Instructions for Making Wheat Paste
Wheat past is a fantastic, strong and cheap way to fly-post. You can also use it as you would another paste. Here is a recipe I recommend. It makes about 300ml of paste, so scale up as you see fit.

A really good way to carry it around is in one of those PVC painter buckets.

Have fun and remember:  DEFEAT CHAOS!
Ingredients:

▪
250ml (8.5fl oz) water

▪
45ml (3tbsp) wheat flour (or what ever you have—white will do)

▪
15ml (1tbsp) sugar [optional]
Directions:

1. Heat most of the water leaving about 50ml cold. Do not boil the water, just make it very hot.

2. As the water is heating, prepare the flour by pouring the cold remainder of your water over it, working it into the flour until the  flour is saturated but still a bit thick—not runny, just liquid enough to pour.

3. Add the gooey flour to the hot water, slowly mixing the cool goop into the hot water stirring constantly.

4. Bring the paste to a boil, stirring constantly and boil until it begins to thicken.

5. When the mixture begins to thicken (remember you have been stirring) let it cool.

6. If you are using sugar, add it now and stir to combine it. (Word is that if you add the optional sugar after the paste has thickened the paste will be a bit stronger, but I don't know. Give it a try.)

If the paste is a bit too thick, add more water.

Sterilize the paste before storage by reheating it. Then store in the refrigerator in a covered tub.

If you have a better way of doing it, or just want to use wallpaper paste, go ahead. This is just one way of doing it.

Adapted from: http://solarcooking.org/wheatpaste.htm
