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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 Process Documentation 

1) Ingredients of Blueberry Lavender and Chamomile Macadamia Milk 

 

2) Roast the macadamia nuts 

 

3) Soak the roasted macadamia nuts 
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4) Zest the lemon 

 

 

5) Blend the roasted macadamia nuts 

 

6) Strain the blended macadamia nuts with milk strainer 
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7) Blend the blueberries 

 

8) Strain the blended blueberries with milk strainer 

 

 

9) Blanch the blueberry juice and sugar 
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10) Simmer the macadamia milk with lavender & chamomile tea 

 

11) Add in the lemon zest, honey, vanilla essence, and blue food 

coloring 

 

12) Sterilize the bottle 
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