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EXECUTIVE SUMMARY

Mini Donut Bombolini is a donut bread that has a cream filling. I came up
with this idea seeing how most Indonesian people like donuts, but this time I made
donuts with a different base, namely using a mixture of flour from avocado seeds,
and for people who try it will find a different sensation when eating it, which has a
bitter and sweet taste. , because I use coffee and chocolate for the filling. Then
people who eat these donuts will be simple because they eat one bite directly.

This Bombolini Mini Donut will be packaged in a cup bowl. Each bowl
will contain 6 pieces and will be sold for IDR 35,000. Later these donuts will be

able to be ordered through our social media.
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