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77 Questions (Use the chart on page 2 to record your answers) 71
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o 1. Can you work out how much of each ingredient you will oy
Do heed to make enough Jaiozi for six people?
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4 2. Canyouwork out how much of each ingredient you will oY
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o heed to make enough Jaiozi for nine people?
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for 3 people |for 6 people [for 9 people
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Cups of cold water
Cups minced beef
Tablespoons soy
Tablespoons sherry
Teaspoons pepper
Tablespoons sesame
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sauce
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Tablespoons bamboo
Slices fresh ginger

white cabbage
5p coin
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. |Cloves of garlic
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