
SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y26  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  APPLESAUCE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 000051  APPLE SAUCE 6/ 10                       . 00          4. 00 CAN
        99- 700062  CI NNAMON                              1. 00 OZ       2. 00 TBSP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  PLACE APPLESAUSE I N STEAM JACKETED KETTLE OR STOCK POT.
     { CCP 1}  SEE NOTES}

  2.  BRI NG TO A BOI L;  REDUCE HEAT AND SI MMER 10 MI NUTES.

  3.  ADD CI NNAMON AND MI X WELL. { CCP 2}  SEE NOTES}

  4.  PLACE I N SERVI NG PANS.   USE 4 OZ.  LADLE TO SERVE.  HOLD
     FOR HOT SERVI CE.  { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YOU MAY SERVE THE APPLESAUCE COLD.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK TO AN I NTERNAL TEMPERATURE OF 140 DEGREES F.
           FOR 15 SECONDS.  DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 4} :  LEFTOVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  Y26  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  APPLESAUCE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           COOKI NG.  I N THE EVENT THAT YOU HAVE LEFTOVERS
           PLEASE FOLLOW THESE I NSTRUCTI ONS:

  1.  THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
     I N THE DANGER ZONE( 40 DEGREES -  135 DEGREES F. )  AT ANY
     POI NT.

  2.  DI VI DE THE LEFTOVER PRODUCT I NTO SHALLOW PANS AND
     PROPERLY COOL THE PRODUCT FOLLOWI NG THE 2 STAGE COOLI NG
     METHOD. { CCP 1}  SEE NOTES}

  3.  PROPERLY COVER,  LABEL AND DATE PRODUCT.
  4.  STORE UNDER REFRI GERATI ON.
  5.  USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.  { CCP 2}  SEE

     NOTES}
           LEFTOVER CRI TI CAL CONTROL POI NTS

  { CCP 1} :  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F.
           OR COOLER WI THI N 2 HOURS.  THEN COOLED TO 40 DEGREES
           F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS.

  { CCP 2} :  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F.
           FOR A MI NI MUM OF 15 SECONDS.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  Y11V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED BEANS                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        34- 000033  BEANS, WHI TE #25 LB DRY               16. 00 LB       2. 50 GAL
                                                            Wat er :     5. 000 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  3. 00 OZ       4. 50 TBSP
        99- 700603  MUSTARD,  DRY                          2. 00 OZ      10. 00 TBSP
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB        . 00
        33- 300956  KETCHUP,  6/ 10 CANS                     . 00          2. 00 CAN
        35- 000630  SAUCE, WRCTSHR 4/ 1 GL                   . 00          1. 00 CUP
                                                      Conv Fact or :    16. 000
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               3. 37 LB       2. 25 QT

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   PI CK OVER BEANS,  REMOVI NG DI SCOLORED BEANS AND FOREI GN
      MATTER.   WASH BEANS THOROUGHLY.   ( CCP 1)  ( SEE NOTES)

  2.   COVER WI TH WATER;  BRI NG TO BOI L.   BOI L 2 MI NUTES;
      TURN OFF HEAT.   COVER;  LET SOAK 1 HOUR.

  3.   BRI NG BEANS TO BOI L;  ADD MORE WATER TO COVER BEANS,  I F
      NECESSARY.  SI MMER 1 1/ 2 HRS.  OR UNTI L BEANS ARE TENDER.
      ( CCP 3)  ( SEE NOTES)

  4.   CHOP ONI ONS.   COMBI NE DRY MUSTARD,  SALT,  ONI ONS,
      CATSUP,  WORCESTERSHI RE SAUCE,  AND BROWN SUGAR
      ADD BEANS;  MI X WELL ( CCP 1 & 2)  SEE NOTES)

  5.  POUR MI XTURE I NTO GREASED STEAM TABLE PANS.  BAKE
     3 TO 4 HOURS.   COVER MAY BE REMOVED LAST HOUR TO ALLOW
     BEANS TO BROWN.  ( CCP3)  SEE NOTES)

  6.   HOLD FOR HOT SERVI CE.   ( CCP 4)  ( SEE NOTES)

  7.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   ( CCP 5)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

             40 DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   2

Reci pe I / D. . . .  Y11V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED BEANS                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

             OF SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT
  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT

            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40 DEGREES F OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F YOU
            HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)  ( SEE

      NOTES)
               LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F
             OR COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   3

Reci pe I / D. . . .  Y11V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED BEANS                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS = 3 STEAM TABLE PANS.
  TEMPERATURE:  350F OVEN

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  Y45B AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED BEEF SKI LLET                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       17. 00 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB *      1. 00 QT
        33- 320915  TOMATOES,  6/ 10 USDA                    . 00          1. 00 CAN
                                                            Wat er :     1. 000 GAL
        33- 300000  MI XED VEGETABLES,  6/  # 10 cans         . 00          1. 00 CAN
        99- 700631  OREGANO                               1. 00 OZ        . 00
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 50 OZ       2. 00 TBSP
        98- 000180  MACARONI ,  20 LB Box                   8. 50 LB        . 00
                                                            Wat er :     3. 500 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER REFRI GERATI ON FOLLOWI NG SOP I VL01- 0026
      GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   COOK BEEF I N I T' S OWN FAT UNTI L BEEF LOSES I T' S PI NK
      COLOR,  STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF
      EXCESS FAT.   ADD DI CED ONI ONS
       TO BEEF MI XTURE AND SI MMER FOR 20 MI NUTES,  STI R-
      RI NG CONSTANTLY.   ( CCP 2)   ( CCP 3)   ( CCP 4)   ( SEE NOTES)

  3.   BLEND  COOKED BEEF MI X BULK WI TH MI XED VEGETABLES
      TOMATOES,  WATER,  SALT,  PEPPER AND I TALI AN SEASONI NG
      SI MMER 10 MI NS.  OR UNTI L THI CKENED.   STI R AS NECESSARY.
      ( CCP 3)  ( SEE NOTES)

  4.   ADD MACARONI  TO WATER;  BRI NG TO A BOI L,  STI RRI NG
      OCCASI ONALLY.   BOI L 20 MI NUTES;  DRAI N WELL! !

  5.   ADD COOKED MACARONI  TO MEATSAUCE MI XTURE AND TRANSFER
      I NTO SERVI NG PANS.

  6.   BAKE AT 350 DEGREES F.  FOR APPROXI MATELY 25- 30 MI N.  OR
      UNTI L I T REACHES AN I NTERNAL TEMPERATURE OF 165F DEGREES
      FOR AT LEAST 15 SECONDS.   ( CCP 5)  ( SEE NOTES)

  7.   HOLD AT 135F DEGREES OR HI GHER FOR HOT SERVI CE.   ( CCP 6)
      ( SEE NOTES)

  8.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 7)   ( SEE
      NOTES)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   2

Reci pe I / D. . . .  Y45B AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED BEEF SKI LLET                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:

  ( CCP 1)  -  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165F
            DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 4)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40F DEGREES OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 5)  -  HEAT BEEF & MACARONI  TO 165F DEGREES FOR A
            MI NI MUM OF 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6)  -  HOLD BEEF & MACARONI  FOR HOT SERVI CE AT 135F
            DEGREES OR HI GHER.   DOCUMENT ON TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECS.
            HAVI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
            MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F
            ON THE SERVI NG LI NE.

  ( CCP 7)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT        C/ A -  CORRECTI VE ACTI ON
  TEMPERATURE:   350 DEGREE OVEN.
  YI ELD:   100 PORTI ONS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  L144 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN AND NOODLES                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 000020  Chi cken Leg Quar t er s                 85. 00 LB        . 00
                                                            Wat er :     7. 000 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  5. 00 OZ       7. 50 TBSP
        98- 000260  SPAGHETTI ,  20 LB BOX                  4. 00 LB       1. 50 GAL
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          1. 50 LB       3. 00 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 75 LB       1. 75 QT
        23- 000322  MI LK,  REPLACER 50# BAG               13. 00 OZ       2. 90 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     3. 750 QT
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER REFRI GERATI ON FOLLOWI NG SOP I VL01- 0026
      GUI DELI NES { CCP1}   SEE NOTES}

  2.   PLACE CHI CKEN I N STOCK POT OR STEAM- JACKETED KETTLE;  AD
      WATER,  SALT,  AND BAY LEAVES.   BRI NG TO A BOI L;  REDUCE
      HEAT AND SI MMER TWO HOURS OR UNTI L TENDER.  { CCP 2 & 5}
      SEE NOTES}

  3.   REMOVE CHI CKEN FROM STOCK;  DRAI N WELL.  STRAI N STOCK.
      RESERVE STOCK FOR USE I N STEP 7.  { CCP 4}  SEE NOTES}

  4.   REMOVE MEAT FROM BONES AND DESKI N,  CUT I NTO 1 I NCH
      PEI CES.  SET ASI DE TO USE I N STEP 10.  { CCP 3}  SEE NOTES}

  5.   COOK NOODLES I N WATER FOR 15 MI NUTES OR UNTI L TENDER.
      DRAI N.  PLACE ABOUT 1 GALLON OF NOODLES I N EACH GREASED
      PAN.  SET ASI DE FOR USE I N STEP 10.  { CCP 5}  SEE NOTES}

  6.   BLEND SHORTENI NG AND FLOUR TOGETHER;  MI X UNTI L SMOOTH.
      { CCP 5}   SEE NOTES}

  7.   GRADUALLY ADD SHORTENI NG AND FLOUR MI XTURE TO SAVED
      HOT STOCK,  STI RRI NG CONSTANTLY;  HEAT TO BOI LI NG POI NT.
      BOI L 2 MI N.   STI RRI NG FREQUENTLY TO PREVENT STI CKI NG.

  8.   RECONSTI TUTE MI LK WI TH WARM WATER.  { CCP 5}   SEE NOTES}

  9.   ADD MI LK AND PEPPER TO STOCK MI XTURE,  STI RRI NG
      CONSTANTLY.   COOK UNTI L SMOOTH AND THI CKENED.
      { CCP 5 & 7}  SEE NOTES}

  10.  ADD CHI CKEN.  MI X THOROUGHLY.   POUR ABOUT 2 GAL.  SAUCE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   2

Reci pe I / D. . . .  L144 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN AND NOODLES                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      OVER NOODLES I N EACH PAN.

  11.  BAKE 30 MI NUTES OR UNTI L THE TEMPERATURE I S 165 DEGREES
      I N A 350 DEGREES OVEN.  { CCP 2}   SEE NOTE}

  12.  TRANSFER CHI CKEN MI XTURE EVENLY TO STEAM TABLE PANS
      FOR SERVI CE.   { CCP 9}   SEE NOTES}

  13.  PLEASE DI SCARD ANY LEFT OVER PRODUCT.  { CCP 10}   SEE
      NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:   100 PORTI ONS

  { CCP 1} :  Por t i on chi cken i n smal l  bat ches.  Hol d chi cken
           at  40 degr ees F.  or  l ower  unt i l  r eady t o cook.

  { CCP 2} :  Cook chi cken t o an i nt er nal  t emper at ur e of  165
           degr ees F.  f or  15 seconds.  Document  on t he
           t emper at ur e l og accor di ng t o  SOP I VL01- 0026.

  { CCP 3} :  Cool  pr oduct  usi ng 1 st age cool i ng met hod.   Cool
           pr oduct  f r om 140 degr ee F.  t o 41 degr ees F.  or
           l ower  wi t hi n 4 hour s.   Di vi de pr oduct  i nt o smal l
           bat ches and pl ace i n shal l ow pans t o ai d i n cool i ng

  { CCP 4} :  Hol d st ock at  135 degr ee F.  or  hi gher  unt i l
           r eady t o add t o r eci pe.  Document  on t he
           t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 5} :  Vi sual l y i nspect  al l  dr y i ngr edi ent s f or  physi cal
           cont ami nant s.   I f  heat i ng,  heat  t o 135 degr ees F.
           or  hi gher  f or  15 seconds.

  { CCP 6} :  Hol d pr oduct  under  pr oper  r ef r i ger at i on accor di ng
           t o SOP I VL01- 0026 unt i l  r eady t o use i n t he r eci pe.

  { CCP 7} :  Cook pr oduct  t o an i nt er nal  t emper at ur e of  140
           degr ees F.  or  hi gher  f or  15 seconds.  Document
           on t he t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 8} :  Hol d pr oduct  under  pr oper  r ef r i ger at i on accor di ng
           t o SOP I VL01- 0026 unt i l  r eady t o use i n t he r eci pe.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   3

Reci pe I / D. . . .  L144 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN AND NOODLES                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 9} :  Hol d chi cken f or  hot  ser vi ce at  135 degr ees F.  or
           hi gher .   Document  on t emper at ur e l og.

     { CA} :  I f  pr oduct  f al l s bel ow 135 degr ees F.  t hen r eheat
           pr oduct  t o 165 degr ees F.  f or  a mi ni mum of  15
           seconds.   Havi ng t hi s CA does not  negat e t he
           i mpor t ance of  mai nt ai ni ng t emper at ur es at  or  above
           135 degr ees F.  on t he ser vi ng l i ne.

  { CCP10} :  Pr ogr essi ve- cooki ng t echni ques shoul d mi ni mi ze
           wast e of  pr oduct ,  t her ef or e l i mi t i ng t he amount s
           of  pr oduct  t hat  wi l l  need t o be di scar ded.

  CCP = Cr i t i cal  Cont r ol  Poi nt     CA = Cor r ect i ve Act i on



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  L90  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN BREAKFAST PATTI E           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710311  BREAKFAST PATTY CHI CKEN( FARM) 1       12. 50 LB     200. 00 EA
        79- 200010  MARGARI NE 30/ 1 LB                     5. 00 OZ        . 63 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW PRODUCT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE PATTI ES ON LI GHTLY GREASED PANS ( 18 X 26 I NCHES) ;
      BAKED I N 350 DEGREE F OVEN FOR 20 MI NUTES OR UNI TL
      I NTERNAL TEMPERATURE REACHES 165 DEGREES F.  ( CCP 2)
      ( SEE NOTES)

  3.   TRANSFER TO STEAM TABLE PANS AND HOLD FOR HOT SERVI CES.
      ( CCP 3)  ( SEE NOTES)  PLEASE DI SCARD ANY LEFTOVER PRODUCT.
      ( CCP 4)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PORTI ON PRODUCT I N SMALL BATCHES.  HOLD PRODUCT AT
           40 DEGREES F.  OR LOWER UNTI L READY TO COOK.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

  { C/ A}   -  I F THE PRODUCT FALLS BELOW 135 DEGREES F THEN
           REHEAT PRODUCT TO 165 DEGREES F FOR A MI NI MUM
           OF 15 SECONDS.  PROVI DI NG THI S C/ A DOES NOT NEGATE
           THE I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
           ABOVE 135 DEGREES F ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  L124 AM   Por t i on Si ze:     4. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED FI SH PORTI ONS                      Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        92- 000057  BREADED FI SH PORTI ONS                25. 00 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   HOLD PRODUCT UNDER PROPER REFRI GERATI ON UNTI L READY TO
      PREPARE.  { CCP 1}  SEE NOTES}

  2.   ARRANGE FI SH ON A SHEET PAN I N A SI NGLE LAYER.
      ( CCP 1)   ( SEE NOTES)

  3.   BAKE AT 375 DEGREES F.   COOK UNTI L THE I NTERNAL TEMPERA
      TURE REACHES 155 DEGREES F FOR 15 SECONDS ( CCP 2)  AND
      ( CCP 3)   ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.  HOLD FOR HOT
      SERVI CE.  ( CCP 4) SEE NOTES)

  5.   DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 5)   ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  I N STEP 1,  PORTI ONS SHOULD NOT TOUCH EACH OTHER WHI LE
  BAKI NG.

  CCP 1 -  PORTI ON FI SH I N SMALL BATCHES.   HOLD FI SH AT 0
          DEGREES F OR BELOW UNTI L READY TO COOK.

  CCP 2 -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
          CONTAMI NANTS.

  C/ A  -   I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
          ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
          OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
          I N THE RECI PE.

  CCP 3 -  COOK FI SH TO AN I NTERNAL TEMPERATURE OF 155 DEGREES
          F FOR 15 SECONDS.   DOCUMENT ON THE TEMPERATURE LOG
          ACCORDI NG TO SOP I VL01- 0026.

  CCP 4 -  HOLD FI SH FOR HOT SERVI CE AT 135 DEGREES F OR HI GHER
          DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG TO SOP
          I VL01- 0026.

  C/ A  -   I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAT PRODUCT
          TO 165 DEGREES F FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   2

Reci pe I / D. . . .  L124 AM   Por t i on Si ze:     4. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED FI SH PORTI ONS                      Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

          PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
          OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES
          F ON THE SERVI NG LI NE.

  CCP 5 -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE WASTE
          OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF PROD-
          UCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON
  PAN SI ZE:   18 BY 26- I NCH SHEET PAN.
  TEMPERATURE:   375 DEGREE F.  OVEN OR PER SUPPLI ER' S
  I NSTRUCTI ONS ON CASE.
  YI ELD -  100 PORTI ONS ( 4 PANS)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  L146 AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BARBECUED CHI CKEN                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 000020  Chi cken Leg Quar t er s                100. 00 LB     100. 00 EA
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB *      1. 50 QT
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                4. 00 CUP      1. 00 QT
                                                      Conv Fact or :    16. 000
                                                            Wat er :     3. 000 QT
        35- 000630  SAUCE, WRCTSHR 4/ 1 GL                   . 00          1. 00 CUP
                                                      Conv Fact or :    16. 000
        33- 300956  KETCHUP,  6/ 10 CANS                    6. 00 LB       3. 00 QT
                                                      Conv Fact or :     6. 000
        35- 000295  MUSTARD PREPARED  4/ 1 GAL*             7. 00 OZ        . 75 CUP
                                                      Conv Fact or :   128. 000
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               1. 25 LB       3. 00 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TSP
                                                      Conv Fact or :    12. 000
        79- 200010  MARGARI NE 30/ 1 LB                     8. 00 OZ       1. 00 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   PRE- PREP CHI CKEN.

