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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 documentation 
 

1. Prepare all the ingredients include the shredded mandai and oyster 

Mushroom. 

 

 

2. Blended the ingredients (garlic, shallot, red curly chili, bird’s eye chili, 

galanggal, ginger) and sauté with a lemongrass, bayleaf, lime leaves sauté 

until cooked. 
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3. Once the spices are cooked, add the coconut milk and brown sugar, then add 

the mandai and oyster mushrooms and cook until the water content is greatly 

reduced. 

 

 

 

4. Once cooked, set aside and then fry the shredded meat until dry but don't let 

it burn. 
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5. After frying, drain and then put it in the oil draining machine and wait 

until it is completely dry. 

 


