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 APPENDIX 
 

1. Approval recipe 
 

 







 
  



2. Approved sensory 
 

 
 



3. Consultation Form 
 

 
 
 
 
 
 



4. Systematic process 

1) Cleaning and cutting the vegetable ingredients 

 

 

2) Putting the ingredients in the blender 
 

 
 
 
 
 
 
 
 



3) Shaping the mixture by flattening and filling it with vheese 

4)  

 

5) Freeze 

 
  



 

6) Heat up oil 
 

 
 

7) Fry 

 
 


