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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.  Methodical Process Records 

1) Slice the cassava into thin round pieces 

 

 
 

2) Crush the garlic 

 

 

3) Soaking the cassava 
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4) Prep the salted egg 

 

 

5) Make the salted egg powder 

 

6) Pre-heat cooking oil 
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7) Combine salted egg with moringa to make the seasoning 

 

 

 

8) Fry the cassava 

 

 

9) Strain the cassava chips 

 

 

 

 

 

 