  2.   MI X ONI ONS,  VI NGAR,  WATER,  WORCESTERSHI RE SAUCE,  CATSUP,
      MUSTARD,  BROWN SUGAR,  AND PEPPER.

  3.   BRI NG TO A BOI L,  STI RRI NG CONSTANTLY.

  4.   REDUCE HEAT;  SI MMER 10 MI NUTES OR UNTI L WELL BLENDED.

  5.   STI R I N BUTTER OR MARGARI NE.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS ( 4 PANS)
  PAN SI ZE:  18 X 26"  SHEET PAN
  TEMPERATURE:  325F OVEN
  EACH PORTI ON = 1 LEG QUARTER
  NOTE:  1.  I N STEP 2,  2 LBS.  4 OZS.  DRY ONI ONS A. P.  WI LL

           YI ELD 2 LBS.  FI NELY CHOPPED ONI ONS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  Y01V2AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BEEF AND BEAN BURRI TOS                   Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        34- 020035  BEAN, PI NTO #25 USDA                  14. 00 LB        . 00
        70- 710725  BEEF MI X ( BULK)                       10. 25 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 25 LB        . 00
        99- 700082  GARLI C POWDER                         1. 33 OZ       4. 00 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 62 OZ       2. 50 TBSP
        33- 320966  TOMATO PASTE,  6/ 10 USDA                . 00          1. 00 CAN
                                                            Wat er :     5. 000 QT
        99- 700052  CHI LI  POWDER                          1. 00 OZ       4. 00 TBSP
        45- 000800  TORTI LLA,  6" - 8"  CS/ DZ ( OP)              . 00        200. 00 EA
                                                      Conv Fact or :    12. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  6.  DRAI N BEANS.  ADD BEANS TO MEAT MI XTURE.  SI MMER FOR
     10- 15 MI NUTES.

  7.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.  HOLD FOR HOT
     SERVI CE ( CCP 7)  ( SEE NOTES)

  8.  TO SERVE;  PORTI ON MEAT/ BEAN MI XTURE WI TH A #12 SCOOP
     ( 3 OZ)  ONTO EACH TORTI LLA ON TRAY.

  9.  PLEASE DI SCARD ANY LEFT OVER PRODUCT.  ( CCP 8)  ( SEE NOTES)

  1.  PI CK OVER BEANS,  REMOVE DI SCOLORED BEANS AND FOREI GN
     OBJECTS.  WASH BEANS THOROUGHLY.  COVER WI TH WATER,  BRI NG
     TO A BOI L;  BOI L 2 MI NUTES;  TURN OFF HEAT AND LET BEANS
     SOAK FOR ONE HOUR.  ( CCP 1)  ( SEE NOTES)

  2.  BRI NG BEANS BACK TO A BOI L;  ADD MORE WATER I F NECESSARY;
     COVER.  SI MMER FOR 1 1/ 2 HOURS OR UNTI L TENDER.  HOLD AT
     135 DEGREES F.  UNTI L READY TO USE I N STEP 6.  ( CCP 2 & 3)
     ( SEE NOTES)

  3.  THAW MEAT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES ( CCP 4)  ( SEE NOTES)

  4.  COOK BEEF I N I TS OWN FAT UNTI L I T LOSES I TS PI NK COLOR;
     STI RRI NG TO BREAK APART.  DRAI N OR SKI M OFF EXCESS FAT.
     ( CCP 5)  ( SEE NOTES)

  5.  ADD ONI ONS,  GARLI C POWDER,  PEPPER,  TOMATO PASTE,  WATER,
     AND SEASONI NGS.   BLEND WELL.   SI MMER FOR 30 MI NUTES.
     ( CCP 1 & 6)  ( SEE NOTES)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   2

Reci pe I / D. . . .  Y01V2AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BEEF AND BEAN BURRI TOS                   Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1) :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.

  ( C/ A) :    I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
           OFFI CE FOR I NSTRUCTI ON.  REPLACE PRODUCT TO BE USED
           I N THE RECI PE.

  ( CCP 2) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3) :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

  ( C/ A) :    I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  ( CCP 4) :  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY TO
           COOK.

  ( CCP 5) :  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
           F.  FOR 15 SECONDS.  DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6) :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.

  ( CCP 7) :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           OR HI GHER.  DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I LV01- 0026.

  ( C/ A) :    I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAT
           PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S C/ A DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  ( CCP 8) :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   3

Reci pe I / D. . . .  Y01V2AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BEEF AND BEAN BURRI TOS                   Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL NEED TO BE DI CARDED.

  CCP= CRI TI CAL CONTROL POI NT        CA= CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   1

Reci pe I / D. . . .  Y45TBAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BEEF AND MACARONI                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       17. 00 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 38 LB *      1. 00 QT
        70- 800065  PEPPERS, GRN FRESH ( LCP)                1. 50 LB *      4. 50 CUP
        99- 700082  GARLI C POWDER                          . 75 OZ       2. 25 TBSP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 8. 00 OZ       2. 00 CUP
                                                      Conv Fact or :    16. 000
        33- 320966  TOMATO PASTE,  6/ 10 USDA                . 00          1. 00 CAN
        33- 320915  TOMATOES,  6/ 10 USDA                    . 00          1. 00 CAN
                                                            Wat er :     1. 000 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  5. 00 OZ        . 50 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 50 OZ       2. 00 TBSP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              6. 00 OZ        . 75 CUP
                                                      Conv Fact or :    16. 000
        98- 000180  MACARONI ,  20 LB Box                   8. 00 LB        . 00
                                                            Wat er :     3. 000 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER REFRI GERATI ON FOLLOWI NG SOP I VL01- 0026
      GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   COOK BEEF I N I T' S OWN FAT UNTI L BEEF LOSES I T' S PI NK
      COLOR,  STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF
      EXCESS FAT.   ADD DI CED ONI ONS,  GREEN PEPPERS,  AND GARLI C
      POWDER TO BEEF MI XTURE AND SI MMER FOR 20 MI NUTES,  STI R-
      RI NG CONSTANTLY.   ( CCP 2)   ( CCP 3)   ( CCP 4)   ( SEE NOTES)

  3.   BLEND FLOUR WI TH COOKED BEEF MI X BULK.  ADD TOMATO PASTE,
      TOMATOES,  WATER,  SALT,  PEPPER AND SUGAR.
      SI MMER 10 MI NS.  OR UNTI L THI CKENED.   STI R AS NECESSARY.
      ( CCP 3)  ( SEE NOTES)

  4.   ADD MACARONI  TO WATER;  BRI NG TO A BOI L,  STI RRI NG
      OCCASI ONALLY.   BOI L 20 MI NUTES;  DRAI N WELL! !

  5.   ADD COOKED MACARONI  TO MEATSAUCE MI XTURE AND TRANSFER
      I NTO SERVI NG PANS.

  6.   BAKE AT 350 DEGREES F.  FOR APPROXI MATELY 25- 30 MI N.  OR
      UNTI L I T REACHES AN I NTERNAL TEMPERATURE OF 165F DEGREES
      FOR AT LEAST 15 SECONDS.   ( CCP 5)  ( SEE NOTES)

  7.   HOLD AT 135F DEGREES OR HI GHER FOR HOT SERVI CE.   ( CCP 6)
      ( SEE NOTES)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   2

Reci pe I / D. . . .  Y45TBAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BEEF AND MACARONI                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  8.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 7)   ( SEE
      NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:

  ( CCP 1)  -  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165F
            DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 4)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40F DEGREES OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 5)  -  HEAT BEEF & MACARONI  TO 165F DEGREES FOR A
            MI NI MUM OF 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6)  -  HOLD BEEF & MACARONI  FOR HOT SERVI CE AT 135F
            DEGREES OR HI GHER.   DOCUMENT ON TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECS.
            HAVI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
            MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F
            ON THE SERVI NG LI NE.

  ( CCP 7)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT        C/ A -  CORRECTI VE ACTI ON
  TEMPERATURE:   350 DEGREE OVEN.
  YI ELD:   100 PORTI ONS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   1

Reci pe I / D. . . .  L89V4AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BEEF BREAKFAST PATTI E                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710312  Br eakf ast  Beef  Pat t y ( Far m)           15. 63 LB     200. 00 EA

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW PRODUCT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
     I VL01- 0026 GUI DELI NES.  { CCP 1}  ( SEE NOTES}

  2.  PLACE LI NKS ON SHEET PANS ( 18 X 26 I NCHES) ;  BAKE I N
     350 DEGREES F  OVEN FOR 25 MI NUTES OR UNTI L DONE.
     { CCP 2}  ( SEE NOTES}

  3.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.  { CCP 3}  ( SEE
     NOTES}   PLEASE DI SCARD ANY LEFTOVER PRODUCT.  { CCP 4}
     ( SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PORTI ON PRODUCT I N SMALL BATCHES.  HOLD PRODUCT AT
           40 DEGREES F.  OR LOWER UNTI L READY TO COOK.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

  { C/ A}   -  I F THE PRODUCT FALLS BELOW 135 DEGREES F THEN
           REHEAT PRODUCT TO 165 DEGREES F FOR A MI NI MUM
           OF 15 SECONDS.  PROVI DI NG THI S C/ A DOES NOT NEGATE
           THE I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
           ABOVE 135 DEGREES F ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   1

Reci pe I / D. . . .  D2   AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BI SCUI TS FROM MI X                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000213  MI X, BI SCUI T,  50#                     14. 20 LB        . 00
                                                            Wat er :      . 800 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  Pl ace mi x i n mi xer .   Add 1/ 3 t he wat er  t o t he mi x and
     i ncor por at e i nt o dough.   Sl owl y add t he wat er  unt i l
     dough f or ms t o bi scui t  mi x.  Scr ape t he bowl  t o make sur e
     al l  t he pr oduct  i s mi xed.  ( CCP 1)

  2.  Tur n dough out  on f l our ed boar d and r ol l  i t  out .

  3.  Fol d dough i n hal f  once.   Rol l  out  t o 1/ 2 i nches t hi ck.

  4.  Cut  wi t h 2 1/ 2 i nch f l our ed bi scui t  cut t er .   Pl ace
     bi scui t s on sheet  pans ( 18 x 26)  i n r ows of  6 x 9.

  5.  Bake at  425 degr ees F f or  13 t o 15 mi nut es or  unt i l
     l i ghl y br owned.  Br ush wi t h mar gar i ne.  ( CCP 2)

  6.  Hol d f or  hot  ser vi ce.  ( CCP 3)

  7.  Pr ogr essi ve cooki ng t echni ques shoul d be used t o mi ni mi ze
     l ef t over s.  ( CCP 4)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   2

Reci pe I / D. . . .  D2   AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BI SCUI TS FROM MI X                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT     CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   1

Reci pe I / D. . . .  E4V2 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BOI LED SPAGHETTI                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        98- 000260  SPAGHETTI ,  20 LB BOX                 12. 00 LB        . 00
                                                            Wat er :     6. 000 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   BRI NG WATER TO A BOI L.

  2.   SLOWLY ADD SPAGHETTI  WHI LE STI RRI NG CONSTANTLY UNTI L
      WATER BOI LS AGAI N.  COOK ABOUT 15 MI N.  OR UNTI L TENDER;
      STI RRI NG OCCASI ONALLY.  DO NOT OVERCOOK. ( CCP 1)
      ( SEE NOTES)

  3.   DRAI N.   RI NSE WI TH WATER;  DRAI N THOROUGHLY.
      TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   HOLD FOR HOT
      SERVI CE.   ( CCP 2)  ( SEE NOTES)  ADD 1 TBSP OF OI L TO EACH
      STEAM TABLE PAN TO PREVENT PASTA FROM STI CKI NG TOGETHER.

  4.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED.   ( CCP3)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( CCP 3)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F
            YOU HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 DEGREES -  135 DEGREES F)  AT ANY
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   2

Reci pe I / D. . . .  E4V2 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BOI LED SPAGHETTI                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)
  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

      ( SEE NOTES)
               LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F
             OR COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO
             40 DEGREES  F WI THI N FOUR ( 4)  HOURS FOR A TOTAL
             OF SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.  ANY LEFTOVERS BEI NG
             USED FOR A COLD SALAD MUST BE COOLED USI NG THE
             TWO STEP COOLI NG METHOD.  ( LCCP 1)  ( SEE NOTES)

  CCP -  CRI TI CAL CONTROL POI NT  CA -  CORRECTI VE ACTI ON

  LCCP-  LEFTOVER CRI TI CAL CONTROL POI NT
  YI ELD:  100 PORTI ONS ( 6 1/ 4 GALLONS)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   1

Reci pe I / D. . . .  N17V0AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BOLOGNA W/ YELLOW CHEESE SANDWI            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800000  BREAD,  WHI TE 20 SLI CES               12. 00 LB     200. 00 SL
                                                      Conv Fact or :     1. 200
        16- 105037  BOLOGNA,  ALL CHI CKEN                  6. 25 LB        . 00
        22- 000015  CHEESE,  YELLOW AMER ( OP)               3. 75 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW PRODUCTS UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
     I VL01- OO26 GUI DELI NES.  { CCP 1}  SEE NOTES}

  2.  EACH SANDWI CH SHOULD HAVE 1 OZ.  OF MEAT AND 1/ 2 OZ.  OF
     CHEESE PER 2 SLI CES OF BREAD.   ( CCP 2)   ( SEE NOTES)

  3.  I F SANDWI CHES ARE BEI NG USED FOR PACKOUTS,  WRAP EACH
     SANDWI CH SEPERATELY.  HOLD UNDER PROPER REFRI GERATI ON
     UNTI L READY TO SERVE.

  4.  THERE SHOULD NOT BE ANY LEFTOVER PRODUCT.  { CCP 3}
     SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PREPARE SANDWI CHES I N SMALL BATCHES.  HOLD MEAT/
           CHEESE AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           USE.

  { CCP 2} :  VI SUALLY I NSPECT DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.

  [ CA} :     I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N
           RECI PE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

   CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   1

Reci pe I / D. . . .  L30  AM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BREAKFAST GRAVY                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710093  CHI CKEN, GRND DRK ( WH4)  FARM          12. 00 LB        . 00
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 33 LB       1. 33 QT
        99- 700662  PEPPER,  BLACK,  PURE                    . 14 OZ       1. 78 TSP
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          3. 00 OZ       8. 00 TBSP
                                                      Conv Fact or :    16. 000
        23- 000322  MI LK,  REPLACER 50# BAG                1. 28 LB       7. 72 CUP
                                                            Wat er :     2. 670 GAL
        35- 000630  SAUCE, WRCTSHR 4/ 1 GL                  1. 00 OZ        . 00
                                                      Conv Fact or :   128. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW PRODUCT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   BROWN MEAT I N I TS OWN FAT I N STEAM JACKETED KETTLE OR
      ROASTI NG PAN UNTI L MEAT LOSES I TS PI NK COLOR,  STI RRI NG
      TO BREAK APART.   DRAI N OR SKI M OFF EXCESS FAT.   ( CCP 3)
      ( SEE NOTES)

  3.   ADD SI FTED FLOUR,  PEPPER,  AND SOUP/ GRAVY BASE TO MEAT.
      MI X THOROUGHLY.   COOK ABOUT 5 MI NUTES,  UNTI L FLOUR I S
      ABSORBED.   ( CCP 2)   ( CCP 3)   ( SEE NOTES)

  4.   RECONSTI TUTE MI LK WI TH WARM WATER.   ADD TO MI XTURE.
      ( CCP 2)   ( SEE NOTES)

  5.   ADD WORCESTERSHI RE SAUCE;  HEAT TO A SI MMER,  STI RRI NG
      FREQUENTLY.   COOK UNTI L THI CKENED.   ( CCP 3)   ( SEE NOTES)

  6.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   HOLD FOR HOT
      SERVI CE.   ( CCP 4)  ( SEE NOTES)

  7.   DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 5)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :   HOLD PRODUCT AT 40 DEGREES F OR LOWER UNTI L READY
            TO COOK.

  { CCP 2} :   VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
            CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   2

Reci pe I / D. . . .  L30  AM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BREAKFAST GRAVY                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            OR HI GHER FOR 15 SECONDS.
  { C/ A} :     I F PHYSCI AL CONTAMI NANTS ARE FOUND,  SET PRODUCT

            ASI DE,  AND MARK I T " DO NOT USE" ,  AND CONTACT
            CENTRAL OFFI CE FOR I NSTRUCTI ONS.   REPLACE PRODUCT
            TO BE USED I N RECI PE.

  { CCP 3} :   COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES F FOR 15 SECONDS.  DOCUMENT ON TEMPERATURE
            LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :   HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.  DOCUMENT ON TEMPERATURE LOG ACCORDI NG TO
            SOP I VL01- 0026

  { C/ A} :     I F PRODUCT FALLS BELOW 135 DEGREES F THEN REHEAT
            TO 165 DEGREES F FOR A MI NI MUN OF 15 SECONDS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTI ANI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  { CCP 5} :   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT      CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   1

Reci pe I / D. . . .  O16TBAM   Por t i on Si ze:     2. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BROWN GRAVY                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          1. 00 LB       2. 00 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 00 LB        . 48 QT
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          2. 85 OZ        . 35 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     1. 340 GAL
        99- 700662  PEPPER,  BLACK,  PURE                    . 00           . 66 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  Mel t  shor t eni ng. { CCP 1}  See Not es}

  2.  Spr i nkl e f l our  evenl y over  mel t ed shor t eni ng;  st i r r i ng
     f r equent l y t o avoi d over - br owni ng.  { CCP 1}  See Not es}

  3.  Combi ne base and pepper  wi t h wat er .  Car ef ul l y add t o r oux
     st i r i ng const ant l y.   Br i ng t o a boi l ;  r educe heat ;  si mmer
     10 mi nut es or  unt i l  t hi ckened;  st i r r i ng const ant l y.
     { CCP 1}  See Not es}

  4.  Cook pr oduct  t o an i nt er nal  t emper at ur e of  165 degr ees F.
     f or  15 seconds.  { CCP 2}  See Not es}

  5.  Tr ansf er  t o st eam t abl e pans and hol d f or  hot  ser vi ce.
     { CCP 3}  See Not es}

  6.  Pr ogr essi ve cooki ng t echni ques shoul d be used t o mi ni mi ze
     l ef t over s.  { CCP 4}  See Not es}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS ( 1 1/ 2 GALS)

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE" ,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 24/ 26   Page   2

Reci pe I / D. . . .  O16TBAM   Por t i on Si ze:     2. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BROWN GRAVY                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           DEGREES F.  OR HI GHER FOR 15 SECONDS.  DOCUMENT ON
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON TEMPERATURE LOG ACCORDI NG TO
           SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.  I F YOU
           HAVE LEFTOVERS FOLLOW THESE STEPS.  ( 1) .  PROPERLY
           COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE UNDER
           RERI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE USED OR
           DI SCARDED WI THI N 48 HOURS.

     CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  H2   AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BROWNI ES                                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 2. 75 LB       2. 75 QT
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              5. 50 LB       3. 25 QT
        99- 800452  COCOA 5 LB                            1. 38 LB       5. 50 CUP
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            1. 00 OZ       2. 33 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          1. 00 TBSP
                                                      Conv Fact or :     1. 500
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          2. 75 LB       6. 33 CUP
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               2. 75 LB       5. 28 CUP
        99- 300046  SYRUP I MI TATI ON MAPLE 4/ 1 GAL          . 00          2. 67 CUP
                                                      Conv Fact or :    16. 000
        87- 100630  Fl avor i ng,  Vani l l a 1 qt                 . 00          3. 00 TBSP
                                                      Conv Fact or :    64. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   PLACE SI FTED FLOUR,  SUGAR,  COCOA,  BAKI NG POWDER,  AND
      SALT I N MI XER BOWL;  BLEND WELL.  { CCP 2}  SEE NOTES}

  2.   ADD SHORTENI NG,  EGGS,  SYRUP,  AND VANI LLA TO DRY
      I NGREDI ENTS.    MI X AT MEDI UM SPEED 3 MI NUTES OR UNTI L
      THOROUGHLY BLENDED.  { CCP 1 & 2}  SEE NOTES}

  3.   SPREAD 1. 125 GALS.  OF BATTER I NTO EACH GREASED SHEET PAN
      ( 18 X 26) .

  4.   BAKE AT 350 DEGREES F.  FOR  20 TO 25 MI NUTES UNTI L DONE.
      DO NOT OVER BAKE.  COOL AND CUT 6 X 9.  HOLD FOR SERVI CE.
      { CCP 3}  SEE NOTES}

  5.   LEFTOVERS SHOULD BE MI NI MAL. { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:   100 PORTI ONS ( 2 PANS) .

  { CCP 1} :  HOLD PRODUCT AT 40 DEGREES OR LOWER UNTI L READY TO
           COOK.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NATS ARE FOUND SET PRODUCT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  H2   AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BROWNI ES                                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           ASI DE MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERTAURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.  ( 2) .
           STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST
           USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L22B AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BRUNSWI CK STEW                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710093  CHI CKEN, GRND DRK ( WH4)  FARM          15. 00 LB        . 00
        99- 700082  GARLI C POWDER                         2. 00 OZ        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB        . 00
        32- 200185  SOUP/ GRAVY CHI CKEN BASE 12/ 1#        12. 00 OZ        . 00
        33- 300390  CORN,  W/  KERN 6/ 10 cans                . 00          3. 00 CAN
        34- 000051  Beans,  Mi xed,  Dr y 50 l bs              5. 00 LB        . 00
        33- 300915  TOMATOES,  6/ 10   OP                    . 00          2. 00 CAN
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          2. 00 TBSP
        79- 200010  MARGARI NE 30/ 1 LB                      . 00          2. 00 LB

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  COOK CHI CKEN UNTI L PI NK I S GONE STI RRI NG TO BREAK APART.
     DRAI N EXCESS FAT

  2.  ADD HI T WATER,  CHI CKEN BASE,  ONI ONS,  CORN,  LI MA BEANS, &
     TOMATOES COVER AND SI MMER UNTI L VEGETABLES AND BEAN ARE
     TENDER.

  3.  THI CKEN GRAVY I F NECESSARY ADD SI FTED FLOUR AND WATER
     CONTI NUE STI RRI NG;  COOK FI VE MI NUTES OR UNTI L THI CKENED

  4.  TRANSFER TO HOT TABLE FOR SERVI CE.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS
  PAN SI ZE:  18 X 24"  ROASTI NG PAN

      1. DRY ONI ONS A. P.  WI LL YI ELD 3 LBS.
          ONI ONS CUT I N QUARTERS.
       2.  I N STEPS 2 THROUGH 7,  A STEAM- JACKETED KETTLE OR
          2 ROASTI NG PANS ( 18 X 24" )  ON TOP OF RANGE,  OR
          350F OVEN MAY BE USED TO BROWN AND COOK MEAT AND
          VEGETABLE MI XTURE.
        3.  I N STEPS 4 THROUGH 6,  VEGETABLES MAY BE COOKED
           SEPARATELY AND THEN ADDED TO BROWNED MEAT.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  M73PAAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CABBAGE RELI SH SALAD                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800015  CABBAGE,  GRN FRESH ( LCP)              12. 00 LB *      1. 44 GAL
        70- 800055  ONI ONS,  FRESH ( LCP)                    9. 00 OZ *      1. 12 CUP
                                                      Conv Fact or :    16. 000
        70- 800065  PEPPERS, GRN FRESH ( LCP)                3. 00 LB *       . 36 GAL
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00          1. 50 QT
                                                      Conv Fact or :     4. 000
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 00           . 50 QT
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 75 OZ       1. 50 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          6. 00 TSP
                                                      Conv Fact or :    12. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              1. 50 LB       2. 88 CUP
        99- 700603  MUSTARD,  DRY                           . 00          3. 00 TBSP
                                                      Conv Fact or :     5. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   TRI M,  WASH,  AND PREPARE VEGETABLES AS DI RECTED ON
      RECI PE CARD M- G- 1. { CCP 1}  SEE NOTES}

  2.   COMBI NE FI NELY CHOPPED CABBAGE,  ONI ONS,  AND PEPPERS.
      { CCP 1}  SEE NOTES}

  3.   COMBI NE VI NEGAR,  SALAD OI L,  SALT,  PEPPER,  SUGAR,  AND
      DRY MUSTARD.   POUR OVER CABBAGE MI XTURE;  MI X WELL.
      { CCP 2}  SEE NOTES}

  4.   COVER;  REFRI GERATE UNTI L READY TO SERVE.  { CCP 3}  SEE
      NOTES}

  5.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  I N STEP 1:   15 LB FRESH CABBAGE A. P.  WI LL YI ELD 12 LB
              FI NELY CHOPPED CABBAGE.
              10. 5 OZ.  DRY ONI ONS A. P.  WI LL YI ELD 9 OZ FI NELY
              CHOPPED ONI ONS.
              3. 75 LB FRESH SWEET PEPPERS A. P.  WI LL YI ELD 4 LB
              FI NELY CHOPPED PEPPERS.

  YI ELD:   100 PORTI ONS



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  M73PAAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CABBAGE RELI SH SALAD                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO SERVE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT TO
           BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES F.  -  135 DEGREES F. )  AT ANY
           POI NT.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON
     A. P. = AS PURCHASED



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  G25C AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CARROT CAKE                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 4. 00 LB       4. 00 QT
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              3. 50 LB       7. 87 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 50 OZ       3. 00 TBSP
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            2. 50 OZ       5. 00 TBSP
        99- 400620  BAKI NG SODA,  24/ 1 LB.                   . 50 OZ       1. 00 TBSP
        99- 700012  ALLSPI CE                               . 25 OZ        . 50 TBSP
        23- 000322  MI LK,  REPLACER 50# BAG                6. 00 OZ       2. 25 CUP
                                                      Conv Fact or :    16. 000
        79- 200010  MARGARI NE 30/ 1 LB                     1. 91 LB        . 90 QT
                                                            Wat er :     4. 670 CUP
        33- 000051  APPLE SAUCE 6/ 10                       . 00          3. 00 CUP
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               8. 00 OZ       1. 00 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     1. 125 CUP
        33- 310300  CARROTS,  6/ 10 FARM                    6. 00 LB        . 00
        87- 100632  FLVRI NG, V' NLA 12/ 1 QT                 2. 00 OZ       4. 00 TBSP
                                                      Conv Fact or :    32. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  SI FT TOGETHER FLOUR,  SUGAR,  SALT,  BAKI NG POWDER.  BAKI NG
     SODA,  ALLSPI CE,  AND MI LK I NTO MI XER BOWL.

  2.  ADD MARGARI NE AND WATER TO DRY I NGREDI ENTS.
     BEAT AT LOW SPEED 1 MI NUTE OR UNTI L BLENDED;  CONTI NUE
     BEATI NG AT MEDI UM SPEED 2 MI NUTES.   SCRAPE DOWN BOWL.

  3.  COMBI NE APPLESAUCE, SUGAR,  WATER, VANI LLA, & CARROTS
     SLOWLY TO MI XTURE WHI LE BEATI NG AT LOW SPEED.  SCRAPE
     DOWN BOWL.   BEAT AT MEDI UM SPEED 3 MI NUTES.

  4.  POUR 1 GAL.  ( ABOUT 7 LBS.  10 OZ. )  BATTER I NTO EACH
     GREASED AND FLOURED PAN.

  5.  BAKE 30 TO 35 MI NUTES OR UNTI L DONE.

  6.  COOL;  FROST I F DESI RED.   CUT 6 X 9.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS ( 2 PANS)
  PAN SI ZE:  18 X 26"  SHEET PAN
  TEMPERATURE:  375F OVEN



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  QG1V7AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CARROTS                                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310300  CARROTS,  6/ 10 FARM                     . 00          4. 00 CAN
        79- 200010  MARGARI NE 30/ 1 LB                      . 50 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   POUR OFF HALF THE LI QUI D.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE VEGETABLES AND REMAI NI NG LI QUI D I N STEAM- JACKETED
      KETTLE OR STOCK POT.
      DO NOT ALLOW TO BOI L.   ( CCP 2)   ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 3)   ( SEE
      NOTES)

  5.   HOLD FOR HOT SERVI CE.   ( CCP 4)   ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            FOR A MI NI MUM OF 15 SECONDS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135F DEGREES OR
            HI GHER FOR 15 SECONDS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 2)  -  HOLD REFRI GERATED PRODUCTS AT 40 DEGREES F.  OR
            LOWER UNTI L READY TO COOK.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
            TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  QG1V7AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CARROTS                                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            TO SOP I VL01- 0026.
  C/ A     -  I F PRODUCT FALLS BELOW 135 DEGREES F. ,  THEN REHEAT

            PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15 SECS
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135F
            DEGREES ON THE SERVI NG LI NE.
                   SAFE HANDLI NG FOR LEFT OVERS

  LEFT OVERS SHOULD BE MI MI MI ZED THROUGH PROGRESSI VE COOKI NG.
           I N THE EVENT THAT WE HAVE LEFT OVERS -
             PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 - 135 DEGREES F. )  AT ANY POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO ( 2)  STAGE
      COOLI NG METHOD.   ( CCP 1)   ( SEE NOTES)

  3.   PROPERLY COVER,  LAVEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT OVERS WI THI N 48 HOURS OR DI SCARD.   ( CCP 2)

      ( SEE NOTES)
  NOTES:   LEFT OVER CRI TI CAL CONTROL POI NTS

  ( CCP 1)  -  ALL LEFT OVERS SHOULD BE COOLED TO 70F DEGREES OR
            COOLER WI THI N 2 HOURS.   THEN COOLED TO 40F DEGREES
            WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS.

  ( CCP 2)  -  ALL LEFT OVERS MUST BE REHEATED TO 165F DEGREES



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y6PA AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHEESE GRI TS                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        43- 010104  GRI TS,  FARM 50LB BAG                  8. 55 LB       1. 42 GAL
                                                            Wat er :     7. 950 GAL
        35- 000668  CHEESE SAUCE,  CHD 12/ 25. 5 OZ          1. 00 LB        . 00
                                                      Conv Fact or :     1. 590
                                                            Wat er :     6. 000 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  ADD SALT TO WATER.   HEAT TO BOI LI NG.  { CCP 1}  SEE NOTES}
     TO PREVENT LUMPI NG.  { CCP 1}  SEE NOTES}

  3.  BRI NG TO A BOI L AND COOK 45 MI NUTES.   STI R
     OCCASI ONALLY BUT KEEP COVERED.  { CCP 2}  SEE NOTES}

  4.  MI X CHEESE SAUCE POWDER WI TH WARM WATER. { CCP 1}  SEE NOTES

  5.  STI R I N CHEESE SAUCE AND COOK FI VE MI NUTES.  { CCP 4}
     SEE NOTES}

  6.  TRANSFER TO STEAM TABLE PANS FOR HOT SERVI CE.

  7.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI ZE
     LEFTOVER PRODUCT.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS
  NOTE:  1.  FOR -  QUI CK- COOKI NG GRI TS -  DECREASE WATER TO

           6 GALS PER 100 ADD SALT AND GRI TS TO BOI LI NG
           WATER,  STI R TO PREVENT LUMPI NG.   RETURN TO A BOI L,
           REDUCE HEAT AND LET SI MMER 5 MI NUTES.   TURN OFF
           HEAT,  COVER AND LET STAND 5 MI NUTES BEFORE
           SERVI NG.
        2.  OUTSI DE PURCHASE GRI TS MAY ONLY TAKE 25 TO 30
           MI NUTES TO COOK.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y6PA AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHEESE GRI TS                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  15 SECONDS.  DOCUMENT ON THE TEMERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  REHEAT
           PRODUCT TO 165 DEGREE F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT TO BE DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  F2TD AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHEESEBURGER MAC                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       17. 00 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 86 LB       4. 16 CUP
        70- 800065  PEPPERS, GRN FRESH ( LCP)                1. 40 LB       4. 16 CUP
        98- 000180  MACARONI ,  20 LB Box                   8. 00 LB       2. 00 GAL
                                                            Wat er :     4. 000 GAL
        23- 000322  MI LK,  REPLACER 50# BAG                2. 00 LB       1. 75 QT
                                                            Wat er :     1. 750 GAL
        35- 000668  CHEESE SAUCE,  CHD 12/ 25. 5 OZ          2. 75 LB        . 00
                                                      Conv Fact or :     1. 590
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000
        33- 300956  KETCHUP,  6/ 10 CANS                     . 33 CAN      4. 16 CUP
        35- 000295  MUSTARD PREPARED  4/ 1 GAL*              . 00          1. 50 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER REFRI GERATI ON FOLLOWI NG SOP I VL01- 0026
      GUI DELI NES.  ( CCP 1)  ( SEE NOTES)

  2.   COOK BEEF I N I T' S OWN FAT UNTI L BEEF LOSES I TS PI NK
      COLOR,  STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF
      EXCESS FAT.   ADD DI CED ONI ONS AND DI CED GREEN PEPPERS.
      SI MMER FOR 5 MI NUTES.  ( CCP 2,  3,  4)   ( SEE NOTES)

  3.   ADD MACARONI  TO WATER;  BRI NG TO A BOI L,
      STI RRI NG OCCASI ONALLY.   BOI L 20 MI NUTES;  DRAI N WELL!

  4.   MI X WARM WATER WI TH MI LK,  CHEESE,  PEPPER,  CATSUP,  AND
      MUSTARD.   HEAT TO JUST BELOW BOI LI NG AND SI MMER UNTI L
      THI CK.   ( CCP 3)   ( SEE NOTES)

  5.   ADD MACARONI  TO BEEF,  ONI ONS AND PEPPERS,  MI X.   ADD
      CHEESE SAUCE AND MI X WELL.

  6.   PLACE AN EQUAL QUANTI TY I NTO EACH PAN.

  7.   BAKE I N OVEN AT 350 DEGREES FOR 20 MI NUTES OR UNTI L I T
      REACHES AN I NTERNAL TEMPERATURE OF 165 DEGREES F FOR AT
      LEAST 15 SECONDS.   ( CCP 5 AND 6)

  8.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.  ( CCP 7)
      ( SEE NOTES)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  F2TD AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHEESEBURGER MAC                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 4)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40F DEGREES OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 5)  -  HEAT CHEESEBURGER MAC TO 165 DEGREES F FOR A
            MI NI MUM OF 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6)  -  HOLD CHEESEBURGER MAC FOR HOT SERVI CE AT 140 F
            DEGREES OR HI GHER.   DOCUMENT ON TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 140F DEGREES,  REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECS.
            HAVI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
            MAI NTAI NI NG TEMPERATURES AT OR ABOVE 140 DEGREES F
            ON THE SERVI NG LI NE.

  ( CCP 7)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT        C/ A -  CORRECTI VE ACTI ON
  TEMPERATURE:   350 DEGREE OVEN.
  YI ELD:   100 PORTI ONS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  E9CJ AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN & BEEF JAMBALYA                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 000020  Chi cken Leg Quar t er s                 20. 00 LB        . 00
        70- 710725  BEEF MI X ( BULK)                       10. 00 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 81 LB *      1. 75 QT
        33- 320915  TOMATOES,  6/ 10 USDA                    . 00          1. 12 CAN
        32- 200185  SOUP/ GRAVY CHI CKEN BASE 12/ 1#          . 00           . 50 OZ
        35- 000632  SAUCE, WRCHTSHR GAL                     . 00          6. 50 TBSP
        99- 700052  CHI LI  POWDER                           . 66 OZ        . 37 CUP
        99- 700082  GARLI C POWDER                          . 50 OZ       1. 50 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 33 OZ       2. 00 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 25 OZ       1. 00 TBSP
        99- 920281  RI CE,  25 LB LONG GRAI N USDA          10. 12 LB       1. 47 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW MEAT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
     I VL01- 0026 GUI DELI NES.  ( CCP 1)  ( SEE NOTES)

  2.  COOK BEEF I N I TS OWN FAT UNTI L MEAT LOSES I TS PI NK
     COLOR,  STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF EXCESS
     FAT.  ( CCP 2)  ( SEE NOTES)

  3.  PLACE CHI CKEN I N STOCK POT OR STEAM- JACKETED KETTLE WI TH
     WATER.  BRI NG TO A BOI L.  REDUCE HEAT AND SI MMER 2 HOURS OR
     UNTI L TENDER ( CCP 2)  ( SEE NOTES)

  4.  REMOVE CHI CKEN FROM BONES AND DESKI N CUT I NTO 1 I NCH
     PI ECES.  SET ASI DE FOR USE I N STEP 5

  5.  COMBI NE ONI ONS,  TOMATOES,  CHI CKEN,  BEEF,  AND SPI CES.  COOK
     FOR 5 MI NUTES ON MEDI UM HEAT.  ( CCP 3)  ( SEE NOTES)

  6.  STI R I N RI CE.  RETURN TO BOI L.  REDUCE HEAT AND COVER
     TI GHTLY.  COOK OVER LOW HEAT FOR 20- 30 MI NUTES OR UNTI L
    RI CE I S TENDER.  ( CCP 4 AND 5)  ( SEE NOTES)

  7.  POUR 10 LB 9 OZ ( 1 GALLON 1/ 2 CUP)  I NTO EACH STEAMTABLE
     PAN ( 12"  X 20"  X 2 1/ 2 " ) .  FOR 100 SERVI NGS,  USE 4 PANS.

  8.  HOLD FOR HOT SERVI CE.  ( CCP 6)  ( SEE NOTES)

  9.  SERVE 1 CUP PORTI ON.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  E9CJ AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN & BEEF JAMBALYA                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1) :  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY
           TO COOK.

  ( CCP 2) :  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
           F.  FOR 15 SECONDS.  DOCUMENT ON THE TEMPERATURE
           LOG ACCORDI NG TO COP I VL01- 0026.

  ( CCP 3) :  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.   REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.   I F THE VEGETABLES
           NEED TO BE COOKED,  BRI NG THEM TO AN I NTERNAL
           TEMPERATURE OF 135 DEGREES F.  FOR 15 SECONDS.

  ( CCP 4) :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

  ( C/ A) :    I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE"  AND CONTACT CENTRAL
           OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
           I N THE RECI PE.

