APPENDIX

1. Packaging

Picture 27. Packaging

Komposisi Best Before Alamat Banana Stem Nugget
Banana stem, ‘ /720 Jalan Adisucipto

soybean, egg, No.999x, Kota Mataram,

flour. Nusa Tenggara Barat

o/ 0818-05725642

StemGood

Banana Stem Nugget

Nulrition Facls (seag per o 00 g)
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w1y
219



Cara Memasak:

@'= 1 Siapkan wajan penggorengan dan panaskan minyak sampai + 170° C.

2. Keluarkan produk beku dari kemasan dan langsung goreng dalam

minyak panas selama + 3 menit atau sampai terapung. N ~ d
StemGoo

aifs 3 Siap dihidangkan. Banana Stem Nugget
M- 4 Apabila masih ada sisa produk, simpan dalam kemasan tertutup di SIMPAN DI TEMPAT BEKU
. freezer dan sebaiknya digunakan satu bulan sejak kemasan dibuka. (SUHU -18° C)

Picture 28. Design packaging

2. Logo

StemGood

Picture 29. Logo

3. Supplier




Picture 30. Traditional Market
( Personal documentation , 2019 )

For all ingredients, our company will buy from traditional market called Kebon
Roek. This market is very close from our office.



Akademi Kuliner & Patiseri

NAME : Reza Renaldy
OTTIMMO
R RASTCTIAT, STUDENT ID : 1774130010070
CLASS : FLORENCE
TITLE : Nugget Vegetarian Banana Stem
INGREDIENTS
Salt and pepper

200ml cup vegetable oil
30ml Worcestershire sauce
500gram banana stem

200gram soybeans

5gram teaspoon granulated garlic
15gram onion powder

3 large eggs
115gram whole wheat flour

500gram whole wheat bread crumbs

Instruction :

1. Steam the banana stem
2. Mince the banana stem and the soybeans

4. Add 500ml of cold water to a large bowl. Add salt and Worcestershire and stir to dissolve.
Submerge banana stem & soybeans in brine, cover, and refrigerate for 30 minutes.

5. Remove the banana stem & soybeans from the brine and pat dry with paper towels. Combine
the flour, onion powder, granulated garlic, salt, and pepper in a shallow dish. Beat the eggs in a
second shallow dish. Add the bread crumbs to a third shallow dish. Working with a piece at a time,
toss the banana stem & soybeans in the flour, then dip it in the eggs, then coat with the bread
crumbs. Transfer to a large plate.

6. Heat oil in a 12-inch skillet (cast iron works great here) and heat over medium high heat until
the oil is shimmering. Cook one third of the coated banana stem nugget in the skillet until golden
brown on each side (about 3 minutes per side). Remove the nugget from the pan and place iton a
wire rack sitting inside a baking sheet to cool. Wipe out the pan and repeat with the remaining
nugget, 1/3 at a time (so you'll cook a total of 3 batch of banana stem nuggets). Let the nugget
cool to room temperature, about 30 minutes
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