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APENDIX 
 

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. Soak sunflower seed with water until submerge and add salt wait for 8-12 hours 

 

 

2. Strain sunflower seeds and add it to blender add 1L water and 30ml honey 
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3. blend it until smooth and creamy 

 
 

4. Put the mixture through a nut milk bag, squeeze out as much of the liquid in the 

nut milk bag as you can 
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5. Put the milk on the stove and heat it until 100 C 

 
 

6. Let it cooldown to 42C then add some yoghurt starter and then mix it well 
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7. Move the mixture to yoghurt maker and wait 8-12 hours until it turns to yoghurt 

after 8-12 put it in the chiller let it set first 
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8. In a pan boil some water, add butterfly pea 

  
 

 

 

 

 

9. Strain the butterfly pea   
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10. Add agar powder to the mixture and mix it well 

 

 
 

11. Add sugar to the mixture 

 
 

12. Let it cool down and add sunflower yoghurt mix it well and put it on a mould and 

put it on refrigerator 
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13. In a new pan heat some butter and flour make it into roux 

 

 
 

14. After become roux 
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15. Add some milk 

 
 

16. Mix well until it become saucy and add sugar and it became fla 
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17. Take out the pudding from mould 

 
 

18. Add some fla on top of it 

 

 

 


