
!
!

  



!
!

""!

 

!"#$%&'(")*"+%,%)' !

"#$%&!%'()* !

+*,%-!./%0!&(123),., !-,4$%4!",5%!',)4-%(%4!+#*#4$!.,4-*%2%&)(!
5,*%(! !

&,+%$%)!6%#4%!'(%&!3%3#%!+%*%""!

!

4%5%! 7!8,6%40%!9,$%!6,/)&)"% !

4)5 ! 7!:;<=:><<: !

3*1$*%5!&"#-)! ! 7!5%4%?,5,4!3%")&,*) !

!

!

3@ABCABCDE!#FGAGH!
!
!
!
!
!

''''''''' -./'01223'45672.68'+/+9:/8'#/'(2 /'
!!!!!!!!!!!!!!!! 4)3I!<J=:;K;K:;<<;<<;;L !

! 3@ABCABCDE!3@DMGANCDEH!
!

!
!
!
!

'''''' -.:/'+;:<=9'-><'(.6?9:98'#/'(2/ '
4)3I!<JLJ;<:K<J=O;><;;< !

!

3@DEPQC!)H!
!
!
!
!
!

".@<7'&91:@<678+/+9:'/8#/,A# '
4)3I!<JLJ;>:><J=:;><;;> !

! 3@DEPQC!))H!
!
!
!
!
!

B6.C6'+;D<.6C'+/'(2/8'#/'(2/ '
4)3I!<JK;;O<<JJ=;><;;< !

 

+GDMPDEH!><!5GR@F!:;::!

5@DE@FGSPCH!
'GBGEI!%MACDCTFRGTC!%UGM@ACUH!'@AGSGTCTVGGD!MGD!

U@RQGTGAG!
!

-./'"&/'ADD<'E6=:;D8'##/'(6./8' 4,&#(/ '
<JK>;K:>!<JJL;>!:!;;< !

5@DW@FPQPCH!!
-CR@UFPR!3XYCF@UDCU!4()!+GDMPDE!

!

%726.'-679F6'!/'*91=C9D8'+/+9:/8#/+G '
4)3I!<JK<;L;O!<JJ=;>!<!;;< !



!
!

"""!

!
!

 

 

 

 

 

 

 

 

 

   



!
!

"!

 

  



!
!

""!

  



!
!

"""!

 

DAFTAR ISI  
DAFTAR ISI  ............................................................................................................... iii !

DAFTAR GAMBAR  ................................................................................................... iv!

DAFTAR TABEL  ....................................................................................................... vi!

BAB I  .............................................................................................................................1!

PENDAHULUAN ..........................................................................................................1!

A.! Latar Belakang ..................................................................................................1!

B.! Design Produk ...................................................................................................6!

C.! Tinjauan Produk  ............................................................................................. 11!

1.! Standard Recipe ............................................................................................. 11!

2.! Peralatan ....................................................................................................... 23!

3.! Purchasing List .............................................................................................. 30!

4.! Recipe Costing ............................................................................................... 31!

5.! Selling Price .................................................................................................. 33!

6.! Lokasi dan Waktu Pelaksanaan Kegiatan ....................................................... 34!

BAB II  ......................................................................................................................... 35!

PELAKSANAAN KEGIATAN LATIH AN ................................................................ 35!

A.! Perencanaan Kegiatan Latihan Produk.......................................................... 35!

1.! Working Plan ................................................................................................. 35!

2.! Time Table ..................................................................................................... 36!

B.! Pelaksanaan Kegiatan Latihan ....................................................................... 36!

C.! Kendala Pada Saat Pelaksanaan Kegiatan Latihan ....................................... 52!

BAB III  ........................................................................................................................ 53!

PELAKSANAAN PRESENTASI PRODUK  .............................................................. 53!

1.! Persiapan ......................................................................................................... 53!

2.! Pelaksanaan Presentasi Produk Akhir ........................................................... 54!

3.! Evaluasi ............................................................................................................ 57!

BAB IV  ........................................................................................................................ 58!

SIMPULAN DAN SARAN .......................................................................................... 58!

A.! Simpulan .......................................................................................................... 58!

A.! Saran ................................................................................................................ 59!

DAFTAR PUSTAKA  .................................................................................................. 60!

LAMPIRAN……………………………………………………………………………..62 



!
!

"#!

DAFTAR GAMBAR  
!