  ( CCP 5) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6) :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026,

  ( C/ A) :   I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
          PRODUCT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
          F.  FOR A MI NI MUM OF 15 SECONDS.   PROVI DI NG THI S
          C/ A DOES NOT NEGATE THE I MPORTANCE OF MAI NTAI NI NG
          TEMPERATURES AT OR ABOVE 135 DEGREES F.  ON THE
          SERVI NG LI NE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y19V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN AND BI SCUI TS                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 000020  Chi cken Leg Quar t er s                 40. 00 LB        . 00
                                                            Wat er :     9. 000 GAL
        99- 700022  BAY LEAVES                             . 00          9. 00 LEAF
                                                      Conv Fact or :    97. 000
        33- 300000  MI XED VEGETABLES,  6/  # 10 cans        3. 50 CAN       . 00
        79- 200010  MARGARI NE 30/ 1 LB                     2. 00 LB       1. 00 QT
        45- 000673  FLOUR,  WHOLE WHEAT 50 LB ( OP)          2. 00 LB       2. 00 QT
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                  2. 00 OZ       3. 00 TBSP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  Thaw chi cken under  r ef r i ger at i on f ol l owi ng
     SOP I VL01- 0025 gui del i nes.   { CCP 1}  See not es}

  2.  Cut  chi cken i n 1 i nch cubes.   Pl ace chi cken i n st eam
     j acket ed- ket t l e and add wat er  and bay l eaves.   Br i ng t o a
     boi l ;  r educe heat  and l et  si mmer  f or  2 hour s or  unt i l
     t ender .   ( CCP 2)  ( See not es)

  3.  Remove chi cken f r om st ock,  dr ai n wel l .   St r ai n st ock.
     Reser ve chi cken f or  use i n st ep 7 ( CCP 4)  ( See not es)

  4.  Bl end but t er / mar gar i ne and f l our  t oget her .   St i r  unt i l
     smoot h.   ( CCP 5&6)  ( See not es)

  5.  Gr adual l y add but t er  or  mar gar i ne and f l our  mi xt ur e t o
     st ock,  st i r r i ng t o pr event  st i cki ng.

  6.  Add bl ack pepper  and sal t ;  heat  sl owl y unt i l  smoot h and
     t hi ckened,  st i r r i ng const ant l y.   { CCP 5}   See not es}

  7.  Add chi cken and canned mi xed veget abl es t o sauce;  heat  t o
     an i nt er nal  t emper at ur e of  165 degr ee F.  f or  15 seconds.
     { ccp 6 & 7}

  8.  Tr ansf er  chi cken mi xt ur e evenl y t o st eam t abl e pans f or
     hot  ser vi ce.  { CCP 8}   See not es}

  9.  Ser ve 3/ 4 cup over  1 bi scui t .  Fol l ow r eci pe WD22 f or
     bi scui t  r eci pe.

  10.  Di scar d any l ef t over  pr oduct .  { CCP 9}  See Not es}



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y19V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN AND BI SCUI TS                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  Por t i on chi cken i n smal l  bat ches.   Hol d chi cken
           at  40 degr ees F.  or  l ower  unt i l  r eady t o cook.

  { CCP 2} :  Cook chi cken t o an i nt er nal  t emper at ur e of
           165 degr ees F.  f or  15 seconds.   Document  on t he
           t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 3} :  Cool  pr oduct  usi ng 1 st age cool i ng met hod.   Cool
           pr oduct  f r om 140 degr ee F.  t o 41 degr ees F.  or
           l ower  wi t hi n 4 hour s.   Di vi de pr oduct  i nt o smal l
           bat ches and pl ace i n shal l ow pans t o ai d i n cool i ng

  { CCP 4} :  Hol d st ock at  135 degr ee F.  or  hi gher  unt i l
           r eady t o add t o r eci pe.  Document  on t he
           t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 5} :  Vi sual l y i nspect  al l  dr y i ngr edi ent s f or  physi cal
           cont ami nant s.   I f  heat i ng,  heat  t o 135 degr ees F.
           or  hi gher  f or  15 seconds.

  { CCP 6} :  Hol d pr oduct  under  pr oper  r ef r i ger at i on accor di ng
           t o SOP I VL01- 0026 unt i l  r eady t o use i n t he r eci pe.

  { CCP 7} :   Reheat  chi cken mi xt ur e t o 165 degr ees F.  f or  a
            mi ni mum of  15 seconds.   Document  on t he
            t emper at ur e l og accor di ng t o SOP I VL01- 0026.    -

  { CCP 8}    Hol d chi cken f or  hot  ser vi ce at  135 degr ees F.  or
            hi gher .   Document  on t emper at ur e l og.

      { CA} :  I f  pr oduct  f al l s bel ow 135 degr ees F.  t hen r eheat
            pr oduct  t o 165 degr ees F.  f or  a mi ni mum of  15
            seconds.   Havi ng t hi s CA does not  negat e t he
            i mpor t ance of  mai nt ai ni ng t emper at ur es at  or  above
            135 degr ees F.  on t he ser vi ng l i ne.

  { CCP 9} :  Pr ogr essi ve- cooki ng t echni ques shoul d mi ni mi ze
            wast e of  pr oduct ,  t her ef or e l i mi t i ng t he amount s
            of  pr oduct  t hat  wi l l  need t o be di scar ded.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   3

Reci pe I / D. . . .  Y19V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN AND BI SCUI TS                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP = Cr i t i cal  Cont r ol  Poi nt     CA = Cor r ect i ve Act i on



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y19A AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN & DUMPLI NGS V2                   Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 000020  Chi cken Leg Quar t er s                 50. 00 LB        . 00
                                                            Wat er :     9. 000 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  3. 00 OZ       4. 50 TBSP
        70- 800025  CARROTS,  FRESH ( LCP)                  14. 00 OZ       4. 00 EA
                                                      Conv Fact or :    16. 000
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB*       4. 00 EA
        45- 000213  MI X, BI SCUI T,  50#                      7. 10 LB        . 00
                                                            Wat er :      . 800 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   Wash chi cken t hor oughl y i nsi de and out  under  col d
      r unni ng wat er .   Dr ai n wel l .

  2.  Pl ace chi cken i n st ock pot  or  st eam- j acket ed ket t l e;  add
     wat er ,  sal t ,  car r ot s,  and oni ons.
     Br i ng t o a boi l ;  r educe heat ,  si mmer  2 hour s or  unt i l
     t ender .

  3.   Remove chi cken f r om st ock;  dr ai n wel l .  St r ai n veget abl es
      f r om st ock and di scar d.

  4.   Remove meat  f r om bones;  cut  i nt o 1 i nch pi eces .

  5.   Pl ace bi scui t  mi x i n mi xer .  Add 1/ 3 wat er  t o t he mi x and
      i ncor por at e i nt o dough.  Sl owl y add t he wat er  unt i l  dough
      f or ms t o bi scui t  mi x.  Scr ape t he bowl  t o make sur e al l
      of  t he pr oduct  i s mi xed.

  6.   Tur n t he dough out  on f l our ed boar d and r ol l  i t  out .

  7. Fol d t he dough i n hal f  once.  Rol l  out  t o 1/ 2 i nches t hi ck.

  8. Cut  t he dough i nt o 1/ 2 i n t hi ck st r i ps and pal ce t o t he
    si de

  9. Add chi cken pi eces and cut  bi scui t  dough pi eces t o hot
    si mmer i ng st ock.  Cover ;  cook f or  15 mi nut es.  Do not  r emove
    cover  dur i ng cooki ng t i me.

  10.  Hol d f or  hot  ser vi ce.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y19A AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN & DUMPLI NGS V2                   Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF
           PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT     CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L90  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN BREAKFAST PATTI E           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710311  BREAKFAST PATTY CHI CKEN( FARM) 1       12. 50 LB     200. 00 EA
        79- 200010  MARGARI NE 30/ 1 LB                     5. 00 OZ        . 63 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW PRODUCT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE PATTI ES ON LI GHTLY GREASED PANS ( 18 X 26 I NCHES) ;
      BAKED I N 350 DEGREE F OVEN FOR 20 MI NUTES OR UNI TL
      I NTERNAL TEMPERATURE REACHES 165 DEGREES F.  ( CCP 2)
      ( SEE NOTES)

  3.   TRANSFER TO STEAM TABLE PANS AND HOLD FOR HOT SERVI CES.
      ( CCP 3)  ( SEE NOTES)  PLEASE DI SCARD ANY LEFTOVER PRODUCT.
      ( CCP 4)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PORTI ON PRODUCT I N SMALL BATCHES.  HOLD PRODUCT AT
           40 DEGREES F.  OR LOWER UNTI L READY TO COOK.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

  { C/ A}   -  I F THE PRODUCT FALLS BELOW 135 DEGREES F THEN
           REHEAT PRODUCT TO 165 DEGREES F FOR A MI NI MUM
           OF 15 SECONDS.  PROVI DI NG THI S C/ A DOES NOT NEGATE
           THE I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
           ABOVE 135 DEGREES F ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  O16V2AM   Por t i on Si ze:     2. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN GRAVY                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        79- 120202  SHORTENI NG,  12/ 3 LB USDA              1. 00 LB       2. 00 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 00 LB       1. 00 QT
        32- 200185  SOUP/ GRAVY CHI CKEN BASE 12/ 1#         2. 85 OZ        . 44 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     1. 340 GAL
        99- 700662  PEPPER,  BLACK,  PURE                    . 00           . 67 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   MELT SHORTENI NG.  BLEND TOGETHER FLOUR AND SHORTENI NG
      UNTI L SMOOTH.  ( CCP 1)  ( SEE NOTES)

  2.   MI X WATER WI TH GRAVY BASE.   ADD WATER TO ROUX,  STI RRI NG
      CONSTANTLY.   BRI NG TO A BOI L.  REDUCE HEAT.  SI MMER 10
      MI NUTES OR UNTI L THI CKENED;  STI RRI NG CONSTANTLY.
      ( CCP 1)  ( CCP 2)  ( SEE NOTES)

  3.   ADD PEPPER.   ( CCP 1)  ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   HOLD FOR HOT
      SERVI CE.   ( CCP 3)  ( SEE NOTES)

  5.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   ( CCP 4)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N RECI PE.

  ( CCP 2)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  O16V2AM   Por t i on Si ze:     2. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN GRAVY                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            TO SOP I VL01- 0026.
  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT

            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 4)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.

  CCP -  CRI TI CAL CONTROL POI NT   CA -  CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L150 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN MASHED POTATO BOWL               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        92- 000086  Chi cken Tender s,  Br eaded             18. 75 LB        . 00
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          1. 00 LB       2. 00 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 00 LB       1. 00 QT
        32- 200185  SOUP/ GRAVY CHI CKEN BASE 12/ 1#         2. 85 OZ        . 44 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     1. 340 GAL
        99- 700662  PEPPER,  BLACK,  PURE                    . 00           . 67 TBSP
                                                      Conv Fact or :     4. 000
        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          6. 00 CAN
        23- 000322  MI LK,  REPLACER 50# BAG               12. 00 OZ       2. 50 CUP
                                                      Conv Fact or :    16. 000
        79- 200010  MARGARI NE 30/ 1 LB                     1. 00 LB       2. 00 CUP
                                                            Wat er :    13. 500 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                  2. 00 OZ       3. 00 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          2. 00 TSP
                                                      Conv Fact or :    12. 000
        33- 300390  CORN,  W/  KERN 6/ 10 cans                . 00          4. 00 CAN
        79- 200010  MARGARI NE 30/ 1 LB                      . 33 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1. HOLD PRODUCT UNDER PROPER REFRI GERATI ON UNTI L READY TO
    PREPARE.  ( CCP 1)

  2. ARRANGE CHI CKEN FLAT ON A SHEET PAN I N A SI NGLE LAYER WI TH
    NO PI ECES TOUCHI NG.  ( CCP 2)

  3. BAKE AT 375 DEGREES UNTI L THE I NTERNAL TEMPERATURE REACHES
    165 DEGREES FOR 15 SECONDS.  ( CCP 3)

  4. AFTER COOKED,  CHOP CHI CKEN W/  DOUGH CUTTER I NTO SMALL
    PI ECES; ( 1/ 2"  TO 1"  I N SI ZE) .

  5.  MELT SHORTENI NG.  BLEND TOGETHER FLOUR AND SHORTENI NG
      UNTI L SMOOTH.  ( CCP 1)  ( SEE NOTES)

  6.  MI X WATER WI TH GRAVY BASE.   ADD WATER TO ROUX,  STI RRI NG
      CONSTANTLY.   BRI NG TO A BOI L.  REDUCE HEAT.  SI MMER 10
      MI NUTES OR UNTI L THI CKENED;  STI RRI NG CONSTANTLY.
      ( CCP 1)  ( CCP 2)  ( SEE NOTES)

  7.   ADD PEPPER.   ( CCP 1)  ( SEE NOTES)

  8.  BOI L POATOES FOR 3- 5 MI NUTES,  DRAI N AND THEN MI X WI TH
     STEP 10.  { CCP 1}   SEE NOTES}



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L150 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN MASHED POTATO BOWL               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  9.  BLEND POTATOES,  BUTTER,  AND SALT I N
     MI XER BOWL.    { CCP 1,  2 & 3}   SEE NOTES}

  10. AT LOW SPEED,  RAPI DLY ADD MI LK MI XTURE TO POTATOES
     ;  MI X 1/ 2 MI NUTE.   STOP MACHI NE;  SCRAPE DOWN
     SI DES AND BOTTOM OF BOWL.

  11. ADD PEPPER.   WHI P AT HI GH SPEED ABOUT 2 MI NUTES OR
     UNTI L LI GHT AND FLUFFY.   DO NOT OVERBEAT.

  12.  POUR OFF HALF THE LI QUI D FROM CORN.

  13.  PLACE VEGETABLES AND REMAI NI NG LI QUI D I N STEAM- JACKETED
      KETTLE OR STOCK POT.
      DO NOT ALLOW TO BOI L.   ( CCP 2)   ( SEE NOTES)

  14. LADLE . 67 CUP OF POATOES I NTO TRAY,  TOP WI TH 1/ 4 CUP OF
     CORN AND 1/ 3 CUP OF CHI CKEN.

  15.  TOP WI TH 2 OZ OF CHI CKEN GRAVY AND SERVE

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :   Por t i on chi cken i n smal l  bat ches.   Hol d chi cken
            at  40 degr ees F.  or  l ower  unt i l  r eady t o cook.

  { CCP 2} :   Vi sual l y i nspect  al l  dr y i ngr edi ent s f or  physi cal
            cont ami nant s.   I f  heat i ng,  heat  t o 135 degr ees F.
            or  hi gh f or  15 seconds.

     { CA} :   I f  physi cal  cont ami nant s ar e f ound,  set
            pr oduct  asi de,  mar k DO NOT USE,  cont act  Cent r al
            Of f i ce f or  i nst r uct i on.  Repl ace pr oduct  t o be
            used i n t he r eci pe.

  { CCP 3} :   Cook chi cken t o an i nt er nal  t emper at ur e of  165
            degr ees f or  15 seconds.   Document  on t he
            t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 4} :   Hol d chi cken f or  hot  ser vi ce at  135 degr ees F.  or
            hi gher .   Document  on t he t emper at ur e l og
            accor di ng t o SOP I VL01- 0026.

       { CA} :  I f  pr oduct  f al l s bel ow 135 degr ees F.  t hen r eheat



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   3

Reci pe I / D. . . .  L150 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN MASHED POTATO BOWL               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

             pr oduct  t o 165 degr ees F.  f or  a mi ni mum of  15
             seconds.   Havi ng t hi s CA does not  negat e t he
             i mpor t ance of  mai nt ai ni ng t emper at ur es at  or
             above 135 degr ees F.  on t he ser vi ng l i ne.

  { CCP 5} :   Pr ogr essi ve- cooki ng t echni ques shoul d mi ni mi ze
            wast e of  pr oduct ,  t her ef or e l i mi t i ng t he amount s
            of  pr oduct  t hat  wi l l  need t o be di scar ded.

  CCP = Cr i t i cal  Cont r ol  Poi nt        CA:   Cor r ect i ve Act i on



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L130 AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN WRAPS ( 2 EACH)                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        92- 000086  Chi cken Tender s,  Br eaded             18. 75 LB        . 00
        45- 000800  TORTI LLA,  6" - 8"  CS/ DZ ( OP)              . 00        200. 00 EA
                                                      Conv Fact or :    12. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1. HOLD PRODUCT UNDER PROPER REFRI GERATI ON UNTI L READY TO
    PREPARE.  ( CCP 1)

  2. ARRANGE CHI CKEN FLAT ON A SHEET PAN I N A SI NGLE LAYER WI TH
    NO PI ECES TOUCHI NG.  ( CCP 2)

  3. BAKE AT 375 DEGREES UNTI L THE I NTERNAL TEMPERATURE REACHES
    165 DEGREES FOR 15 SECONDS.  ( CCP 3)

  4. AFTER COOKED,  CHOP CHI CKEN W/  DOUGH CUTTER I NTO SMALL
    PI ECES; ( 1/ 2"  TO 1"  I N SI ZE) .

  5. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR HOT
    SERVI CE.  ( CCP 4)

  6. WHEN READY FOR SERVI CE,  SCOOP 1/ 3 CUP CHOPPED CHI CKEN PER
    EACH TORTI LLA ( TOTAL SERVI NG 2/ 3 CUP CHOPPED CHI CKEN AND
    TWO TORTI LLAS) .

  8. DI SCARD ANY LEFTOVER PRODUCT.  ( CCP 5)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP 1 -  PORTI ON CHI CKEN I N SMALL BATCHES.   HOLD CHI CKEN AT 0
          DEGREES F OR BELOW UNTI L READY TO COOK.

  CCP 2 -  VI SUALLY I NSPECT ALL I NGREDI ENTS FOR PHYSI CAL
          CONTAMI NANTS.

  C/ A  -   I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
          ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
          OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
          I N THE RECI PE.

  CCP 3 -  COOK CHI CKEN TO I NTERNAL TEMPERATURE OF 165 DEGREES
          F FOR 15 SECONDS.   DOCUMENT ON THE TEMPERATURE LOG
          ACCORDI NG TO SOP I VL01- 0026.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L130 AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN WRAPS ( 2 EACH)                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP 4 -  HOLD FOR HOT SERVI CE AT 135 DEGREES F OR HI GHER
          DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG TO SOP
          I VL01- 0026.

  C/ A  -   I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAT PRODUCT
          TO 165 DEGREES F FOR A MI NI MUM OF 15 SECONDS.
          PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
          OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES
          F ON THE SERVI NG LI NE.

