
CHAPTER 2  

INGREDIENTS AND UTENSILS OVERVIEW  

  

2.1    DESCRIPTION OF THE MATERIAL TO BE USED  

2.1.1.  Breadfruit flour  

Figure 1. Breadfruit Flour 

Source: Personal doc. 2021 

 

2.1.2. All Purpose Flour  

Figure 2. All Purpose Flour 

Source: Pergikuliner.Com, accessed on November 6, 2021 

  



2.1.3 Water 

Figure 3. Water 

Source: Infinigeek.com, accessed on November 6,2021 

 

2.1.4 Rice flour 

Figure 4. Rice Flour 

Source: Shopnearu.com, accessed on November 6, 2021 

 

2.1.5 Sago flour  

Figure 5. Sago Flour 

Source: Malaysianbakery.com, accessed on November 6, 2021 



2.1.6 Egg white 

Figure 6. Egg White 

Source: Healtyline.com, accessed on November 6, 2021 

 

2.1.7 Garlic 

Figure 7. Garlic 

Source: Alibaba.com, accessed on November 6, 2021 

 

2.1.8 Scallion  

Figure 8. Scallion 

Source: Tastessense.com, accessed on November 6, 2021 

 



2.1.9 Vegetarian Oyster Sauce 

Figure 9. Vegetarian Oyster Sauce 

Source: Amazone.in, accessed on November 6, 2021 

 

2.1.10 Peanut  

Figure 10. Peanut 

Source: Indianmart.com, accessed on November 6, 2021 

 

2.1.11 Bird’s Eye Chili    

Figure 11. Chili 

Source: Seed.galery.com, accessed on November 6, 2021 



2.1.12 Palm sugar 

 

Figure 12. Palm Sugar 

Source: Sugarfit.com, accessed on November 6, 2021 

 

2.1.13 Sand ginger 

Figure 13. Sand Ginger 

Source: Anitaboom.com, accessed on November 6, 2021 

 

2.1.14 Kaffir lime leaves 

Figure 14. Kaffir Lime Leaves 

Source: Balidirectstore.com,accessed on November 6, 2021 



2.1.15 Pepper 

Figure 15. Pepper 

Source: Ralali.com, accessed on November 6, 2021 

 

2.1.16 Mushroom bouillon powder  

Figure 16. Mushroom Bouillon Powder 

Source: Metromesin.id, accessed on November 6, 2021 

 

2.1.17 Salt 

Figure 17. Salt  

Source: Indiantimes.com, accessed on November 6, 2021 

 

https://metromesin.id/2021/08/23/fakta-unik-kaldu-jamur-penyedap-nabati-yang-tak-kalah-sedap


2.1.18 Cooking Oil  

Cooking oil used to fry the Batagor 

Figure 18. Cooking Oil 

Source: Medicalnewstoday.com, accessed on November 6, 2021 

 

2.1.19 Soy Sauce  

Figure 19. Soy Sauce 

Source: Seriouseats.com, accessed on November 6, 2021 

  



2.2 THE TOOLS USED DURING THE PROCESSING  

2.2.1 Blender  

Blender used to blend the dry breadfruit into fine powder 

Figure 20. Blender  

Source: Ubuy.co.id, accessed on November 6, 2021 

 

2.2.2 Oven  

 Oven used to dry the breadfruit 

Figure 21. Oven 

Source:Ruparupa.com, accessed on November 6, 2021 

 

 

 

 

 

2.2.3 Cutting board 



Cutting board used as a base for cutting 

Figure 22. Cutting Board 

Source: Amazon.com, accessed on November 6, 2021 

 

2.2.4 Pan  

Pan used to fry the batagor and make the filling 

Figure 23. Pan 

Source: Duniamasak.com, accessed on November 6, 2021 

 

2.2.5 Digital Scale  

Digital scale used to measure the amount of the ingredients.  

Figure 24. Digital Scale 

Source: Hiweigh.en.made-in-china.com, accessed on November 6, 2021 

 

2.2.6 Bowl  



Bowl used to put the ingredients.  

Figure 25. Bowl 

Source: amazone.com, accessed on November 6, 2021 

 

2.2.7 Knife  

Knife used to peel and cut the breadfruit and the scallion  

Figure 26. Knife  

Source: Berghoffworldwide.com, accessed on November 6, 2021 

 

2.2.8 Wooden Spatula  

Wooden spatula used to stir and mix all ingredients in the pan.  

 

Figure 27. Wooden Spatula 

Source: Amazone.com, accessed on November 6, 2021 

2.2.9 Strainer  



Strainer used to strain the fry batagor from the oil.  

 

Figure 28. Strainer 

Source: Ubuy.co.id, accessed on November 6, 2021 

 

2.2.10 Measurement Spoon Set  

Measurement Spoon Set used to measuring the seasonings like salt, sugar, and 

pepper. 

Figure 29. Measurement Spoon Set  

Source: Ubuy.co.id, accessed on November 6, 2021 

 

2.2.11 Stove 

Stove used to fry the Batagor and make the filling 

Figure 30. Stove  

Source: Glenindia.com, accessed on November 6, 2021 

2.2.12 Pasta maker  



Pasta maker used to roll the wonton wrappers 

 

Figure 31. Pasta Maker 

Source: Amazone.com, accessed on November 6, 2021 

 

2.2.13 Silpat 

Silpat used to put the breadfruit in the oven 

 

Figure 32. Silpat  

Source: Amazone.com, accessed on November 6, 2021 

 

2.2.14 Spoon 

Spoon used to take and stir the mixture 

Figure 33. Spoon  

Source: Amazone.com, accessed on November 6, 2021 

2.2.15 Tongs 



Tongs used to put and pich the batagor frong thr frying pan  

 

Figure 34. Tongs 

 Source: Katom.com, accessed on November 6, 2021 

 


