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ABSTRACT

This report discusses about booklet design for culinary tourism in Plaju. The
purpose of this report was to know how to design Plajulicious booklet for culinary
tourism in Plaju. The writer used research and development modification method
that consists of preliminary study (literature study, field survey, and model draft),
model development (limited and wider field testing), and final product testing by
Sukmadinata (2005).The writer revised and designed final product of Plajulicious
booklet which is applied in CorelDraw and Microsoft Publisher based on expert’s
comments and suggestions. The Plajulicious booklet also can be expected to
introduce and provide information about culinary tourism in Plaju.

Keyword: Culinary Tourism, Booklet, Research and Development
Modification
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