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APPENDIX 
1. Approved Recipe 
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2. Approved Summary 
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3. Consultation Form 
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4. Systematic Process Documentation 

1) Put all the ingredients into meat grinder 

 

 

 
 
 
 
 
 
 
 
 
 

2) Grind the ingredients 

 
3) Grind until desired texture 
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4) Prepare a glass of water and spoon 

 
5) Form the dough into a round 
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6) Put it in boiling water 

 

7) When it is cooked, the meatballs will start to float 
 

 


