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APPENDIX 

1. Approved recipe 
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2. Approved Sensory  
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3. Consultation Form  
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4. Systematic Process Documentation 

1). Steam potato and chill for a while  

 

 

 

 

 

 

2). Cut potatoes into small size, put inside the blender  

  

3). Adding dry ingredients                       4). Roux  
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5). Sautee potato mixture  

  

 

 

 

 

 

 

 

 

6). Final result product  

 


