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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) Toast the tofu pulp until it’s completely dry 

 
 

2) Rinse and soak the barley, toast the barley until dry and slightly darker 

 
 

3) Prepare all the main ingredients 

 
 

4) Grind the tofu pulp and whole grains 
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5) Sieve the tofu pulp and whole grains to remove any coarse particles so its 

become fine powder 

 
 

6) Prepare all the ingredients to make cookie bites 

 
 

7) Mix the wet and dry ingredients 

 
 

8) Shape and bake for 15-20 minutes at 145 degrees 

 


