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APPENDIX 

1. Approved Recipe 

 

 



 

 



 

 

 



 

2. Approved Sensory  

 



 

3. Consultation Form 

 



 

4. Systematic Process Documentation 

1) Soaked dates in pasteurized milk 

 

2) Strain and grind the dates 

 

3) Grind cashews and pumpkin seeds 

 

 



 

4) Ground cashew and pumpkin seeds 

 

5) Mix dates and ground cashew 

 

6) Mix dates dough with rice flour, cornstarch, eggs, melted butter, baking soda, and 

vanilla. 

 

 



 

7) Weigh the dough 

 

8) Shape the dough 

 

9) Sprinkle with black sesame seeds 

 

 

 



 

10) Bake at 150o celcius for 15-20 minutes 

 

 

11) Let it cool and store in airtight jar 

 

 

 

 

 

 

 

 

 


