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Recipe I/D.... EAV2 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... BOLED SPAGETTI Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
98- 000260 SPAGETTI, 20 LB BOX 12.00 LB .00

Vit er: 6. 000 GAL

1. BRING WVATER TO A BA L.

2. SLONY ADD SPAGETTI WA LE STI RR NG CONSTANTLY UNTI L
WATER BOI LS AGA N OOK ABOUT 15 MN CR UNTIL TENDER
STI RRING OOCASI ONALLY. DO NOT OVEROOCK. ( GOP 1)
( SEE NOTES)

3. DRAIN RNSE WTH VWATER DRAI N THORCUGHLY.
TRANSFER TO STEAM TABLE PANS FOR SERVING HOLD FOR HOT
SERVICE. (OOP 2) (SEE NOTES) ADD 1 TBSP CF AL TO EACH
STEAM TABLE PAN TO PREVENT PASTA FROM STI OKI NG TOGETHER

4. PROGRESS| VE- COCKI NG TECHNI QUES SHOULD BE USED.  ( CCP3)

(CCP 1) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F
R H GER FCR 15 SECONDS.

(CA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N THE RECI PE.

(CCP 2) - HAOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

(CCP 3) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F
YQU HAVE LEFT OVER PRCDUCT, FOLLOWN THESE STEPS:
1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES - 135 DEGREES F) AT ANY
PO NT.
2. DIVIDE THE LEFT OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCL THE PRCDUCT FOLLON NG THE TWO STACE
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OCP Not es

OOCLI NG METHOD.  (LOCP 1) ( SEE NOTES)
3. PRCPERLY OOVER LABEL AND DATE THE PRCDUCT.
4. STORE UNDER REFR GERATI ON
5. USE LEFTOVERS WTH N 48 HOURS CR DI SCARD.  (LOCP 2)
( SEE NOTES)
LEFTOVER CR TI CAL OONTRCL PO NTS

(LGCP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F
R COLER WTH N TWD (2) HOURS. THEN OOCLED TO
40 DEGREES F WTH N FOUR (4) HOURS FCR A TOTAL
CF SIX (6) HOURS.

(LOCP 2) - ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
FOR A MN MM OF 15 SECONDS. ANY LEFTOVERS BEI NG
USED FOR A OOLD SALAD MUST BE COCLED USI NG THE
TWD STEP OOCLI NG METHOD. (LOCP 1) ( SEE NOTES)

OCP - CRITICAL CONTRCL PO NT  CA - OCRRECTI VE ACTI ON

LOCP- LEFTOVER CRITI CAL CONTRCL PQA NT
YT ELD: 100 PORTIONS (6 1/4 GALLONS)