  CCP 5 -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE WASTE
          OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF PROD-
          UCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON
  PAN SI ZE:   18 BY 26- I NCH SHEET PAN.
  TEMPERATURE:   375 DEGREE F.  OVEN OR PER SUPPLI ER' S
  I NSTRUCTI ONS ON CASE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y44V4AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI LI                                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        34- 000031  BEANS,  DRY KI DNEY 25 LB BAG           8. 50 LB        . 00
                                                            Wat er :     2. 500 GAL
        70- 710093  CHI CKEN, GRND DRK ( WH4)  FARM          15. 00 LB        . 00
        99- 700082  GARLI C POWDER                         2. 00 OZ        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB *       . 00
        99- 700052  CHI LI  POWDER                           . 00          1. 75 CUP
        99- 700673  PEPPER,  RED                            . 42 OZ       2. 12 TBSP
        33- 320966  TOMATO PASTE,  6/ 10 USDA                . 00           . 21 CAN
                                                            Wat er :      . 850 GAL
        33- 320915  TOMATOES,  6/ 10 USDA                    . 00           . 85 CAN

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  PI CK OVER AND WASH BEANS THOROUGHLY.  COVER WI TH WATER.
     BOI L 2 MI NUTES;  TURN OFF HEAT.   COVER AND LET STAND ONE
     ( 1)  HOUR.  ( CCP 1)  ( SEE NOTES)

  2.  BRI NG BEANS TO A BOI L;  SI MMER 1 1/ 2 HOURS UNTI L TENDER.
     ( CCP 1)  ( SEE NOTES)

  3.   THAW MEAT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 2)   ( SEE NOTES)

  4.   COOK MEAT I N I T' S OWN FAT UNTI L MEAT LOSES I T' S PI NK
      COLOR,  STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF
      EXCESS FAT.   ( CCP 3)   ( SEE NOTES)

  5.   ADD DI CED ONI ONS,  GARLI C,  CHI LI  POWDER,  AND RED PEPPER.
      STI R WELL.   ( CCP 1)   ( CCP 4)   ( SEE NOTES)

  6.   ADD BEANS,  TOMATOES,  TOMATO PASTE,  AND WATER.   STI R AND
      BRI NG TO A SI MMER;  COOK 1 HOUR.   DO NOT BOI L! ! !
      ( CCP 1 & 5)  ( SEE NOTES)

  7.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR
      HOT SERVI CE.   ( CCP 5)   ( SEE NOTES)

  8.   PRODUCT LEFT OVER AFTER SERVI NG CAN BE SAVED.   PLEASE
      REFER TO CCP 6 ( SEE NOTES) .

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y44V4AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI LI                                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      ( CCP -  ALL LEFTOVERS MUST BE REHEATED TO A MI NI MUM OF

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      165 DEGREES F.  FOR A MI NI MUM OF 15 SECONDS.

  CCP -  CRI TI CAL CONTROL POI NT    C/ A -  CORRECTI VE ACTI ON
            CONTAMI NANTS.

  YI ELD:   100 PORTI ONS
  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT

            ASI DE,  MARK I T " DO NOT USE"  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 2)  -  HOLD MEAT AND CHHESE AT 40 DEGREES F.  OR BELOW
            UNTI L READY TO COOK.

  ( CCP 3)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
            TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40 DEGREES F.  OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.   I F THE VEGETABLES
            NEED TO BE COOKED,  BRI NG THEM TO AN I NTERNAL TEMP-
            ERATURE OF 135 DEGREES F.  FOR 15 SECONDS.

  ( CCP 5)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORD-
            I NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
            PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15 SECS
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F.  ON THE SERVI NG LI NE.

  ( CCP 6)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD STI LL BE
            USED TO MI NI MI ZE LEFTOVERS.   FOLLOW I NSTRUCTI ONS
            BELOW FOR THE PROPER HANDLI NG OF LEFTOVERS.

  1.   THE PRODUCT SHOULD NOT HAVE BEEN MI SHANDLED I N THE
      DANGER ZONE ( 40 DEGREES F.  -  135 DEGREES F) .

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE 2 STAGE COOLI NG
      METHOD.   ( CCP -  ALL LEFTOVERS SHOULD BE COOLED TO 70
      DEGREES F.  OR COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   3

Reci pe I / D. . . .  Y44V4AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI LI                                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      TO 40 DEGREES F.  WI THI N FOUR ( 4)  HOURS FOR NO MORE THAN
      A TOTAL OF SI X ( 6)  HOURS.   RECORD TEMPERATURES AS
      REQUI RED BY SOP I VL01- 0026.

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON AND USE WI THI N 48 HOURS.

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  G11B AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  EASY CHOCOLATE CAKE FROM MI X             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000198  MI X, CHOCOLATE CAKE,  50LB( OP)          10. 00 LB        . 00
                                                            Wat er :     3. 000 QT

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   Pl ace mi x i n mi xer  bowl ;  add 1/ 3 t he amount  of  wat er
      t o mi x.  Usi ng a paddl e,  mi x on l ow speed f or  10 seconds.
      Change t o medi um speed and cont i nue mi xi ng f or  3 mi ns.

  2.   Change t o l ow speed:  mi x 1 mi nut e whi l e gr adual l y
      addi ng r emai ni ng wat er .

  3.   Scr ape bown and paddl e.  Cont i nue mi xi ng on l ow speed
      f or  2 mi nut es.

  4.   Pour  3 3/ 4 quar t s ( about  8 l bs 7 oz)  bat t er  i nt o each
      gr eased sheet  pan ( 18 x 26) .

  5.   Bake at  350 degr ees f or  25 t o 30 mi nut es or  unt i l  done.
      { CCP 2,  see not es}

  6.   Cool  and f r ost  ( G44) .   Cut  6 x 9.

  7.   Hol d f or  ser vi ce.

  8.   Lef t over s shoul d be mi ni mal .

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  G11B AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  EASY CHOCOLATE CAKE FROM MI X             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF
           PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT     CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y54  AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHUCKWAGON PATTI E                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710315  BEEF CHUCKWAGON PATTI ES, ( FARM)        28. 12 LB     100. 00 EA
        79- 200010  MARGARI NE 30/ 1 LB                     5. 00 OZ        . 63 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER PROPER REFRI GERATI ON,  FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)

  2.   PLACE MEAT PATTI ES ON LI GHTLY GREASED PANS.   BAKE AT
      325 DEGREES F.   DO NOT OVER COOK.   ( CCP 2)  AND ( CCP 3)
      ( SEE NOTES)

  3.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 4)
      ( SEE NOTES)

  4.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 5)   ( SEE
      NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  PORTI ON MEAT PATTI ES I N SMALL BATCHES.   HOLD MEAT
            AT 40 DEGREES F.  OR LOWER UNTI L READY TO COOK.

  ( CCP 2)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 3)  -  COOK MEAT PATTI ES TO AN I NTERNAL TEMPERATURE OF
            165 DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
            TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD MEAT PATTI ES FOR HOT SERVI CE AT 135 DEGREES
            OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135 DEGREES F. ,  THEN REHEAT
            PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15 SEC-
            ONDS.   * PROVI DI NG THI S C/ A DOES NOT NEGATE THE
            I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y54  AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHUCKWAGON PATTI E                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            ABOVE 135 DEGREES F.  ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT       C/ A -  CORRECTI VE ACTI ON
  PAN SI ZE:   18 x 24 SHEET PAN
  TEMPERATURE:   325 DEGREE OVEN



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D40  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CI NNAMON MUFFI N                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                11. 50 LB        . 00
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               2. 00 LB        . 00
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              4. 20 LB        . 00
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            4. 75 OZ        . 00
        99- 700062  CI NNAMON                               . 75 OZ       3. 00 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 66 OZ       2. 50 TBSP
        23- 000322  MI LK,  REPLACER 50# BAG                4. 50 OZ        . 00
                                                      Conv Fact or :    16. 000
                                                            Wat er :     2. 250 QT
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               1. 50 LB        . 00
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 00          2. 00 QT
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  SI FT TOGETHER FLOUR,  SUGAR,  BROWN SUGAR,  SALT AND
     CI NNAMON.  ( CCP 1)

  2.  RECONSTI TUTE MI LK.   ADD EGG AND OI L TO MI LK.  ADD MI LK
     MI XTURE TO DRY I NGREDI ENTS.   STI R JUST ENOUGH TO
     MOI STEN.

  3.  GREASE BOTTOMS OF MUFFI N PANS.   PORTI ON BATTER I NTO
     PANS WI TH NO.  12 DI PPER.  I F USI NG SHEET PANS POUR 1. 08
     GAL.  I NTO EACH PAN.  CUT 6 X 9.  SERVE 2 EACH.

  4.  BAKE AT 400 F FOR 18- 20 MI NUTES. { CCP 2}  SEE NOTES}

  5.  HOLD FOR HOT SERVI CE.  { CCP 3}  SEE NOTES}

  6.  LEFTOVERS SHOULD BE MI NI MAL.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D40  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CI NNAMON MUFFI N                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  OR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMERPATURES AT OR ABOVE
           135 DEGREES ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.  I F YOU
           HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .
           PROPERLY COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE
           UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE
           USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  G44  AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  COCOA FUDGE FROSTI NG                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        79- 200010  MARGARI NE 30/ 1 LB                     1. 00 LB       2. 00 CUP
        79- 120202  SHORTENI NG,  12/ 3 LB USDA              8. 00 OZ       1. 13 CUP
                                                      Conv Fact or :    16. 000
        62- 000050  SUGAR, CONFECT 24/ 1 LB                 4. 00 LB       1. 00 GAL
        99- 800452  COCOA 5 LB                            8. 00 OZ       2. 00 CUP
                                                      Conv Fact or :    16. 000
        23- 000322  MI LK,  REPLACER 50# BAG                1. 75 OZ       6. 00 TBSP
                                                      Conv Fact or :    16. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          1. 50 TSP
                                                      Conv Fact or :     4. 500
        87- 100632  FLVRI NG, V' NLA 12/ 1 QT                  . 00          2. 00 TBSP
                                                      Conv Fact or :    64. 000
                                                            Wat er :     1. 875 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  PLACE SOFTENED BUTTER AND SHORTENI NG I N MI XER BOWL.  { CCP
     1 & 2}  SEE NOTES}

  2.  SI FT TOGETHER POWDERED SUGAR,  COCOA,  MI LK,  AND SALT;
     ADD TO SOFTENED BUTTER AND SHORTENI NG.  MI X AT LOW SPEED
     UNTI L SMOOTH. { CCP 2}  SEE NOTES}

  3.  COMBI NE WATER AND VANI LLA;  ADD TO MI XTURE I N BOWL.
     BEAT AT MEDI UM SPEED UNTI L MI XTURE OBTAI NS
     DESI RED SPREADI NG CONSI STENCY.  { CCP 2}  SEE NOTES}

  4.  SPREAD I MMEDI ATELY ON COOL CAKES.

  5.  LEFTOVERS SHOULD BE MI NI MAL. { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO COOK.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  G44  AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  COCOA FUDGE FROSTI NG                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  I F YOU HAVE
           LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .  PROPERLY
           COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE UNDER
           REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE USED
           WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON
  YI ELD = 2 1/ 2 QUARTS ( 1 1/ 4 QUARTS PER SHEET CAKE) .



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        9/ 02/ 26   Page   1

Reci pe I / D. . . .  Y2   AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  COFFEE  ( OFFER V. S.  SERVE)                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        95- 100681  COFFEE,  I NST 12/ 8 OZ                  4. 00 OZ        . 00
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              1. 50 LB        . 75 QT
                                                            Wat er :     6. 250 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  ADD COFFEE AND SUGAR TO BOI LI NG WATER,  STI R UNTI L
     DI SSOLVED.  { CCP 1}   SEE NOTES}

  2.  KEEP HOT.  DO NOT BOI L! !  TRANSFER TO BEVERAGE DI SPENSER.
     HOLD FOR HOT SERVI CE.   { CCP 2)   SEE NOTES}

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

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  OMI T STEPS 1 AND 2 I F USI NG I NSTANT COFFEE DI SPENSER.
  PLACE 4 OZ.  COFFEE AND FOLLOW I NSTRUCTI ONS ON DI SPENSER.
  I F SERVI NG BOTH SWEET AND UNSWEET COFFEE,  ADD COFFEE
  TO WATER,  REMOVE AMOUNT OF COFFEE FOR SERVI NG
  UNSWEET AND THEN ADD SUGAR ADJUSTED FOR AMOUNT OF COFFEE
  REMAI NI NG.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
  CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
  HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYI CAL CONTAMI NANTS ARE FOUND SET PRODUCT ASI DE
           MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE FOR
           I NSTRUCI ON,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.   HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  CCP=CRI TI CAL CONTROL POI NT   CA=CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  M8V6 AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  COLE SLAW                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800015  CABBAGE,  GRN FRESH ( LCP)              10. 00 LB *      1. 20 GAL
        70- 800025  CARROTS,  FRESH ( LCP)                   2. 00 LB *       . 00
        35- 000200  MAYONNAI SE,  4/ 1 GAL                   4. 00 LB       1. 92 QT
                                                      Conv Fact or :     8. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP             12. 00 OZ       1. 50 CUP
                                                      Conv Fact or :    16. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00           . 50 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   TRI M,  WASH,  AND PREPARE CABBAGE AND CARROT AS DI RECTED
      ON RECI PE CARD M- G- 1.   FI NELY SHRED CARROTS.  { CCP 1}  SEE
      NOTES}

  2.   CHI LL CABBAGE AND CARROT I N COVERED CONTAI NER UNTI L
      CRI SP.

  3.   COMBI NE MAYONNAI SE,  SUGAR,  AND VI NEGAR.  { CCP 2}
      SEE NOTES}

  4.   POUR OVER CABBAGE;  MI X WELL.

  5.   COVER;  REFRI GERATE UNTI L READY TO SERVE.  { CCP 3}  SEE
      NOTES}

  6.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  I N STEP 1,  15 LB FRESH CABBAGE A. P.  WI LL YI ELD 12 LB
  FI NELY SHREDDED CABBAGE.
  2 LB 7 OZ CARROTS A. P.  WI LL YI ELD 2 LB FI NELY SHREDDED

  CARROTS.
  YI ELD:   100 PORTI ONS.
  SERVE WI TH A #8 SCOOP.

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  M8V6 AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  COLE SLAW                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO SERVE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT TO
           BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES F.  -  135 DEGREES F. )  AT ANY
           POI NT.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D14  AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CORN BREAD                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 3. 50 LB       3. 50 QT
        45- 010245  CORNMEAL,  FARM 50 LB BAG              4. 50 LB       3. 00 QT
        23- 000322  MI LK,  REPLACER 50# BAG               12. 00 OZ       2. 50 CUP
                                                      Conv Fact or :    16. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              8. 00 OZ       1. 00 CUP
                                                      Conv Fact or :    16. 000
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            2. 60 OZ        . 30 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  2. 43 OZ       4. 84 TBSP
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               1. 50 LB       2. 81 CUP
                                                            Wat er :     3. 750 QT
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          1. 25 LB       2. 40 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  BLEND SI FTED FLOUR,  CORNMEAL,  MI LK,  SUGAR,  BAKI NG POWDER,
     AND SALT I N MI XER BOWL.

  2.   COMBI NE EGGS AND WATER;  ADD TO I NGREDI ENTS.
      I N MI XER BOWL,  BLEND AT LOW SPEED APPROX 1 MI NUTE.
      SCRAPE DOWN BOWL.

  3.  ADD MELTED SHORTENI NG;  MI X AT MEDI UM SPEED UNTI L BLENDED.

  4.  POUR ABOUT 1 GAL.  ( 10 LBS. )  BATTER I NTO EACH WELL- GREASED
     PAN.

  5.  BAKE 20 TO 25 MI NUTES OR UNTI L DONE.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CUT CORNBREAD 6 BY 9.
  PAN SI ZE:  18 X 26"  SHEET PAN
  TEMPERATURE:  425F OVEN
  NOTE:   3 CUPS EGGS = 15 EGGS
  YI ELD:  100 PORTI ONS ( 2 PANS)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D33A AM   Por t i on Si ze:      . 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CORN MUFFI NS                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              4. 27 LB       2. 40 QT
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          3. 15 LB       1. 76 QT
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               2. 03 LB       3. 80 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 6. 92 LB       1. 73 GAL
        23- 000322  MI LK,  REPLACER 50# BAG                1. 35 LB       1. 18 QT
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            5. 04 OZ        . 72 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 20 OZ       1. 80 TBSP
        45- 010245  CORNMEAL,  FARM 50 LB BAG              6. 13 LB       1. 15 GAL
        87- 100630  Fl avor i ng,  Vani l l a 1 qt                1. 80 OZ        . 22 CUP
                                                      Conv Fact or :    32. 000
                                                            Wat er :     1. 350 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   CREAM SUGAR AND SHORTENI NG UNTI L FLUFFY,  ABOUT 10
      MI NUTES,  USI NG FLAT BEATER.  { CCP 1}  SEE NOTES}

  2.   ADD EGGS SLOWLY TO CREAMED MI XTURE.   MI X UNTI L
      BLENDED.  SCRAPE SI DES OF BOWL. { CCP 1}  SEE NOTES}

  3.   COMBI NE DRY I NGREDI ENTS.  { CCP 1}  SEE NOTES}

  4.   ADD WATER AND VANI LLA ALTERNATELY WI TH DRY I NGREDI ENTS
      TO CREAMED MI XTURE.   DO NOT OVERMI X.  { CCP 1}  SEE NOTES}

  5.   GREASE BOTTOMS OF MUFFI N PANS.   PORTI ON BATTER I NTO
      PANS WI TH NO.  12 DI PPER.  I F USI NG SHEET PANS POUR 1. 08
      GAL.  I NTO EACH PAN.  CUT 6 X 9.  SERVE 2 EACH.

