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1. Approved Recipe

APPENDIX

Recipe Name - SORGHUM GYOZA
TMLEOF cep UTILIZATION OF SORGHUM FLOUR AS GY OZA SKINS,

SUBSTITUTING ALL PURFOSE FlLoug AS A DIETARY FIBER
ALTERNATIVE

Yield 57 portion
Main Ingredieny 120 gr Sorghum Flour
Ingrediens ;

= 20gr Sorghum Flour = 200 gr peeled ungd chopped prawng
= 80 gr Whes Giluten foyr = 1Y thsp Chicken Stogk

= 105 mi gy ream il = T isp Cornstarch .

= Sugar sah & white PEPPer 10 sty = ¥ Chopped carroy

= 166 i

mi G = | Chopped scallion
=1 hsp Sesame oil

= libsp Soy sauce

Method
L

‘mach according 1o the desired thinnes.

_addshnnk.earrm_p_ieaes.s_caﬂion

%, comstarch, parlic, SOy sauce, salt,
 pepper, sesame ofl, Mix the fil)

ing until the texiure becomies thick and sticky,
of filling in the center of 4 Zyoza packet. Moisten

4. Heat the oil ina large non-stick frying pan over hi
about 2 minutes or until the bottoms are starting to m golden brown, Pour in enough
Waler Lo come a quarter of the way up the sides of the gyoza. Cover with a lid and sieam
for 4-5 minutes. Cook until everything is cooked,

3. Move the gyoza from the pan to a plate and drizzle with sesame oil and scallions.

2h hear. Add the pyozs and cook far
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%‘M%N&f“’;‘"'*‘”‘“‘sim Foa agen 6 made fom all pupose four.Here
deliciays ST, With the basig inredicnts of the skin beig Ll

Fam trying g, ke 5¥021 sking using sorghum flour, ,umhn:ms that a lot of all purpose
12bwcome. an slemagive for it and ateo heatthier option Besides i
Nour is alg, IMPOTtEd from abraag s e use of sorphum qwmbc 3 il
i fieiix ﬂy’”"’im*? B began 1 use ingredients from their
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2. Approved Sensory
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3. Consultation Form
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4. Systematic Process Documentation
1) Based ingredients for gyoza skin (sorghum gyoza)

2) Filling ingredients
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3) Milk and Wheat gluten flour

4) Gyoza skin dough
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5) Gyoza skin dough after grinding

6) Gyoza skin dough after being cut into a round shape
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7) Blending filling ingredients

8) Pan frying the gyoza
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9) Sorghum gyoza
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11) Fail trial

12) Fail trial
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