BOBA

PR

IR CRBRRE KO

3000g 12000ml 1200g 200m|

1500¢g 10000ml 600g 200ml

SOP

B BMABK, KKEELERF LKHR, Bk 25 o R E, #
U0, BRGEEE, SR TR B TR 25 8. SRR LR R LA K e
7%, BINGERE LK (K S 708D Rl 5 rERln),

fhst:

o EmoFRINNE

o FEHNBRERAR 3 XRAEMATE
o ERERESHEUNEE

o FHERREZEMBARNMS

& < MILKTEA
[ 1-=] racrony



BOBA

Engliah Recipe

Water Condensed Raw Sugar Hot Water to Mix Sugar

3000g 12000ml 1200g 400ml|

1500g 10000ml 600g 200ml

SOP

Put pearls into boiling water, cook until pearls are floating on top of water, cook for 25
minutes on medium heat (stir every 5 minutes), when it’s done, move the cooker away
from stove, let pearls sit inside cooker for another 25 minutes. After that, wash pearls
with water and mix in condensed raw sugar syrup (cook with low heat for 5 minutes),
ready for use in 5 minutes.

Note:

® Last 4 hours in room temperature
Raw material recommends consuming in 72 hours after opening

°
® Do not feed children under 5 years old
® Please keep away from Children” s reach
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