Gambar 1: Cenrawasih Merah .....................................................................................5 
Gambar 2:  Sketsa Produk............................................................................................6 
Gambar 3: Digital Scale .............................................................................................. 23 
Gambar 4: Mixing bowl .............................................................................................. 23 
Gambar 5: Shiever ...................................................................................................... 23 
Gambar 6: Baloon whisk ............................................................................................. 24 
Gambar 7: Mixer ......................................................................................................... 24 
Gambar 8: Alumunium foil ......................................................................................... 24 
Gambar 9: Pizza cutter ................................................................................................ 24 
Gambar 10: Silpat ....................................................................................................... 25 
Gambar 11: Cetakan tumpeng tinggi 15 cm .............................................................. 25 
Gambar 12: Modelling tools ........................................................................................ 25 
Gambar 13: Cetakan daun ......................................................................................... 26 
Gambar 14: Rolling pin ............................................................................................... 26 
Gambar 15: Pola base ................................................................................................. 26 
Gambar 16: Pola sayap ............................................................................................... 26 
Gambar 17: Pola penutup sayap ................................................................................ 27 
Gambar 18: Pola buntut ............................................................................................. 27 
Gambar 19: Pola segitiga pyramid .............................................................................. 27 
Gambar 20: Sheet pan ................................................................................................. 27 
Gambar 21: Brush ukuran medium ........................................................................... 28 
Gambar 22: Garpu ...................................................................................................... 28 
Gambar 23: Brush ukuran kecil  ................................................................................. 28 
Gambar 24: Rubber spatula ........................................................................................ 28 
Gambar 25: Oven ........................................................................................................ 29 
Gambar 26: Penggaris ................................................................................................ 29 
Gambar 27: Sauce pan ................................................................................................ 29 
Gambar 28: Termometer gula .................................................................................... 29 
Gambar 29: Mencampur garam dengan air .............................................................. 37 
Gambar 30: Garam diaduk sampai merata sebelum dituangkan kedalam tepung .. 37 
Gambar 31:Pembuatan adonan dengan proses mixing.............................................. 37 
Gambar 32: Adonan di mixing sampai semua komponen tercampur ....................... 38 
Gambar 33: Pembuatan kerangka badan dan kepala burung .................................. 38 
Gambar 34: Kerangka alumunium foil diamplas ....................................................... 38 
Gambar 35: Proses penimbangan adonan.................................................................. 39 
Gambar 36: Proses pencampuran pewarna makanan ............................................... 39 
Gambar 37: Proses kneading ...................................................................................... 39 
Gambar 38: Proses roll in adonan .............................................................................. 40 
Gambar 39: Adonan di cut out menggunakan pola base ........................................... 40 
Gambar 40: Base yang telah dicetak kemudian diprick ............................................. 40 
Gambar 41: Adonan dicetak menggunakan pola pyramid ......................................... 41 
Gambar 42: Proses pemanggangan adonan ............................................................... 41 
Gambar 43: Proses roll in adonan berwarna merah .................................................. 41 



!
!

#!

Gambar 44: Proses covering badan burung ............................................................... 42 
Gambar 45: Dilakukan proses yang sama untuk covering kepala burung ............... 42 
Gambar 46: Penambahan beberapa detail ................................................................. 42 
Gambar 47: Penempelan bagian depan kepala burung ............................................. 43 
Gambar 48: Proses roll in dan cut out buntut  ............................................................ 43 
Gambar 49: Penempelan bagian buntut ke badan burung ....................................... 43 
Gambar 50: Penempelan layer kedua buntut ............................................................. 44 
Gambar 51: Proses mencetak bagian sayap burung .................................................. 44 
Gambar 52: Menempelkan bagian sayap ................................................................... 44 
Gambar 53: Proses mencetak bagian penutup sayap ................................................ 45 
Gambar 54: Menempelkan bagian penutup sayap .................................................... 45 
Gambar 55: Penambahan detail kesetiap bagian burung.......................................... 45 
Gambar 56: Proses pembuatan ranting ..................................................................... 46 
Gambar 57: Proses mencetak daun ............................................................................ 46 
Gambar 58: Proses pengeringan badan burung beserta komponen lainnya ............ 46 
Gambar 59: Mempersiapkan pewarna....................................................................... 47 
Gambar 60: Proses melukis daun ............................................................................... 47 
Gambar 61: Proses pewarnaan ranting...................................................................... 47 
Gambar 62: Proses pewarnaan bagian buntut ........................................................... 48  
Gambar 63: Proses pewarnaan bagian penutup sayap dan bagian lainnya .............. 48 
Gambar 64: Replika burung dan komponen lainnya dikeringkan ........................... 48 
Gambar 65: Proses pengolesan egg gloss.................................................................... 49 
Gambar 66: Pemanasan isomalt ................................................................................. 49 
Gambar 67: Isomalt digunakan untuk menempel ..................................................... 49 
Gambar 68: Memastikan bahwa bagian pyramid sudah tertempel ........................... 50 
Gambar 69: Proses penempelan ranting  ................................................................... 50 
Gambar 70: Penempelan daun keatas ranting ........................................................... 50 
Gambar 71: Proses penempelan replika burung ....................................................... 51 
Gambar 72: Menempel bagian pita hitam kebagian buntut burung......................... 51 
Gambar 73: Showpiece selesai dibuat ......................................................................... 51 
Gambar 74: Proses covering badan burung ............................................................... 55 
Gambar 75: Proses covering kepala burung .............................................................. 55 
Gambar 76: Proses penempelan bagian kepala depan .............................................. 55 
Gambar 77: Proses penempelan paruh burung ......................................................... 56 
Gambar 78: Proses penempelan sayap ....................................................................... 56 
Gambar 79: Proses penempelan 2 layer buntut  ......................................................... 56 
Gambar 80: Proses penempelan kaki burung, dan penambahan detail .................... 56 
  

 

 

 

 



!
!

#"!

