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30 flour sack O O O ;
A0flourmil O OO 00:000;
SO0plainflour000O00dOoog,

60 rice flour O O ;
70strongflour 000 000O0O0O0OOOOOOO0O;,
80 wheatflourO OO OQOOQOO:;O0O;

90 patent flour O O O O ;

100 buckwheat flour O O O ;

110 self-raisingflour 00O OO0 OO0 OOO;
120 branflour OO0 O0O00O00O0O0O;

130 flour blender O O O O O ;

140 crackerflour OO OO OO O ;
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10 Use two cups of flour for the cake.
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200 Bread is made from flour.

ooooooooooo.,

30 We'd better add in some lemon juice before mixing the flour with sugar.
guootdoog,googoooodgoan.

41 We'll add some flour to thicken the soup.
ooooooooooo,.

50 Add the milk to the flour, and then mix in 3 eggs.
oo0ooooo,0o00o0oon.

60 First put the flour in the bowl, and then beat the eggs in.
guoodoog,goooogdn.

700 He makes up his own blends of flour.
Ooo0ooooooo

801 She tipped the flour into the basin.

ooodooooao.

90 Gradually pour the liquid into the flour, working it in carefully with a wooden spoon.
gootdootdobooogouoouoodgoodgo
1000 We often shake flour through a sieve.
Oooooooooag.

110 Lightly flour a rolling pin.
Ooo0ooooooooooon

1200 The corn flour has been ground very fine.
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130 Lightly dust the fish with flour.

gooougoooo

140 The grain store processed flour wrappers for Chinese dumplings.
gootdoodoogoogodn.

150 Work the flour and yeast mixture together until you have a sticky dough.
goooogooooouooooonod

1600 Add the remaining flour to make a soft dough.
gooopugooooogoooao.

170 Just how much kneading is required depends on the sort of flour.
gogodoodoodod

1801 Fold in the flour.
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