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EXECUTIVE SUMMARY

Linguine Turmeric Pasta and Kale Stem pesto is a pasta dish that is used
from waste food ingredients like kale stem that is processed into food that is fit to
eat. Basically kale stem. Kale stalks are usually thrown away, and there I want to
make the food edible and for sure the nutrition better than the basic kale nutrition.
even though we use kale stems, we still make the food delicious and nutritious.
Turmeric Pasta and Kale Stem Pesto will be packed into food packaging and will
contain 150 gr pasta and we will sold at Rp27.000/pack

Keyword : Pasta, Turmeric Pasta and Kale Stem Pesto.
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