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APPENDIX

1. Approved Recipe
Recipe Name : VEGAN NUGGET
TITLE OF C&D : UTILIZATION OF NUGGET FROM CANNELINI BEANS, AND
CARROTS, AND CAULIFLOWER
Yield : 3-4 portion
Main Ingredients :CANNELINI BEANS AND CARROTS
Ingredients

- 2 pieces of carrots
— Y cauliflower
— 150 gram cannelini beans
- Salt
— Papper
— 250 g bread crumbs
- 5 tsb tapioka flour
— 2 tsb maizena
100 gr chickpea flour
— Water (2 tsb)
- ltsboil

Method
1. Chop the carrots, and cauliflower in food processor.
. And then chop the cannelini beans and mix with the vegetables.
. Add the oil, salt and pepper

. Put the tapioka and maizena and the mix all of it.

. In another make the coating from water and chickpea flour

2
3
4
5. Mashed the bread crumbs and mix with the dough
6
7. And coat the dough with bread crumbs

8

. Fry until golden brown
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e

RECIPE BACKGROUND (50 - 100 WORDS)

Vegan nuggets are nuggets made from white beans, cauliflower and carrots, which are not

sold anywhere yet. Cauliflower is a vegetable that contains many benefits
namely maintaining bone health during the child's growth period, increasing the immune

system of the mother and fetus. This is because white beans contains vitamin C and

antioxidants which play a role in the formation of the body's immune system. and white
beans also have a lot of good health benefits, and with this product I hope that people can get
good nutrition from good products, and people who don't like vegetables can still consume

this product
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2. Approved Sensory

Akademi Kuliner & Patiseri
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4. Systematic Process Documentation

1. Boil the white beans

TEN

\

2. Chop the bean, carrots, cauliflower

wm
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3. Mix the beans, carrots, and cauliflower
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5. Add the bread crumb

6. Shape the nugget into round
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7. Fry the nuggets

A -,

8. Serve the nugget
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