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Teaspoon, Tablespoon
& Cup

Teaspoon - 5 ml

-
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Teaspoon - 10 mi

Tahlespoon - 15 ml

Small m Tedium @

Katorl t:- ' Katori @ M;n '
oA . "
Cup 100 ml Cup 200 ml

(100 gm) {200 gm)




