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APPENDIX 

 
 

1. Approved Recipe  
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2. Approved Sensory 
 

 

 
  



32 
 

3. Consultation Form  
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4. Systematic Process Documentation 
 

1. Soak beans for 5-10 hours. 

 
2. Boil the beans for 30-40 minutes. 

 
3. Ingredients for anchovy chili sauce. 
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4. Fry the anchovy until slightly browned. 

 
5. Cook the chili ingredients until cooked. 

 
6. Blend the anchovies and chili sauce ingredients until evenly smooth. 
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7. Blend the beans until evenly smooth and add olive oil. 

 
8. Strain the anchovy chili sauce until it becomes smooth and discard the 

dregs. 

 
9. Lastly, mix the anchovy chili sauce into the ground beans. 

 


