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EXECUTIVE SUMMARY

Pak’e blonde e is a blondies that we combine with special ingredients
which is bitternmelon. I come up with this idea looking at how most of Indonesian
really love dessert and also I want to show that bittermelon is good to combined
with b londies. When you eat this Blondies, you will not find the bitter taste yet
you will find sweet taste from the blondies because it contain stevia sugar and
white chocolate

Pak’e Blonde will be pack in a eco green packaging. Every Package will
contain one block of blondies will be sold at IDR40.000. Later, we will develop
this blondies into many variation and this blondies can be find at gift stores,

supermarkets, restaurants, or can be order through our website and social media.