DAFTAR TABEL  
 
Tabel 1: Standard Recipe Bread Clay ............................................................... 11 
Tabel 2: Standard Recipe Base Bread Clay Showpiece Cendrawasih Merah . 12 
Tabel 3: Standard Recipe Base Bread Clay Showpiece Cendrawasih Merah . 13 
Tabel 4: Standard Recipe Ranting dan daun Bread Clay Showpiece .............. 14 
Tabel 5: Standard Recipe Cendrawasih Merah Bread Clay Showpiece .......... 16 
Tabel 6: Standard Recipe Bread Clay Showpiece Cendrawasih Merah .......... 21 
Tabel 7: Daftar Peralatan dan Fungsinya ....................................................... 23 
Tabel 8: Purchasing List .................................................................................. 30 
Tabel 9: Recipe Costing .................................................................................... 31 
Tabel 10: Selling Price ..................................................................................... 33 
Tabel 11: Working Plan Bread Clay Showpiece ............................................... 35 
Tabel 12: Time Table Showpiece ...................................................................... 36 
Tabel 13: DOKUMENTASI PELAKSANAAN LATIHAN  ........................... 37 
Tabel 14: Dokumentasi Pelaksanaan Presentasi Produk ............................... 55 
 

!
!
!
 

!



!
!

"#!
!

!

!

DAFTAR PUSTAKA 
!

BC Cook Articulation Commite.2015. Basic   Kitchen    and     Food       Service      

Management. Victoria: BCCAMPUS. 

Bakers Journal. 2008. “Decorative    Bread    Competition”, https://www.  

 bakersjournal.com/decorative-bread-competition-1010/. Diakses pada 

 13 Oktober 2021 pukul 23.34.  

Beranbaum, Witschonke, dkk.2003. The bread bible. New York: W. W. Norton &  

 Company. 

Craftter, Nuty. 2018. “Salt dough sculpture”, https://riversideschoolart.weebly.   

 Diakses tanggal 8 September 2021, pukul 01.06. 

Explotasia, Haryono, dkk.2019. Panduan Identifikasi Jenis Satwa Liar Dilindungi.  

 Jakarta: Kementrian Lingkungan Hidup dan Kehutanan Lembaga Ilmu  

 Pengetahuan Indonesia. 

Fierdiansyah, Sukasa. 2019.   Wine   Bouquet   Dead   Dough   Art. Tugas Akhir.  

Bandung: Sekolah Tinggi Pariwisata NHI Bandung. 

Filma. 2017. Segala   Sesuatu Yang   Perlu Anda Tahu Jika Ingin Menambahkan  

 Pewarna Makanan Pada Kue, https://filmapro.co.id/post/trend  - update  

 /latest-trend/segala - sesuatu - yang - perlu - anda - tahu-jika-ingin 

Menambahkan-pewarna-makanan-pada-kue. Diakses pada 13 Oktober  

 2021 

https://riversideschoolart.weebly/
https://filmapro.co.id/post/trend%20%20-


!
!

"$!
!

Fischer, John. 2021. “Bread sculpture gallery”, https://www.johnfischer.net/bread- 

 Sculpture- by- artist -john –fischer/. Diakses pada 10 September pukul  

 21.50. 

Gallo, Antonella.2002. “Bread     sculpture, from   best   of   sicily    magazine”,  

 http://bestofsicily.com/mag/art54.htm. Diakses   pada    10   September  

pukul 21.03. 

Kayla. 2004. Burung Cendrawasih Merah, https://militaryspouseafcpe.org/  

burung-cendrawasih-merah/ . Diakses pada 13 Oktober 2021 pukul 

 23.34. 

Miller, dkk. 2002. Food   and   Beverage Cost Control. Edisi   Kedua.   New York: 

 John Wiley & Sons, Inc. 

Mudjajanto, Yuliati. 2013. Bisnis Roti. Jakarta: Penebar Swadaya.  

Rubel. 2011. Bread a global history. London:   Reaktion    Books   ltd    33   great  

Sutton.  

Supriyono. 2013. Akuntansi   Biaya   dan   Penentuan Harga Pokok. Edisi   Kedua.  

Yogyakarta: BPEF.  

Tuhumury, Kenezia.2019. “Burung Cendrawasih Warisan Anak Cucu   Papua “,  

 https://kabarpapua.co/burung-cendrawasih-warisan-anak-cucu-papua/.  

 Diakses pada 28 September 2021 pukul 21.58. 

Wahyudi.2003. “Memproduksi   Roti” dalam     Modul     bidang   keahlian   THP  

Agroindustri (halaman 1). Jakarta: Direktorat Jenderal Pendidikan  

Dasar dan Menengah Departemen Pendidikan Sosial. 

https://www.johnfischer.net/bread-
http://bestofsicily.com/mag/art54.htm
https://militaryspouseafcpe.org/%20burung-cendrawasih-merah/
https://militaryspouseafcpe.org/%20burung-cendrawasih-merah/
https://kabarpapua.co/burung-cendrawasih-warisan-anak-cucu-papua/

	DAFTAR ISI
	DAFTAR GAMBAR
	DAFTAR TABEL