  6.   BAKE AT 350 F FOR 18- 20 MI NUTES.  { CCP 2}  SEE NOTES}

  7.   HOLD FOR HOT SERVI CE.  { CCP 3}  SEE NOTES}

  8.   LEFTOVERS SHOULD BE MI NI MAL.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D33A AM   Por t i on Si ze:      . 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CORN MUFFI NS                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR A MI NI MUM OF 15 SECONDS.  DOCUMENT ON
           THE TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F THE PRODUCT FALLS BELOW 135 DEGREES F.  THEN
           REHEAT PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF
           15 SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNT
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  I F YOU HAVE
           LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .  PROPERLY
           COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE UNDER
           REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE USED
           WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  P15  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CREAM OF POTATO SOUP                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        79- 200010  MARGARI NE 30/ 1 LB                     1. 00 LB       2. 00 CUP
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 50 LB *       . 72 QT
        70- 800030  CELERY,  FRESH ( LCP)                    1. 50 LB *       . 72 QT
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 50 LB        . 72 QT
        32- 200185  SOUP/ GRAVY CHI CKEN BASE 12/ 1#         8. 00 OZ        . 00
                                                      Conv Fact or :    16. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000
                                                            Wat er :     1. 000 GAL
        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          3. 00 CAN
        23- 000322  MI LK,  REPLACER 50# BAG                2. 67 LB       1. 28 QT
                                                            Wat er :     2. 750 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   SAUTE ONI ONS AND CELERY I N MARGARI NE.  ( CCP1)   ( CCP 3)   1
      ( SEE NOTES)

  2.   ADD FLOUR,  CHI CKEN BASE,  AND PEPPER.   STI R UNTI L
      BLENDED.   COOK 5 MI NUTES.   ( CCP 2)   ( SEE NOTES)

  3.   ADD WATER AND STI R UNTI L MI XTURE THI CKENS.

  4.   ADD DRAI NED POTATOES.   ( CCP 2)   ( SEE NOTES)

  5.   RECONSTI TUTE MI LK WI TH WATER.   STI R WARM MI LK I NTO SOUP.
      HEAT TO 180 DEGREES F.   DO NOT OVER HEAT.   ( CCP 2)
      ( CCP 4)   ( SEE NOTES)

  6.   TRANSFER TO STEAM TABLE PLANS FOR SERVI NG.   HOLD FOR HOT
      SERVE.   ( CCP 5)   ( SEE NOTES)

  7.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   ( CCP 6)   ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  P15  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CREAM OF POTATO SOUP                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
             TO BE USED I N RECI PE.

  ( CCP 2)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40 DEGREES F OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( CCP 5)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 6)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F
            YOU HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 135 DEGREES F -  40 DEGREES F)  AT
      ANY POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO ( 2)  STAGE
      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

      ( SEE NOTES)
                 LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F
             OR COOLER WI THI N TWO ( 2)  HRS.  THEN COOLED TO 40
             DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL OF
             SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   3

Reci pe I / D. . . .  P15  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CREAM OF POTATO SOUP                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  H15  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CRI SP DROP COOKI ES                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 4. 50 LB       1. 12 GAL
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP             12. 00 OZ       1. 50 CUP
                                                      Conv Fact or :    16. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              3. 00 LB       5. 76 CUP
        99- 300046  SYRUP I MI TATI ON MAPLE 4/ 1 GAL          . 00           . 25 CUP
                                                      Conv Fact or :    16. 000
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          2. 00 LB       4. 50 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 33 OZ       2. 66 TBSP
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               5. 00 OZ        . 62 CUP
                                                      Conv Fact or :    16. 000
        87- 100630  Fl avor i ng,  Vani l l a 1 qt                 . 00          2. 00 TBSP
                                                      Conv Fact or :    64. 000
        23- 000322  MI LK,  REPLACER 50# BAG                2. 50 OZ        . 93 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     2. 750 CUP
        99- 400620  BAKI NG SODA,  24/ 1 LB.                  1. 00 OZ       2. 33 TBSP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   SI FT TOGETHER FLOUR AND SUGAR.   SET ASI DE FOR USE I N
      I N STEP 4.  { CCP 1}  SEE NOTES

  2.   CREAM SUGAR,  SYRUP,  SHORTENI NG,  SALT,  EGGS,  AND VANI LLA
      AT LOW SPEED 5 MI NUTES OR UNTI L LI GHT AND FLUFFY.
      { CCP 1}  SEE NOTES}

  3.   RECONSTI TUTE MI LK WI TH WATER;  ADD SODA;  THEN
      ADD TO CREAMED MI XTURE.   BLEND THOROUGHLY. { CCP 1}  SEE
      NOTES}

  4.   ADD DRY I NGREDI ENTS TO MI XTURE;  MI X ONLY UNTI L
      I NGREDI ENTS ARE COMBI NED.   DO NOT OVERMI X. { CCP 1}  SEE
      SEE NOTES}

  5.   DROP BY TABLESPOONS,  OR THROUGH SI ZE 10 PLAI N PASTRY
      TUBE,  I N ROWS 5 BY 7,  ONTO LI GHTLY GREASED PANS.

  6.   BAKE 14 TO 16 MI NUTES AT 375 DEGREES F.  OR UNTI L
      LI GHTLY BROWNED. { CCP 2}  SEE NOTES}

  7.   LOOSEN COOKI ES FROM PANS WHI LE STI LL WARM.

  8.   HOLD FOR SERVI CE.

  9.   LEFTOVERS SHOULD BE MI NI MAL. { CCP 3}  SEE NOTES}



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  H15  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CRI SP DROP COOKI ES                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  I F YOU HAVE
           LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .  PROPERLY
           COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE UNDER
           REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE USED
           WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  M15A AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CUCUMBER AND ONI ON SALAD                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800035  CUCUMBERS,  FRESH ( LCP)                15. 00 LB *      1. 87 GAL
        70- 800055  ONI ONS,  FRESH ( LCP)                    3. 00 LB *      1. 44 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 75 OZ       1. 50 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TSP
                                                      Conv Fact or :    12. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              1. 00 LB       1. 92 CUP
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00          1. 50 QT
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   TRI M,  WASH,  AND PREPARE SALAD VEGETABLES AS DI RECTED
      ON RECI PE CARD M- G- 1. { CCP 1}  SEE NOTES}

  2.   COMBI NE SLI CED CUCUMBERS AND ONI ONS.  { CCP 1}  SEE NOTES}

  3.   COMBI NE SALT,  PEPPER,  SUGAR,  AND VI NEGAR;
      BLEND WELL. { CCP 2}  SEE NOTES}

  4.   POUR OVER CUCUMBERS AND ONI ONS.

  5.   COVER;  REFRI GERATE AT LEAST 1 1/ 2 HOURS.   KEEP
      REFRI GERATED UNTI L READY TO SERVE.  { CCP 3}  SEE NOTES}

  6.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  I N STEP 1:   17 LB 14 OZ FRESH CUCUMBERS A. P.  WI LL YI ELD
              15 LB SLI CED,  PARED CUCUMBERS.
              3 LB 6 OZ DRY ONI ONS A. P.  WI LL YI ELD 3 LB
              SLI CED ONI ONS.

  YI ELD:   100 PORTI ONS.
  SERVE WI TH A 4 OZ.  SPOODLE

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANI TI TI ES AS NEEDED.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  M15A AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CUCUMBER AND ONI ON SALAD                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 4} :  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
           MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE
           AMOUNTS OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE
           PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
           POI NT.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y21V4AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  DRY MI XED BEANS                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        34- 000051  Beans,  Mi xed,  Dr y 50 l bs             15. 00 LB        . 00
                                                            Wat er :     7. 500 GAL
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          4. 00 OZ       8. 00 TBSP
                                                      Conv Fact or :    16. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 50 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   PI CK OVER BEANS,  REMOVI NG DI SCOLORED BEANS AND FOREI GN
      MATTER.   WASH BEANS THOROUGHLY.  { CCP 1}   SEE NOTES}

  2.   COVER WI TH COLD WATER,  BRI NG TO A BOI L;  BOI L
      2 MI NUTES;  TURN OFF HEAT.

  3.   COVER;  LET SOAK 1 HOUR.

  4.   ADD GRAVY BASE AND PEPPER TO BEANS.  { CCP 1}  SEE NOTES}

  5.   BRI NG TO A BOI L;  ADD MORE WATER I F NECESSARY;  COVER.
      SI MMER 1- 1/ 2 HOURS OR UNTI L BEANS ARE TENDER.  ( EXTRA HO
      WATER MAY BE ADDED TO KEEP BEANS MOI ST) .  { CCP 3&4}  SEE
      NOTES.

  6.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR
      HOT SERVI CE.   { CCP 4}   SEE NOTES}

  7.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ALTERNATE METHOD FOR SOAKI NG BEANS:
     FOLLOW STEP 1.
     OMI T STEPS 2 AND 3.
     COVER BEANS WI TH COOL WATER;  SOAK OVERNI GHT.
     FOLLOW STEPS 4 AND 5.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES FOR
           15 SECONDS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y21V4AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  DRY MI XED BEANS                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON TEMPERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR 15 SECONDS.  HAVI NG A
           CA DOES NOT NEGATE THE I MPORTANCE OF MAI NTAI I NI NG
           TEMPERATURES AT OR ABOVE 135 DEGREES ON THE
           SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS O
           PRODUCT THAT WI LL NEED TO BE DI SCARDED.

    CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON
               SAFE HANDLI NG OF LEFT- OVERS

  LEFT- OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
          I N THE EVENT THAT YOU HAVE LEFT- OVERS
          PLEASE FOLLOW THESE I NSTRUCTI ONS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 DEGREES F.  -  135 DEGREES F. )
      AT ANY POI NT.

  2.   DI VI DE THE LEFT- OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT.   FOLLOW THE 2 STAGE COOLI NG
      METHOD.   { CCP 3}  SEE NOTES}

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT- OVERS WI THI N 48 HOURS OR DI SCARD.

      { CCP 4}   SEE NOTES}
               LEFT- OVER CRI TI CAL CONTROL POI NTS

  { CCP 1} :   ALL LEFT- OVER SHOULD BE COOLED TO 70 DEGREE F.
            WI THI N 2 HOURS.   THEN COOLED TO 40
            DEGREES F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS

  { CCP 2} :   ALL LEFT- OVER MUST BE REHEATED TO 165 DEGREES F.
            FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L32V1AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  EGG CASSEROLE                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                        5. 00 LB        . 00
        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          2. 00 CAN
        23- 000322  MI LK,  REPLACER 50# BAG                2. 00 OZ        . 00
                                                            Wat er :     1. 000 CUP
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM              12. 00 LB        . 00
        99- 700662  PEPPER,  BLACK,  PURE                   1. 00 OZ       1. 50 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          1. 50 TBSP
        99- 700082  GARLI C POWDER                          . 00          1. 90 TBSP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  Br own meat .  Set  asi de.  ( CCP 1 and 2)

  2.  Mi x eggs and mi l k r epl acer  i n a bowl  unt i l  t her e ar e no
     l ar ge cl umps f r om t he mi l k.   ( CCP 3)  ( Dr ai n Pot at oes)

  3.  Assembl e br eakf ast  casser ol e by pl aci ng meat  and pot at oes
     on t he bot t om of  a ser vi ng pan ( gr eased pr ef er r abl y) .
     Pour  egg mi xt ur e over  t he meat  and pot at oes.   Add sal t
     , pepper ,  and gar l i c powder

  4.  Cover  and r ef r i dger at e over  ni ght .  ( CCP 4)

  5.  The next  mor ni ng,  heat  oven t o 325 degr ees F and cook f or
     1 hour .   ( CCP 5)

  6.  Cut  6 x 9 ( f or  18"  x 26"  pan) .

  7.  Hol d f or  ser vi ce.  ( CCP 6)

  8.  Lef t over s shoul d be mi ni mal .  ( CCP 7)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:

  ( CCP 1)  -  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 155F
            DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L32V1AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  EGG CASSEROLE                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 3)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 4)  -  COOL CASSEROLE TO BELOW 40 DEGREES.  STORE I N
            COOLER AT 40 DEGREES OR LOWER UNTI L NEEDED.  REMOVE
            NEXT MORNI NG FOR COOKI NG.

  ( CCP 5)  -  COOK BREAKFAST CASSEROLE TO 165 DEGREES FOR A
            MI NI MUM OF 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6)  -  HOLD BREAKFAST CASSEROLE FOR HOT SERVI CE AT 135F
            DEGREES OR HI GHER.   DOCUMENT ON TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECS.
            HAVI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
            MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F
            ON THE SERVI NG LI NE.

  ( CCP 7)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT        C/ A -  CORRECTI VE ACTI ON
  TEMPERATURE:   325 DEGREE OVEN.
  YI ELD:   100 PORTI ONS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L131 AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FI SH TACOS ( 2 EACH)                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        92- 000064  Fi sh St i cks,  1 oz/ each               18. 75 LB        . 00
        45- 000800  TORTI LLA,  6" - 8"  CS/ DZ ( OP)              . 00        200. 00 EA
                                                      Conv Fact or :    12. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1. HOLD PRODUCT UNDER PROPER REFRI GERATI ON UNTI L READY TO
    PREPARE.  ( CCP 1)

  2. ARRANGE FI SH FLAT ON A SHEET PAN I N A SI NGLE LAYER WI TH
    NO PI ECES TOUCHI NG.  ( CCP 2)

  3. BAKE AT 375 DEGREES UNTI L THE I NTERNAL TEMPERATURE REACHES
    155 DEGREES FOR 15 SECONDS.  ( CCP 3)

  4. AFTER COOKED,  CHOP FI SH W/  DOUGH CUTTER I NTO SMALL
    PI ECES; ( 1/ 2"  TO 1"  I N SI ZE) .

  5. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR HOT
    SERVI CE.  ( CCP 4)

  6. WHEN READY FOR SERVI CE,  SCOOP 1/ 3 CUP CHOPPED FI SH PER
    EACH TORTI LLA ( TOTAL SERVI NG 2/ 3 CUP CHOPPED FI SH AND
    TWO TORTI LLAS) .

  8. DI SCARD ANY LEFTOVER PRODUCT.  ( CCP 5)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP 1 -  PORTI ON FI SH I N SMALL BATCHES.   HOLD FI SH AT 0
          DEGREES F OR BELOW UNTI L READY TO COOK.

  CCP 2 -  VI SUALLY I NSPECT ALL I NGREDI ENTS FOR PHYSI CAL
          CONTAMI NANTS.

  C/ A  -   I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
          ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
          OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
          I N THE RECI PE.

  CCP 3 -  COOK FI SH TO I NTERNAL TEMPERATURE OF 155 DEGREES
          F FOR 15 SECONDS.   DOCUMENT ON THE TEMPERATURE LOG
          ACCORDI NG TO SOP I VL01- 0026.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L131 AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FI SH TACOS ( 2 EACH)                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP 4 -  HOLD FOR HOT SERVI CE AT 135 DEGREES F OR HI GHER
          DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG TO SOP
          I VL01- 0026.

  C/ A  -   I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAT PRODUCT
          TO 165 DEGREES F FOR A MI NI MUM OF 15 SECONDS.
          PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
          OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES
          F ON THE SERVI NG LI NE.

  CCP 5 -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE WASTE
          OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF PROD-
          UCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON
  PAN SI ZE:   18 BY 26- I NCH SHEET PAN.
  TEMPERATURE:   375 DEGREE F.  OVEN OR PER SUPPLI ER' S
  I NSTRUCTI ONS ON CASE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  E7V1 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FRI ED RI CE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 920281  RI CE,  25 LB LONG GRAI N USDA          12. 00 LB       6. 99 QT
                                                            Wat er :     3. 665 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 50 OZ       2. 25 TBSP
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA          5. 33 OZ        . 66 CUP
                                                      Conv Fact or :   128. 000
        70- 800055  ONI ONS,  FRESH ( LCP)                    3. 33 LB       2. 33 QT
        33- 300670  PEAS, SWEET 6/ 10  OP                    . 00           . 50 CAN
        33- 310300  CARROTS,  6/ 10 FARM                     . 00           . 50 CAN
        70- 710725  BEEF MI X ( BULK)                        9. 33 LB        . 00
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               2. 67 LB       1. 25 QT
         1- 200906  Sauce,  Ter i yaki                         . 00          3. 00 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   Pl ace equal  amount s of  r i ce,  boi l i ng wat er ,  sal t ,  and
      sal ad oi l  i n wel l  gr eased r oast i ng pans.   St i r  t o
      combi ne.   ( CCP 1)  ( See Not es)

  2.   Cover  t i ght l y;  pl ace i n 350 degr ee F.  oven f or  20
      mi nut es.   Remove f r om oven.   Uncover .

  3.   Saut e oni on i n sal ad oi l  unt i l  t ender .  ( CCP 2) ( See not e)

  4.   Add an equal  quant i t y of  saut eed oni on, and canned veg t o
      r i ce i n each pan.   Toss wel l .

  5.   Bake uncover ed 30 mi nut es.

  6.   Thaw meat  under  pr oper  r ef r i ger at i on f ol l owi ng SOP
      I VL01- 0026 Gui del i nes.  ( CCP 3)  ( See Not es)

  7.   Cook beef ;  st i r r i ng t o br eak apar t .   Dr ai n or  ski m of f
      excess f at .   Hol d f or  use i n St ep 9.  ( CCP 4 & CCP 6)
      ( See Not es)

  8.   Pour  beat en eggs on 350 degr ee F.  l i ght l y gr eased
      gr i ddl e.   Cook unt i l  j ust  set ;  do not  t ur n.   Cut  i nt o
      st r i ps;  add an equal  amount  t o r i ce mi xt ur e i n each
      pan.   ( CCP 5)  ( See Not es)

  9.  Add an equal  amount  of  cooked beef  t o r i ce mi xt ur e i n
     each pan. ( CCP 5&6)

  10.  Add an equal  amount  of  t er i yaki  sauce t o r i ce mi xt ur e
     and hol d unt i l  r eady t o ser ve.  ( CCP 5&6)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  E7V1 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FRI ED RI CE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  11.  Pl ease di scar d any l ef t over  pr oduct .  ( CCP 7)  ( See Not es)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1) :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
           OR HI GHER FOR 15 SECONDS.

  ( C/ A)   :  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
           OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
           TO BE USED I N THE RECI PE.

  ( CCP 2) :  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.   REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3) :  HOLD MEAT AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           COOK.

  ( CCP 4) :  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
           F.  FOR 15 SECONDS.   DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 5) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6) :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026.

  ( C/ A) :    I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.   HAVI NG THI S C/ A DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  ( CCP 7) :  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
           MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE
           AMOUNTS OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT      C/ A = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y41W3AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FRUI T PUNCH BEVERAGE                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        87- 200092  PUNCH BASE,  FRUI T 72/ 5 OZS           10. 00 OZ       2. 00 PKT
                                                      Conv Fact or :     5. 000
                                                            Wat er :     6. 000 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  ADD COLD WATER TO BEVERAGE GRANULES AND STI R UNTI L
     DI SSOLVED.  TRANSFER TO BEVERAGE DI SPENSER.   HOLD FOR
     SERVI CE.   { CCP 1 -  2}  SEE NOTES}

  2.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
     MI NI MI ZE LEFTOVERS.   { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ON,  REPLACE PRODUCT TO BE USED I N
           THE RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF
           PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.   I F
           YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS. ( 1) .
           PROPERLY COVER,  LABEL & DATE THE PRODUCT. ( 2) . STORE
           UNDER REFRI GERATI ON. ( 3) . ALL LEFTOVERS MUST BE USED
           WI THI N 48 HOURS OR DI SCARDED.

  CCP=CRI TI CAL CONTROL POI NT   CA=CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y23  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FRUI T SALAD                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 000310  PEACHES, CLI NGSTONE DI CED 6/ 10          . 00          1. 00 CAN
        70- 800012  BANANAS, FRESH ( LCP)                    5. 00 LB*       5. 00 LB
        70- 800010  APPLES, FRESH ( LCP)                     6. 00 LB*       6. 00 LB

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  TRI M,  WASH,  AND PREPARE FRESH FRUI TS AS
     DI RECTED ON RECI PE M- G- 1.

