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ABSTRACT

Instant Soto Banjar paste is made from a blend of traditional spicessuch as
garlic, shallots, khus khus, Adas manis, and various seasonings, formulated into a
ready-to-use paste that delivers authentic Banjar flavor. Unlike conventional Soto
Banjar, which requires time-consuming preparation of spices and broth, the instant
version offers convenience without compromising taste and aroma. This innovation
caters to modern consumers seeking practicality while preserving traditional
culinary heritage. The utilization of local ingredients also supports sustainable
production and enhances the nutritional and cultural value of the product.

Keywords: Boiling, Sauté, Simmer, Dehydrate, Khus Khus, Geganti, Adas Manis,
Chicken Bones
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