minute add also the soap.

Stir about a minute, then remove it from the
flame and pour the liquid in the mold.

Let stand for 10-30 minutes unjil solidified,

then rerlnove #rom tﬂwe mo}ld an

continue

drying at room temperature for 2-3 days.

£+ + 4+ o+
+ |+ +

+ |+
+ 4+ |+ o+

+ £ 4

+ € €



}Number T T Vlersion | ! | } }

#015 3

Rempel 3»

+ 4+ + 4+ o+ |+

+ 4+ o+ |+

Bl Material Qualities ( Biodegradable X Elastic Df

(‘smooth )( Flexible ) Light )
S E o e s e s e e e =




Ingredients | | |

Water — 100 ml \ Mixer
Gelatin 75 gr Non-stick pan
Gl'ycerinle 100 m | ‘Spotulo '
AVv. 10 gr Scale

Sde | | 10 gr | }Contdiners

N 1 1 . . _Hot plate
Silicone mold

S i e e e e

1 + +~ 1+t
Heat water, gelatin-and glycerin-to medium:-
temperature,

Stir for a few minutes untjl the mixture
thicken% sligﬂ';trl]y (afout 9%—95%).

When the mixture begins to boil, add the
vegetable part and continue stirring.
After a minute add also the soap.

Stir about a minute, then remove it from the
flame and pour the liquid in the mold.

Let stand for 4-5 hours until solidified, then
remove from the mold anE continue drying at

room temperature for 2-3 days.
+i -+ -+ 1+ + +

R e e
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Number T Version | ‘ ‘ } }

#015 4

+ o+ o+ o+ o+

- EBEIEYETEY ( Biodegradable Y Elastic )

('smooth Y Flexible Light )
+ 1 |

T4+ F T F




Ingredients | | |

Water — 100 ml \ Mixer
Gelatin 75 gr Non-stick pan
Gl'ycerinle " 50 ml | ‘Spotulo '
AVv. 10 gr Scale

Sde | | 10 gr | }Contdiners

N 1 1 . . _Hot plate
Silicone mold

S i e e e e

1 + +~ 1+t
Heat water, gelatin-and glycerine to medium
temperature,

Stir for a few minutes untjl the mixture
thicken% sligﬂ';trl]y (afout 9%—95%).

When the mixture begins to boil, add the
vegetable part and continue stirring.
After a minute add also the soap.

Stir about a minute, then remove it from the
flame and pour the liquid in the mold.

Let stand for 5-6 hours until solidified, then
remove from the mold anB continue drying at

room temperature for 2-3 days.
+i -+ -+ 1+ + +

R e e
+ o+ o+t



Number T T | ‘ ‘ ‘ }

+ 4+ o+ -

- EBEIEYETEY ( Biodegradable X Elastic )

(‘smooth )( Flexible ) Light )
T "

1 1 | | + _
1 1 1 0 + _
!
\
{
1 1 1 1 + s .
0 0 0 0 + ,



Ingredients | | |

Water — 100 ml \ Mixer
Gelatin 65 gr Non-stick pan
Gl'ycerinle " 60 ml | ‘Spotulo '
A.y. | | 15 %;r | }Scole |

Soap 39r Containers

N 1 1 . . _Hot plate
Silicone mold

S i e e e e

1 + +~ 1+t
Heat water, gelatin-and glycerin-to medium:-
temperature,

Stir for a few minutes untjl the mixture
thicken% sligﬂ';trl]y (afout 9%—95%).

When the mixture begins to boil, add the
vegetable part and continue stirring.
After a minute add also the soap.

Stir about a minute, then remove it from the
flame and pour the liquid in the mold.

Let stand for 5-6 hours until solidified, then
remove from the mold anB continue drying at

room temperature for 2-3 days.
+i -+ -+ 1+ + +

R e e
+ o+ o+t
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