  2.  DO NOT DRAI N JUI CES.   COMBI NE PEACHES
      sl i ced bananas and di ced appl es.   Mi x wel l  and
     r ef r i ger at e unt i l  r eady t o ser ve.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Q17V1AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GLAZED CARROTS                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310300  CARROTS,  6/ 10 FARM                     . 00          4. 00 CAN
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               1. 00 LB        . 50 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          4. 00 TBSP
        79- 200010  MARGARI NE 30/ 1 LB                      . 50 LB       1. 00 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   RESERVE LI QUI D FROM CARROTS ( 1 CUP/ 100) .
      ( CCP 1)  ( SEE NOTES)

  2.   PLACE DRAI NED CARROTS I N PANS ( 2 GALLONS PER PAN)
      ( CCP 1)  ( SEE NOTES)

  3.   COMBI NE LI QUI D WI TH SUGAR,  SALT,  AND BUTTER;  COOK UNTI L
      BLENDED AND SYRUP I S FORMED.  ( CCP 1)  ( CCP 2)  ( SEE NOTES)

  4.   POUR AN EQUAL QUANTI TY OF SYRUP OVER CARROTS I N EACH
      PAN.   MI X.

  5.   BAKE 30 MI NUTES AT 400 DEGREES F.  STI RRI NG AT LEAST ONCE
      DURI NG BAKI NG.   ( CCP 3)  ( SEE NOTES)

  6.   HOLD FOR HOT SERVI CE.   ( CCP 4)  ( SEE NOTES)

  7.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   ( CCP 5)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  * * I N STEP 4,  1 LB 2 OZ CARROTS A. P.  WI LL YI ELD 1 LB.  SLI CED

    CARROTS.
    OTHER SI ZES AND TYPES OF PANS MAY BE USED.   SEE RECI PE

    CARD A- 25.

  ( CCP 1)  -  HOLD PRODUCT AT 40 DEGREES F OR LOWER UNTI L READY
            TO COOK.

  ( CCP 2)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  Q17V1AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GLAZED CARROTS                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N RECI PE.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F
            YOU HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 DEGREES F -  135 DEGREES F)  AT
      ANY POI NT.

  2.   DI VI DE THE LEFTOVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

      ( SEE NOTES)
                 LEFTOVER CRTI CI AL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F
             OR COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO
             40 DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL
             OF SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT
  PAN SI ZE:   18"  X 24"  ROASTI NG PAN
  YI ELD:   100 PORTI ONS ( 1 PAN)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y41W1AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRAPE BEVERAGE                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        87- 200091  PUNCH BASE,  GRAPE 72/ 5 OZS.           10. 00 OZ       2. 00 PKT
                                                      Conv Fact or :     5. 000
                                                            Wat er :     6. 000 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   ADD COLD WATER TO BEVERAGE GRANULES AND STI R UNTI L
      DI SSOLVED.  TRANSFER TO BEVERAGE DI SPENSER.   HOLD FOR
      SERVI CE.  { CCP 1 -  2}  SEE NOTES}

  2.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ON,  REPLACE PRODUCT TO BE USED I N
           THE RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) . PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
           ( 2) . STORE UNDER REFRI GERATI ON.  ( 3) . ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP=CRI TI CAL CONTROL POI NT    CA=CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  O48  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GREEN BEANS AND POTATOES                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 300050  BEANS,  GREEN  6/ # 10 cans              . 00          1. 75 CAN
        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          2. 25 CAN

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  POUR VEGETABLES AND LI QUI D I NTO STEAM- JACKETED KETTLE OR
     STOCK POT.   ( CCP 1)  ( SEE NOTES)

  2.  SI MMER VEGETABLES ABOUT 10 MI NUTES,  STI RRI NG GENTLY.
     DO NOT ALLOW TO BOI L.  ( CCP 2)  ( SEE NOTES)

  3.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.

  4.  HOLD FOR HOT SERVI CE.  ( CCP 3)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP1) :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
          CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
          OR HI GHER FOR 15 SECONDS.

  ( C/ A) :   I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
          ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
          OFFI CE FOR I NSTRUCTI ON.  REPLACE PRODUCT TO BE USED
          I N THE RECI PE.

  ( CCP 2) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3) :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026.

  ( C/ A) :    I F PRODUCT FALLS BELOW 135 DEGREES F. ,  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  PROVI DI NG THI S C/ A DOES NOT NEGATE THE
         I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
         135 DEGREES F.  ON THE SERVI NG LI NE.
               SAFE HANDLI NG OF LEFT OVERS

  LEFT OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
         I N THE EVENT THAT WE HAVE LEFT OVERS -  PLEASE
            FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  O48  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GREEN BEANS AND POTATOES                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      I N THE DANGER ZONE ( 40 -  135 DEGREES F. )  AT ANY POI NT.
  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND

      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO ( 2)  STAGE
      COOLI NG METHOD.   ( CCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT OVERS WI THI N 48 HOURS OR DI SCARD.  ( CCP 2)

      ( SEE NOTES)
  NOTES:   LEFT OVER CRI TI CAL CONTROL POI NTS

  ( CCP 1) :  ALL LEFT OVERS SHOULD BE COOLED TO 70 DEGREES F.
           OR COOLER WI THI N 2 HOURS.   THEN COOLED TO 40
           DEGREES F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS.

  ( CCP 2) :  ALL LEFT OVERS MUST BE REHEATED TO 165 DEGREES F.
           FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  QG1TBAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GREEN BEANS                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 300050  BEANS,  GREEN  6/ # 10 cans              . 00          4. 00 CAN
        79- 200010  MARGARI NE 30/ 1 LB                      . 50 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   POUR OFF HALF THE LI QUI D.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE VEGETABLES AND REMAI NI NG LI QUI D I N STEAM- JACKETED
      KETTLE OR STOCK POT AND ADD BUTTER.
      DO NOT ALLOW TO BOI L.   ( CCP 2)   ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 3)   ( SEE
      NOTES)

  5.   HOLD FOR HOT SERVI CE.   ( CCP 4)   ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135F DEGREES OR
            HI GHER FOR 15 SECONDS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.
            TO COOK.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135 DEGREES F. ,  THEN REHEAT
            PRODUCT TO 165 DEGREES FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F.  ON THE SERVI NG LI NE.
                   SAFE HANDLI NG FOR LEFT OVERS

  LEFT OVERS SHOULD BE MI MI MI ZED THROUGH PROGRESSI VE COOKI NG.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  QG1TBAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GREEN BEANS                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           I N THE EVENT THAT WE HAVE LEFT OVERS -
             PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 -  135 DEGREES F.  )  AT ANY POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO ( 2)  STAGE
      COOLI NG METHOD.   ( CCP 1)   ( SEE NOTES)

  3.   PROPERLY COVER,  LAVEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT OVERS WI THI N 48 HOURS OR DI SCARD.   ( CCP 2)

      ( SEE NOTES)
  NOTES:   LEFT OVER CRI TI CAL CONTROL POI NTS

  ( CCP 1)  -  ALL LEFT OVERS SHOULD BE COOLED TO 70F DEGREES OR
            COOLER WI THI N 2 HOURS.   THEN COOLED TO 40F DEGREES
            WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS.

  ( CCP 2)  -  ALL LEFT OVERS MUST BE REHEATED TO 165 DEGREES F.
            FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D25TBAM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI DDLE CAKES                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 6. 89 LB       1. 72 GAL
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            3. 83 OZ        . 56 CUP
        23- 000322  MI LK,  REPLACER 50# BAG                1. 92 LB       2. 85 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 25 OZ        . 50 TBSP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              1. 70 LB       3. 83 CUP
        45- 010245  CORNMEAL,  FARM 50 LB BAG              4. 59 LB       3. 44 QT
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               2. 55 LB       4. 78 CUP
                                                            Wat er :     1. 580 GAL
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA          1. 00 LB       2. 00 CUP
                                                      Conv Fact or :     8. 000
        87- 100632  FLVRI NG, V' NLA 12/ 1 QT                 2. 00 OZ        . 25 CUP
                                                      Conv Fact or :    32. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  SI FT TOGETHER FLOUR,  BAKI NG POWDER,  MI LK,  SALT,  SUGAR,
     AND CORN MEAL I NTO MI XER BOWL.  { CCP 2}  SEE NOTES}

  2.  ADD BEATEN EGGS,  WATER,  AND VANI LLA;  MI X AT LOW SPEED
     ONLY UNTI L BLENDED.  { CCP 1}  SEE NOTES}

  3.  BLEND I N SALAD OI L.  { CCP 2}  SEE NOTES}

  4.  POUR 1/ 4 CUP ( 2 OZ)  BATTER ONTO LI GHTLY GREASED
     GRI DDLE.   COOK ON ONE SI DE UNTI L TOP I S COVERED WI TH
     BUBBLES AND UNDERSI DE I S BROWNED.   TURN;  COOK ON OTHER
     SI DE.  { CCP 3}  SEE NOTES}

  5.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.  HOLD FOR HOT
     SERVI CE.  { CCP 4}  SEE NOTES}

  6.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI Z
     LEFTOVERS.  { CCP 5}  SEE NOTES.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS
  TEMPERATURE:  375F GRI DDLE

  { CCP 1} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO COOK.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D25TBAM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI DDLE CAKES                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTANI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 5} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
           MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE
           AMOUNTS OF PRODUCT REMAI NI NG AFTER SERVI CE.  I F YOU
           HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L117AAM   Por t i on Si ze:     2. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI LLED BOLOGNA                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 105037  BOLOGNA,  ALL CHI CKEN                 12. 50 LB        . 00
        79- 200010  MARGARI NE 30/ 1 LB                     5. 00 OZ        . 62 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW PRODUCT UNDER PROPER REFI RGERATI ON FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   GRI LL THE MEAT SLI CES ON A LI GHTLY GREADED GRI DDLE FOR
      THREE ( 3)  MI NUTES ON EACH SI DE OR UNTI L BROWNED.  DO NOT
      OVER COOK.  { CCP 2}   ( SEE NOTES}

  3.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.  { CCP 3}
      ( SEE NOTES}

  4.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 4)   ( SEE
      NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :   HOLD PRODUCT AT 40 DEGREES F OR LOWER UNTI L
            READY TO COOK.

  { CCP 2} :   COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE
            TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :   HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREE F OR
            HI GHER.  DOCUMENT ON TEMPERATURE LOG ACCORDI NG TO
            SOP I VL01- OO26.

  { CA} :      I F THE PRODUCT FALLS BELOW 135 DEGREES F.  THEN
            REHEAT THE PRODUCT TO 165 DEGREES F.  OR A MI NI MUM
            OF 15 SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
            I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
            135 DEGREES F ON THE SERVI NG LI NE.

  { CCP 4} :   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L117AAM   Por t i on Si ze:     2. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI LLED BOLOGNA                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  N29PAAM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI LLED HAMBURGER                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710360  BEEF PATTI ES,  4 OZS.  FARM            25. 00 LB     100. 00 EA
        79- 200010  MARGARI NE 30/ 1 LB                     5. 00 OZ        . 63 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER PROPER REFRI GERATI ON,  FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   COOK MEAT PATTI ES ON A LI GHTLY GREASED GRI LL FOR APPROX
      I MATELY 4- 5 MI NUTES ON EACH SI DE OR UNTI L DONE.   ( CCP 2)
      AND ( CCP 3)   ( SEE NOTES)

  3.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 4)   ( SEE
      NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  PORTI ON MEAT PATTI ES I N SMALL BATCHES.   HOLD MEAT
            AT 40F DEGREES OR BELOW UNTI L READY TO COOK.

  ( CCP 2)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 3)  -  COOK MEAT PATTI ES TO AN I NTERNAL TEMPERATURE OF
            165F DEGREES FOR 15 SECONDS.   DOCUMENT ON THE
            TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD MEAT PATTI ES FOR HOT SERVI CE AT 135F DEGREES
            OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  REHEAT PROD-
            UCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECONDS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135F
            DEGREES ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  N29PAAM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI LLED HAMBURGER                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT        C/ A -  CORRECTI VE ACTI ON
  YI ELD -  100 PORTI ONS
  TEMPERATURE -  350F DEGREES GRI DDLE
  BROI LER MAY ALSO BE USED FOR COOKI NG PATTI ES



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y3PA AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI TS                                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        79- 200010  MARGARI NE 30/ 1 LB                     1. 10 LB        . 00
        43- 010104  GRI TS,  FARM 50LB BAG                  8. 55 LB       1. 42 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  ADD GRI TS GRADUALLY TO WATER.   STI R FREQUENTLY TO PREVENT
     LUMPI NG { CCP 1}

  2.  BRI NG TO A BOI L AND COOK THE FARM GRI TS FOR 45 MI NUTES.
     STI R OCCASI ONALLY BUT KEEP COVERED DURI NG THE COOKI NG
     PERI OD.  { CCP 2}

  3.  ADD BUTTER TO GRI TS AND STI R I N UNTI L MELTED.

  4.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.

  5.  HOLD FOR HOT SERVI CE.  { CCP 3}  SEE NOTES}

  6.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI ZE
     LEFTOVER PRODUCT.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS
  NOTE:  1.  FOR -  QUI CK- COOKI NG GRI TS -  DECREASE WATER TO

           6 GALS PER 100 ADD SALT AND GRI TS TO BOI LI NG
           WATER,  STI R TO PREVENT LUMPI NG.   RETURN TO A BOI L,
           REDUCE HEAT AND LET SI MMER 5 MI NUTES.   TURN OFF
           HEAT,  COVER AND LET STAND 5 MI NUTES BEFORE
           SERVI NG.
        2.  OUTSI DE PURCHASE GRI TS MAY ONLY TAKE 25 TO 30
           MI NUTES TO COOK.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y3PA AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  GRI TS                                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           DEGREES F.  15 SECONDS.  DOCUMENT ON THE TEMERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  REHEAT
           PRODUCT TO 165 DEGREE F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT TO BE DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  N17V8AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HAM W/ YELLOW CHEESE SANDWI CH             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800000  BREAD,  WHI TE 20 SLI CES               12. 00 LB     200. 00 SL
                                                      Conv Fact or :     1. 200
        22- 000015  CHEESE,  YELLOW AMER ( OP)               3. 75 LB        . 00
        16- 105046  HAM,  ALL CHI CKEN                      6. 25 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW PRODUCTS UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
     I VL01- OO26 GUI DELI NES.  { CCP 1}  SEE NOTES}

  2.  EACH SANDWI CH SHOULD HAVE 1 OZ.  OF MEAT AND 1/ 2 OZ.  OF
     CHEESE PER 2 SLI CES OF BREAD.   ( CCP 2)   ( SEE NOTES)

  3.  I F SANDWI CHES ARE BEI NG USED FOR PACKOUTS,  WRAP EACH
     SANDWI CH SEPERATELY.  HOLD UNDER PROPER REFRI GERATI ON
     UNTI L READY TO SERVE.

  4.  THERE SHOULD NOT BE ANY LEFTOVER PRODUCT.  { CCP 3}
     SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PREPARE SANDWI CHES I N SMALL BATCHES.  HOLD MEAT/
           CHEESE AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           USE.

  { CCP 2} :  VI SUALLY I NSPECT DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.

  [ CA} :     I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N
           RECI PE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

   CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  V21HJAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HOPPI N JOHN                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       17. 00 LB        . 00
        99- 900281  RI CE,  MI LLED  25 LB BAG  OP          10. 00 LB        . 00
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          2. 00 TBSP
        34- 000051  Beans,  Mi xed,  Dr y 50 l bs              6. 00 LB        . 00
        99- 700052  CHI LI  POWDER                           . 00           . 37 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 80 LB        . 00
        33- 300915  TOMATOES,  6/ 10   OP                    . 00          1. 00 CAN
        99- 700016  BASI L                                  . 00          1. 00 TBSP
        99- 700631  OREGANO                                . 00           . 50 TBSP
        70- 800030  CELERY,  FRESH ( LCP)                    2. 00 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  PI CK OVER AND WASH BEANS THOROUGHLY.   COVER WI TH WATER.
     BOI L 2 MI NUTES;  TURN OFF HEAT.   COVER AND LET STAND ONE
     ( 1)  HOUR.   ( CCP 1)   ( SEE NOTES)

  2.  BRI NG BEANS TO A BOI L;  SI MMER 1 1/ 2 HOURS UNTI L TENDER.
     ( CCP 1)   ( SEE NOTES)

  3.  COOK BEEF MI X BULK UNTI L PI NK I S GONE;  DRAI N EXCESS FAT

  4.  ADD BEEF MI X;  BREAK APART LARGE PI ECES;  BEGI N TO COOK
     STI R FREQUENTLY TO PREVENT STI CKI NG.

  5.  ADD DI CED ONCI ONS,  GARLI C,  CHI LI  POWDER,  CORN,  BLACKEYE
     PEAS,  RI CE,  DI CED CELERY.
     NOTES)

  6.  ADD BEANS,  TOMATOES,  BASI L,  ORENGANO &WATER.   STI R AND
     BRI NG TO A SI MMER;  COOK 1 HOUR.   DO NOT BOI L! ! !   ( CCP 1)
     ( CCP 5)   ( SEE NOTES)

  7.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR
     HOT SERVI CE.   ( CCP 5)   ( SEE NOTES)

  8.  PRODUCT LEFT OVER AFTER SERVI NG CAN BE SAVED.   PLEASE
     REFER TO CCP 6 ( SEE NOTES) .

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  V21HJAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HOPPI N JOHN                              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165F
            DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 4)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40F DEGREES OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 5)  -  HEAT BEEF & MACARONI  TO 165F DEGREES FOR A
            MI NI MUM OF 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6)  -  HOLD BEEF & MACARONI  FOR HOT SERVI CE AT 135F
            DEGREES OR HI GHER.   DOCUMENT ON TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECS.
            HAVI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
            MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F
            ON THE SERVI NG LI NE.

  ( CCP 7)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT        C/ A -  CORRECTI VE ACTI ON
  TEMPERATURE:   350 DEGREE OVEN.
  YI ELD:   100 PORTI ONS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  N30PAAM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HOT DOG                                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 105025  Fr anks,  Al l  Chi cken                  10. 00 LB     100. 00 EA

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   COVER FRANKFURTERS WI TH 2 1/ 2 GALS.  OF WATER;  BRI NG TO
      A BOI L;  REDUCE HEAT;  SI MMER 10 MI NUTES.   ( CCP 2)  AND
      ( CCP 3)   ( SEE NOTES)

  3.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   LEAVE ENOUGH
      WATER TO COVER THE BOTTOM OF THE CONTAI NER.   ( CCP 4)
      ( SEE NOTES)

  4.   SERVE ON HOT ROLLS.

  5.   PLEASE DI SCARD ANY LEFT OVER PRODUCT. ( CCP 5 -  SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  I N STEP 2 HOT DOGS MAY BE SI MMERED OR STEAMED FOR 10- 12
  MI NUTES AT 5 LBS.  PRESSURE OR 9 MI NUTES AT 15 LBS.  PRESSURE.

