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APPENDIX 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form 
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4. Systematic Process Documentation 

1) Ingredients of rica-rica 

 

2) Boil the kluwih seeds then peel the skin 

 

3) Peel the kluwih skin then cut into cubes and steam 
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4) After that, blend the kluwih using a chopper 

 

5) Soak the tofu skin until it softens 

 

6) Roughly chop the kluwih seeds and tofu skin, then finely chop the lime 

leaves 
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7) Blend the shallots, garlic, red chili, and turmeric until smooth 

 

8) Smash the galangal and lemongrass 

 

9) Pour coconut oil into the pan 
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10)  Sauté the spices along with the aromatics until fragrant 

 

11)  Add seasoning 

 

12) Add the ground kluwih 
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13)  Add the kluwih seeds and tofu skin 

 

14)  Add the chop lime leaves 

 

15)  The kluwih is ready to serve 

 

 

 

 


