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RECIM Vepetanan Nugpet Analog

cxp I 1he nse of vepetanan mgredients to replace meat product s to
make vepetanan nugpets

YIFLD 10

NAIN INGREDIENTS Lokt mushroont, Ovster mushroom, Tofwand Egpplant

INGREDIENTS:

1003 Enoki mushrooms
250g Ovster mushrooms
225¢ Totu

o3¢ Eppplam

344 cloves Fresh Garlie

71g Fresh Onion

24ml Tomato Ketehup

3g erushed Black pepper
2-3g Paprika powder

4¢ Mushroom stock powder
3-4g All Purpose seasoning powder
20ml Water

10-20¢ Flour

25g Comstarch

7-10g Breaderumbs

METHOD:

k

=]

Using a cloth, dry the enoki and oyster mushrooms (it possible until no amount of water
left but a little amount of water would still be fine)

. Prepare the egeplant (usually 2-4 slices from an eggplant are equivalent to 63g of

egeplant used), chop the onions and garlic till soft but not until paste (texture is still
needed)

The wet scasoning consists of the mix of ketchup, crushed black pepper, paprika powder,
mushroom stock powder and the all-purpose scasoning powder

The dried enoki and oyster mushrooms as well as the 65 of epgplant is then steamed for
7-10 minutes

The tofu is cut too very thin slices and then deep fried or shallow fried untit itis very dry
but not bumnt

_ As for the chopped garlic and onions, they are then sauteed until onions are clearly

cooked but the garlic may come in later and the garlic would be best sauteed ull golden
brown
Both sauteed partic and onion may now pa into the wet mix from step #3
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8. Take out the steamed cgeplant and mushrooms and dry again until most of the water
comes out

9. Blend the mushrooms, eggplant, wet mix, the decp-fried tofu until it becomes soft of
shape

10. Take out the soft blended mushrooms, eggplant, wet mix and deep-fried tofu and mix
with 2-3 tbsp of comstarch and 7g of breaderumbs

11. After mixing with the comstarch and breaderumbs, it is then steamed again for 20-30
minutes

12. After the duration of the steam is done, wait until the steamed product is room
temperature as it will also strengthen the bonds to not fall ofT

13. During cooling off, prepare water and flour

14. The water and flour are used to coat the nuggets with breaderumbs

15. The products are then breaded and ready to be decp-fried

16. Product is ready to be served

RECIPE BACKGROUND:

Nuggets, everyone knows and probably even have these products stocked at home. Usually,
people who stock these nuggets are usually nuggets that are made of meat and furthermore are
similar to that of the fast-food nuggets sold. This vegetanian nugget analog, in contrast, have
different nutrition facts than that of fast-food nuggets. This nugget contains of main ingredients
of mainly mushrooms. tofu and egeplant; so. basically it is vegetarian. This product, in addition,
has lower calories and more nutritional health benefits than the other nuggets that used meat as
their base. In percentage, the companison between lean chicken breast and the mushrooms, the
mushrooms have 6% lower calones, 4% lower fats, 39% lower cholesterols, 10% higher in fiber
and also higher percentages of carbs which helps refill the energy needed for the body more for
activities. People, mostly enjoy fast-food because the methods used, which is frying and grilling.
By cooperating the use of frying, nuggets came to high ends in the market. However, there are
demands which asks for feods that can be enjoyed but are healthy. The product, vegetarian
nugget analog, meets all that. By using vegetables and the use of cooking methods that people
mostly like, this will likely be enjoyed since it is healthy but also demanding like that of fast-
food nuggets.

STUDENT NAME - JORDAN OLIVER SOETIKNO
NIM : 2174130010058
1¥ Advisor | 2% Advisor | 37 Advisor ]

/ 7
AMd.Par.

* Michael Valent, Name: Heni Adhianata, Name: Yohanna Prasetio,
ST.P.MSc S.Sn,A.Md.Par
Date: Date: Date:

32



T Abadesnt Kuliorr A Prbton CULINARY INNOVATION AND NEW
({ | OTTIMMO PRODUCT DEVELOPMENT
v INTERNASIONAL S':NSO"Y TI.:ST
DATE £ 10 Apnl 2023
NAME ¢ Jordan Oliver Soctikno
NIM 1 217401 30010058

PRODUCT 1 Vepetanan nugpet analog
ADVISOR  : Aichael Valent, A.Md Par.

CpANELIST | sienr | smenn [Texrore| TastE | ToTarn |
Pttt | x| o x | x | x | x
Panclist2 I
Panelist 3 X ) !

Panclist 4

[
|

2 (||| aleialala

|
|
|

Panclist §

<) 2| | 2
< | X | <4
L B

Panelist 6

Panclist 7

Panclist §

Panclist 9

Panelist 10

| |
[ |
| ]
-¢_¢4_4_.4_.4.1¢._4_4_E
| 1

NOTES
i 0 /’_’-.: —T\\ - \‘
* More saltiness please /, qgo A
s Enak (¥ %0 A
. ? = ]
K :

33



Cooking Process Documentation

1) All ingredients and Cloth drying the enoki and oyster mushroom
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3) Wet seasoning mix (ketchup, black pepper powder, paprika powder,
mushroom powder and the all-purpose seasoning powder)

—m

4) Squeezed enoki and oyster and then steam with eggplant for 7-10 minutes
to tenderize the meat

5) Tofu cut to thin slices then deep fry the tofu
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7) Mix the sauteed garlic and onion into the wet seasoning
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9) Blend all the ingredients with the corn-starch, deep fried tofu and all-
purpose flour.

10) Steam for 25-30 minutes after grinding all the ingredients
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12) Prepare water and flour mixture (batter)
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14) Deep-fry the nuggets
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