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PREFACE
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International.
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EXECUTIVE SUMMARY

Lumpia Cakalang is a Lumpia that uses cakalang fish instead of the
traditional chicken .I come out with this idea looking at the market of how most
people enjoy the smokey flavour of smoked skipjack and it got me thinking that
including that smokey flavour in lumpia is a great idea ,which turns out it was .I
want Lumpia Cakalang to be one of the trademark food in my hometown
Semarang .When you eat the lumpia you will taste the strong smoky flavour of the
smoked skipjack combined with the signature added herb and spice that will
please your tastebud .

Lumpia Cakalang will be packed in plastic container which each container
will include 5 lumpia with sauce and it will be sold for IDR65.000 .Later, this
lumpia can be found at supermarket ,restaurant ,food stall ,or can be ordered
through our online store and social media .



