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Recipe I/D.... Y2 AM Portion Size: 8.00 ¥ Adj ust ed Servi ngs 100
Description... COFFEE (CFFER V.S. SERVE) Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
95- 100681 COCFFEE, INST 12/8 (¥ 4.00 ¥ .00
62- 000040 SUGAR VWH TE 8/5# LBS. CP 1.50 LB .75 Qr

Vit er: 6.250 GAL

1. ADD OOFFEE AND SUGAR TO BO LI NG VATER STIR UNTI L
DI SSCLVED. {OCP 1} SEE NOTES}

2. KEEP HOT. DO NOT BOIL!! TRANSFER TO BEVERAGE DI SPENSER
HOLD FOR HOT SERVICE. {CQOP 2) SEE NOTES}

3. PLEASE DI SCARD ANY LEFTOVER PRCDUCT. {CCP 3) SEE NOTES

OMT STEPS 1 AND 2 | F USI NG | NSTANT COFFEE DI SPENSER
PLACE 4 (2. COFFEE AND FCLLON I NSTRUCTI CNS ON DI SPENSER
I F SERVI NG BOTH SVEET AND UNSVEET OCFFEE, ADD CCFFEE

TO WVATER REMOVE AMOUNT CF OCFFEE FCR SERVI NG

UNSVEET AND THEN ADD SUGAR ADJUSTED FOR AMOUNT CF COFFEE
REMAI N NG

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. R
H GER FOR 15 SECONDS.

{CA}: | F PHYI CAL CONTAM NANTS ARE FOUND SET PRCDUCT ASI DE
MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE FCR
I NSTRUCI O\, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

{CA}: | F PRCDUCT FALLS BELOWN 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE
| MPCRTANCE CF NMAI NTAI NLNG TEMPERATURES AT OR ABOVE
135 DEGREES F. ON THE SERVING LI NE.

OCP=CRI TI CAL CONTRCL PO NT  CA=CCRRECTI VE ACTI ON



