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APPENDIX 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form 

 

4. Systematic Process Documentation 

Pie crust process : 

1) Prepare all ingredients before starting 
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2) Mix the red bean flour, mung bean flour and sugar in a bowl 

 

3) Beat the egg yolks with water and salt. Add to the flour mixture.  

 

 

 

4) Mix until completely absorbed 

 

5) Roll to a half cm thin and cover the pie tin, poke lightly with forks 
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6) Bake in a 175°C oven for about 15-18 minutes 

 

 

 

 

 

Pie filling process : 

1) In a heavy saucepan, bring the milk and add vanilla bean to just a boil. 
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2) With a mixer, beat the egg yolks and sugar in a stainless bowl, stir in the 

cornstarch. Beat until perfectly smooth. 

 

3) Temper the egg mixture by slowly beating in the hot milk in a thin stream. 

Return the mixture to the heat and bring to a boil, stirring constantly. 

 

 

4) When the mixture come to a boil and thickens, remove from the heat. 
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5) Cover and let it cool down completely. Once cold, beat well until perfectly 

smooth. 

6) Beat the whipping cream and fold into the cold pastry cream mixture. 

 

7) When the pie crust was cold, add three tablespoons of cream filling to the 

pie 

8) Helve the longan then put on top of the pie as a topping 

 


