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APPENDIX 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form 

 

 

  



 

 32 

4. Systematic Process Documentation 

1) Blend firm silken tofu with a food processor until smooth. 

 

 

2) To a bowl, add firm silken tofu, vital wheat gluten, high-protein flour, 

canola oil, water, and salt. 

 

 

3) Knead the dough on an unfloored surface for 5-7 minutes, let it rest for 

15-20 minutes. 
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4) Run the dough through a noodle maker. 

 

 

5) Infuse oil with spices for 30 minutes  

 

 

6) Add Pixian broad bean paste, and mala hotpot base sauce 
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