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Hak cipta dan penggunaan kembali:

Lisensi ini mengizinkan setiap orang untuk menggubah,
memperbaiki, dan membuat ciptaan turunan bukan untuk
kepentingan komersial, selama anda mencantumkan nama
penulis dan melisensikan ciptaan turunan dengan syarat
yang serupa dengan ciptaan asli.

Copyright and reuse:

This license lets you remix, tweak, and build upon work
non-commercially, as long as you credit the origin creator
and license it on your new creations under the identical
terms.
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CHAPTER Il
OPERATIONAL PLAN

A. Location and Facilties
Location that we chose to sell bombolo is in Ganesha Raya Street, Villa Pamulang.

This location is quite strategic because it is close to the Villa Pamulang , Reni Jaya
and Witana Harja complex. We open our stalls to focus on purchases that take away,

so we only use a few tables to put bombolo and banners for product information.

B. Technology

Bombolo is a home industry that is still in limited production, the process is still
done in kitchen of the owner's house.

The techniques used in making Bombolo are,
1. Dough

Prepare Ingredients
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Mix milk, sugar and yeast
Sieve flour and salt
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Pour the milk mixture into flour
Add egg and butter
Knead until smooth

Let stand until double size
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Shape the dough with round mold

. Let stand for 30 minutes

J- Fry with oil until brownish
K. Insert filling
2. Filling
a. Cut strawberries into small dice

b. Mix with cream cheese



C. Equipment & Tools

1. Equipment
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Stove

b. Gas
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Mixer

2. Tools
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Round mold
Frying pan
Tray (4)
Bowl (4)
Scale Digital

Balloon whisk (2)

Table
Plastic Tray
Piping bag

Total

D. Daily Operations
1. Bombolo will open Monday — Sunday at 1 PM — 6 PM.

: Rp. 285.000
: Rp. 150.000
: Rp. 220.000

- Rp. 7.000

: Rp. 50.000
: Rp. 120.000
: Rp. 100.000
: Rp. 220.000
: Rp. 44.000
: Rp. 210.000
: Rp. 70.000

: Rp. 10.000

: Rp. 1.459.000

2. Every Wednesday purchasing ingredients to make products.



