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1. Storrelse pa tallerkenene som er brukt i bildeheftet

2. Dype tallerkener
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5. Plast- og pappkrus

6. Grovhetsmerker for bred
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8. Ovale brgdskiver, fasong og tykkelse

8. Ovale bradskiver, fasong og tykkelse (forts)
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9. Firkantede brgdskiver, fasong og tykkelse

9. Firkantede bradskiver, fasong og tykkelse (forts)
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12. Leverpostei

11. Kaviar

13. Syltetay
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14. Majonessalat

16. Frokostblanding

15. Ost

17. Cornflakes
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22. Lasagne 24. Pizza

23. Kjottsaus 25. Pizza, firkanter
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26. Wok 28. Taco
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42. Grgnnsaksblanding 44. Beer

43. Brokkoli 45. Jordbeer
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