Ingredients :

425 g Wheat flour

125 g Corn flour

125 g Cassava Starch

50 g Butter / Margarine
135 ml Milk of coconut

1/4 teaspoon salt

1/2 teaspoon garlic powder
1 Egg

1 Powder of broth

Steps of making :

prepare process equipment
put the butter or margarine in the pan was heated until it
melts and leave to warm temperatures

put wheat flour, corn flour, cassava starch, salt, eggs,
garlic powder, powdered broth, coconut milk and melted
butter in a basin then mixed until the dough is smooth
The smooth dough is printed and fried or baked in the
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Ingredients:

« Corn grits
« Water
« Drying machine

Steps of making :

1. The corn grits was washed from dirt and soaked for 3
hours then drained

2. The corn grits are then dried and then crushed using a
grinding machine produced by corn flour

3. The corn flour is dried and do to sifted

4. The corn flour to packed




Cookies

Ingredients :

130 g Butter

120 g Sugar

Y= tea spoon Baking powder

200 g Composite flour ( 140 g corn flour and 60 g wheat flour)

1 Egg
25 g Milk powder

Steps of making :

. a mixture of butter, sugar, eggs that have become good and *

. The mold was baked in an oven at 170°C tllﬂ cooked . ¢
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. prepare process equipment

Corn flour and flour are fried in a pan without oil until the warm
conditions are then left until they are no longer warm.

. in another basin, mix the flour that is not warm, add baking

powder, milk powder and stir.

. another basin is added sugar, butter then mixed until white. Into

added the eggs and keep mixing.

added to the composite flour in a basin th ixed to f

cookie




Donutg

Ingredients: Cass ava

500 g Wheat Flour
200 g Cassava pasta
100 g Sugar

75 g Butter

o0 g Milk Powder

4 eggs yolk

7 g Yeast

Y2 teaspoon Salt

150 ml Water

Steps of making :

1. Fresh cassava is peeled and then washed and steamed until soft,
then crushed

2. Prepare a mixer machine then pour wheat flour, sugar, milk
powder and yeast then stir
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Ingredients:

20 g corn flour

50 g wheat flour

3 eggs

50 g sugar

30 g cheese ceddar

50 g butter

3 tablespoon vegetable oil
Y5 teaspoon soft cake

Y2 teaspoon baking powder
50 g fresh milk

Steps of making :

Add butter in the pan and warm up until it melts

Put shredded cheese in a bowl

In a large bowl mix corn flour, wheat flour, baking powder and
grated cheese |

In the basin are added eggs, sugar, soft cake then mixed unti
thick at high speed

Q of grated cheeii ?nd flourinto théﬁ@s'

added fresh 00, vegetable oil, ‘e
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Ingredient :

Steps of making :
1.

2.

b

Fresh Cassava
Water

Salt

Garlic powder
Vegetable oil

The fresh of cassava is washed then peeled skin and to
cutting into thin slices

Pour 1 liter of water in a pan then boil it to a temperature of
100°C and turn off the stove

The cassava slices are put in boiled water for 3 minutes
then drained

Pour vegetable oll in a pan and swicth on light the stove
The Cassava slices are put into hot vegetable oil then fried
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