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APPENDIX 

 

1. Approval Recipe 
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2. Sensory Test 
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3. Consultation Form 

 
 

 

 

4. Systematic Process Documentation 

1) Dice the peeled beetroot and roast it in the oven. 
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2) Blend roasted beetroot with walnuts. 

 
 

3) Add milk to smooth the texture. 

 
 

4) Saute the ingredients that have been blended with seasoning. 
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5) Final Product. 

 
  

 

 

 

 

 


