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APPENDIX

1. Approved Recipe
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2. Approved Sensory




3. Consultation Form

4. Sysyematic Process Documentation
1) Scraping Banana Peel

2) Soaking Banana Peel
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3) Blending Banana Peel

4) Sauteeing Banana Peel, Champignon Mushroom, Onion and Garlic

5) Mixing Blended Banana peel, Champignon Mushroom, seasoning, and
Dry Ingredients

6) Banana Peel and Champignon Mushroom Burger Patties
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