  CCP 1 -  HOLD HOT DOGS AT 40F DEGREES OR LOWER UNTI L READY TO
          COOK.

  CCP 2 -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
          CONTAI MI NANTS.

  C/ A   -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
          ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
          OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
          I N RECI PE.

  CCP 3 -  COOK HOT DOGS TO AN I NTERNAL TEMPERATURE OF 165F
          DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERATURE
          LOG ACCORDI NG TO SOP I VL01- 0026.

  CCP 4 -  HOLD PRODUCT FOR HOT SERVI CE AT 135F DEGREES OR
          HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
          TO SOP I VL01- 0026.

  C/ A   -  I F PRODUCT FALLS BELOW 135F DEGREES,  THEN REHEAT
          PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  N30PAAM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HOT DOG                                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

          PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
          MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135F DEGREES
          ON THE SERVI NG LI NE.

  CCP 5 -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE WASTE
          OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF PROD-
          UCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON
  YI ELD -  100 PORTI ONS



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D33  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HOT ROLLS                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 400631  BAKERS YEAST,  12/ 2 LB                 3. 50 OZ        . 43 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     3. 500 CUP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              9. 00 OZ       1. 12 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     3. 000 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                  2. 00 OZ       4. 00 TBSP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 6. 00 LB        . 00
        45- 000673  FLOUR,  WHOLE WHEAT 50 LB ( OP)          6. 00 LB        . 00
        23- 000322  MI LK,  REPLACER 50# BAG                1. 56 LB       3. 00 CUP
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS         12. 50 OZ       1. 56 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   SPRI NKLE YEAST OVER WARM WATER ( 105 DEGREE F.
      TO 110 DEGREE F. )   DO NOT USE TEMPERATURES ABOVE 110
      DEGREE F. ! ! !   MI X WELL.    LET STAND 5 MI NUTES;  STI R.
      { CCP 1}  SEE NOTES}

  2.   PLACE COLD WATER I N MI XER BOWL;  ADD SUGAR AND
      SALT;  STI R UNTI L DI SSOLVED.   ADD YEAST SOLUTI ON.
      { CCP 1}  SEE NOTES}

  3.   COMBI NE SI FTED FLOURS AND MI LK;  ADD TO LI QUI D SOLUTI ON.
      USI NG DOUGH HOOK,  MI X AT LOW SPEED 1 MI NUTE OR UNTI L
      FLOUR MI XTURE I S I NCORPORATED I NTO MI XTURE.  { CCP 1}
      SEE NOTES}

  4.   ADD SOFTENED SHORTENI NG;  MI X AT MEDI UM SPEED 10 MI NUTES
      OR UNTI L DOUGH I S SMOOTH AND ELASTI C.   DOUGH TEMPERATURE
      SHOULD BE 78 DEGREE F.  TO 82 DEGREE F.  { CCP 1}  SEE NOTES

  5.  FERMENT:  SET I N WARM PLACE ( 80 DEGREE F)  FOR 1 1/ 2 HOURS
    OR UNTI L DOUBLE I N BULK.

  6.  PUNCH:  DI VI DE DOUGH I NTO 3 TO 4- LB PI ECES.  SHAPE EACH
    PI ECE I NTO A SMOOTH BALL;  LET REST 10 TO 20 MI NS.

  7.  ROLL EACH PI ECE I NTO A LONG ROPE OF UNI FORM DI AMETER.  CUT
    ROPE I NTO PI ECES ABOUT 1 I NCH THI CK,  WEI GHI NG 1 1/ 2 TO 2
    OZ EACH.  PLACE ON SHEET PANS ( 18 X 26) .

  8.  MAKE- UP:  PLACE ON GREASED SHEET PANS I N ROWS 6 BY 9.
     BRUSH WI TH BUTTER/ AEP BUTTER WASH.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D33  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HOT ROLLS                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  9.  PROOF:  AT 90 DEGREES F UNTI L DOUBLE I N SI ZE
  10.  BAKE AT 400 DEGREES F FOR 15 TO 20 MI NUTES OR UNTI L

      GOLDEN BROWN.

  11.  HOLD FOR HOT SERVI CE { CCP 3 -  SEE NOTES}

  12.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
     MI NI MI ZE LEFTOVERS { CCP 4 -  SEE NOTES} .

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

     CCP = CRI TI TCAL CONTROL POI NT   CA = CORRECTI VE ACTI ON

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
          HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURERS AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .  PROPERLY
          COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE UNDER
           REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS SHOULD BE USED



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        9/ 09/ 26   Page   1

Reci pe I / D. . . .  Y50  AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  I CED TEA                                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 500765  TEA,  CONCENTRATE  4/ 1 GALLON           . 00           . 50 GAL
                                                            Wat er :     5. 750 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   COMBI NE TEA CONCENTRATE WI TH WATER.
      DO NOT ADD SUGAR.  TRANSFER TO BEVERAGE DI SPENSER.
      HOLD FOR SERVI CE.  { CCP 1 -  2}  SEE NOTES}

  2.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ON,  REPLACE PRODUCT TO BE USED I N
           THE RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) . PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
           ( 2) . STORE UNDER REFRI GERATI ON. ( 3) . ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP=CRI TI CAL CONTROL POI NT    CA=CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  M69PI AM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  I TALI AN DRESSI NG                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 700631  OREGANO                               1. 00 OZ        . 00
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP               . 00           . 74 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          1. 33 TBSP
        99- 700082  GARLI C POWDER                          . 00          1. 00 TBSP
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 00          1. 33 CUP
                                                      Conv Fact or :     4. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00           . 66 QT
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   COMBI NE I TALI AN SEASONI NG, PEPPER, SALT,  & SUGAR
      WATER;  BLEND WELL.  { CCP 1}  SEE NOTES}

  2.   ADD OI L AND VI NEGAR;  MI X WELL.  { CCP 1}  SEE NOTES}

  3.   COVER;  REFRI GERATE UNTI L READY TO SERVE.  { CCP 2}  SEE
      NOTES}

  4.   SHAKE OR BEAT WELL BEFORE USI NG.  SERVE WI TH A 1 OZ.
      LADDLE.

  5.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  *  DO NOT MI X WI TH SALAD

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  M69PI AM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  I TALI AN DRESSI NG                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y41V3AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  LEMONADE BEVERAGE                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        87- 200097  PUNCH BASE, LEMONADE 72/ 5 OZ ( O       10. 00 OZ       2. 00 PKG
                                                      Conv Fact or :     5. 000
                                                            Wat er :     6. 000 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   ADD COLD WATER TO BEVERAGE GRANULES AND STI R UNTI L
      DI SOLVED.   TRANSFER TO BEVERAGE DI SPENSER.   HOLD FOR
      SERVI CE.   { CCP 1 -  2}  SEE NOTES}

  2.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ON,  REPLACE PRODUCT TO BE USED I N
           THE RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) . PROPERLY COVER,  LABEL & DATE THE PRODUCT.
           ( 2) . STORE UNDER REFRI GERATI ON. ( 3) . ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP=CRI TI CAL CONTROL POI NT    CA=CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Q17  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  LYONNAI SE CARROTS                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310300  CARROTS,  6/ 10 FARM                     . 00          4. 00 CAN
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              4. 00 OZ        . 50 CUP
                                                      Conv Fact or :    16. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                  2. 00 OZ       3. 00 TBSP
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 00 LB *      3. 00 CUP
        79- 200010  MARGARI NE 30/ 1 LB                     1. 00 LB       2. 00 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 00 OZ       1. 67 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TSP
                                                      Conv Fact or :    12. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   COMBI NE CARROTS AND SUGAR.   BRI NG TO A BOI L;  BOI L
      15 MI NUTES.   DRAI N;  PLACE I N PAN.

  2.   SAUTE CHOPPED ONI ONS I N BUTTER OR MARGARI NE UNTI L TENDER
      ADD TO CARROTS.

  3.   ADD SALT AND PEPPER;  MI X LI GHTLY.   BAKE 30 MI NUTES.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  I N STEP 4,  1 LB 2 OZ DRY ONI ONS A. P.  WI LL YI ELD 1 LB
  CHOPPED ONI ONS.
  OTHER SI ZES AND TYPES OF PANS MAY BE USED.   SEE RECI PE

  CARD A- 25.
  PAN SI ZE:   18 BY 24 I NCH ROASTI NG PAN
  TEMPERATURE:   400 DEGREE F.  OVEN
  YI ELD:   100 PORTI ONS ( 1 PAN) .



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  F1TD AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MAC & CHEESE                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        98- 000180  MACARONI ,  20 LB Box                   8. 00 LB       2. 00 GAL
                                                            Wat er :     4. 000 GAL
        35- 000668  CHEESE SAUCE,  CHD 12/ 25. 5 OZ          2. 75 LB       1. 75 PKT
                                                      Conv Fact or :     1. 590
        23- 000322  MI LK,  REPLACER 50# BAG                2. 00 LB       1. 75 QT
                                                            Wat er :     1. 750 GAL
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   ADD MACARONI  SLOWLY TO BOI LI NG WATER.   COOK 15 MI NUTES
      OR UNTI L TENDER;  STI R OCCASI ONALLY TO
      PREVENT STI CKI NG.   ( CCP 1)   ( SEE NOTES)

  2.   DRAI N.   SET ASI DE FOR USE I N STEP 4.

  3.   MI X WARM WATER WI TH MI LK,  CHEESE AND PEPPER.
      HEAT TO JUST BELOW BOI LI NG AND SI MMER UNTI L THI CK.   ( CCP
      1)   ( SEE NOTES)

  4.   ADD CHEESE SAUCE TO MACARONI ;  MI X WELL.

  5.   PLACE AN EQUAL QUANTI TY I NTO EACH PAN ABOUT 3 1/ 4 GAL.

  6.   BAKE I N OVEN AT 350 DEGREES FOR 20 MI NUTES.   ( CCP 2)
      AND ( CCP 3)   ( SEE NOTES)

  7.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 4)   ( SEE
      NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  VI SUALLY I NSPECT DRY I NGREDI ENTS FOR CONTAM-
            I NATI ON.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N RECI PE.

  ( CCP 2)  -  HEAT ALL I NGREDI ENTS TO A MI NI MUM I NTERNAL TEMP-
            ERATURE OF 140F DEGREES FOR 15 SECONDS.   DOCUMENT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  F1TD AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MAC & CHEESE                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            ON THE TEMPERATURE LOG ACCORDI NG TO SOP I VL01-
            0026.

  ( C/ A)    -  I F TEMPERATURE FALLS BELOW 140F DEGREES,  REHEAT
            TO 165F DEGREES FOR 15 SECONDS.

  ( CCP 3)  -  HOLD MACARONI  AND CHEESE FOR HOT SERVI CE AT 135F
            DEGREES OR HI GHER.   DOCUMENT ON THE TEMPERATURE
            LOG ACCORDI NG TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135F DEGREES,  THEN REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SEC-
            ONDS.   * PROVI DI NG THE C/ A DOES NOT NEGATE THE
            I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
            ABOVE 135F DEGRES ON THE SERVI NG LI NE.

  ( CCP 4)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT         C/ A = CORRECTI VE ACTI ON
  YI ELD:   100 PORTI ONS ( 2 PANS)
  PAN SI ZE:   4"  PAN.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  M43  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MACARONI  SALAD                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        98- 000180  MACARONI ,  20 LB Box                   5. 25 LB       2. 50 QT
                                                            Wat er :     4. 900 GAL
        70- 800030  CELERY,  FRESH ( LCP)                    1. 87 LB        . 90 QT
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 50 LB *       . 75 QT
        35- 000551  RELI SH,  PI CKLE SWEET 4/ 1 GAL.          1. 50 LB       3. 00 CUP
                                                      Conv Fact or :     8. 000
        35- 000200  MAYONNAI SE,  4/ 1 GAL                   1. 50 LB       3. 00 CUP
                                                      Conv Fact or :     8. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 50 TSP
                                                      Conv Fact or :    12. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00           . 67 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   TRI M,  WASH AND CHOP CELERY AND ONI ONS.  { CCP 1}  SEE
      NOTES}

  2.   BRI NG WATER TO A ROLLI NG BOI L.

  3.   SLOWLY ADD MACARONI  WHI LE STI RRI NG CONSTANTLY,  UNTI L
      WATER BOI LS AGAI N.   COOK 15 MI NUTES OR UNTI L TENDER.
      { CCP 2 & 3}  SEE NOTES}

  4.   DRAI N.  RI NSE WI TH COLD WATER;  DRAI N THOROUGHLY.   PLACE
      I N REFRI GERATOR TO CHI LL FOR USE I N STEP 6.  { CCP 4}  SEE
      NOTES}

  5.   COMBI NE MACARONI ,  CELERY,  ONI ONS,  PI CKLE RELI SH,  MAYO,
      SALT,  PEPPER,  AND VI NEGAR.   TOSS LI GHTLY.
      { CCP 2}  SEE NOTES}

  6.   COVER AND REFRI GERATE UNTI L READY TO SERVE.
      { CCP 5}  SEE NOTES}

  7.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 6}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   I N STEP 6:  3 I LS.  3 OZ.  FRESH CELERLY WI LL YI ELD 2 I LS.
      5 OZ CHOPPED CELERLY.

  2.   ONE #8 SCOOP SHOULD BE USED.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  M43  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MACARONI  SALAD                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREE F.  OR LOWER UNTI L NEEDED.  REMOVE I N SMALL
           QUANTI TI ES AS NEEDED.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  PRODUCT SHOULD BE COOLED TO 70 DEGREES F.  OR COOLER
           WI THI N 2 HOURS.  THEN COOLED TO 40 DEGREES WI THI N
           4 HOURS FOR A TOTAL OF 6 HOURS.

  { CCP 5} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 6} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Q57  AM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MASHED POTATOES                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          7. 00 CAN
        23- 000322  MI LK,  REPLACER 50# BAG               12. 00 OZ       2. 50 CUP
                                                      Conv Fact or :    16. 000
        79- 200010  MARGARI NE 30/ 1 LB                     1. 00 LB       2. 00 CUP
                                                            Wat er :    13. 500 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                  2. 00 OZ       3. 00 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          2. 00 TSP
                                                      Conv Fact or :    12. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  BRI NG POTATOES TO A BOI L FOR 3- 5 MI NUTES AND THEN DRAI N
     STEP 3.   { CCP 1}   SEE NOTES}

  2.  BLEND POTATOES,  BUTTER AND SALT I N
     MI XER BOWL.    { CCP 1,  2 & 3}   SEE NOTES}

  3.  AT LOW SPEED,  RAPI DLY ADD  MI LK MI XTURE TO POTATOES
     ;  MI X 1/ 2 MI NUTE.   STOP MACHI NE;  SCRAPE DOWN
     SI DES AND BOTTOM OF BOWL.

  4.  ADD PEPPER.   WHI P AT HI GH SPEED ABOUT 2 MI NUTES OR
     UNTI L LI GHT AND FLUFFY.   DO NOT OVERBEAT.

  5.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.

  6.  HOLD FOR HOT SERVI CE { CCP 4}   SEE NOTES}

  7.  PROGRESSI VE COOKI NG TECHNI QUES NEED TO BE USED
     TO MI NI MI ZE LEFTOVERS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES OR



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Q57  AM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MASHED POTATOES                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           HI GHER FOR 15 SECOND.

    { CA} :   I F PHYSI CAL CONTAMI NANTS ARE FOUND SET I T ASI DE,
           MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE FOR
           I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO COOK.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 135
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON TEMPERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG TO
           SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THE REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
           ABOVE 135 DEGREES F.  ON THE SERVI NG LI NE.
               SAFE HANDLI NG OF LEFT- OVERS

  LEFT- OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
          I N THE EVENT THAT WE HAVE LEFT- OVERS
          PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 DEGREES F.  -  135 DEGREES F. )
      AT ANY POI NT.

  2.   DI VI DE THE LEFT- OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT.   FOLLOW THE 2 STAGE COOLI NG
      METHOD.   { CCP 3}  SEE NOTES}

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT- OVERS WI THI N 48 HOURS OR DI SCARD.

      { CCP 2}   SEE NOTES}
               LEFT- OVER CRI TI CAL CONTROL POI NTS

  { CCP 1} :   ALL LEFT- OVER SHOULD BE COOLED TO 70 DEGREE F.
            OR COOLER WI THI N 2 HOURS.   THEN COOLED TO 40
            DEGREES F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS

  { CCP 2} :   ALL LEFT- OVER MUST BE REHEATED TO 165 DEGREES F.
            FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L35TBAM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MEATLOAF PATTI ES                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710370  MEATLOAF, BEEF PATTI ES,  FARM          28. 12 LB     100. 00 EA
        79- 200010  MARGARI NE 30/ 1 LB                     5. 00 OZ        . 63 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER PROPER REFRI GERATI ON,  FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE MEAT ON A LI GHTLY GREASED PAN.   BAKE AT 350 F.
      DEGREES.   DO NOT OVER COOK.   ( CCP 2)  AND ( CCP 3)   ( SEE
      NOTES)

  3.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 4)   ( SEE
      NOTES)

  4.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 5)   ( SEE
      NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  PORTI ON MEAT PATTI ES I N SMALL BATCHES.   HOLD MEAT
            AT 40 DEGREES F.  OR BELOW UNTI L READY TO COOK.

  ( CCP 2)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 3)  -  COOK MEAT PATTI ES TO AN I NTERNAL TEMPERATURE OF
            165 DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
            TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD MEAT PATTI ES FOR HOT SERVI CE AT 135 DEGREES
            F.  OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135 DEGREES,  REHEAT PROD-
            UCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15 SECONDS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135F



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L35TBAM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MEATLOAF PATTI ES                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            DEGREES ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT        C/ A -  CORRECTI VE ACTI ON
  PAN SI ZE -  18"  X 26"  SHEET PAN



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  M47V2AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MI XED GREEN SALAD                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800015  CABBAGE,  GRN FRESH ( LCP)               7. 00 LB        . 00
        70- 800050  LETTUCE,  FRESH ( LCP)                   7. 00 LB *       . 00
        70- 800025  CARROTS,  FRESH ( LCP)                   6. 00 LB *       . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  TRI M,  WASH AND PREPARE LETTUCE, CABBAGE,  AND CARROTS
     ( CCP 1)

  2.  SHRED CARROTS AND TEAR LETTUCE AND CABBAGE I NTO SMALLER
     PI ECES.  { CCP 1}  SEE NOTES}

  3.  REFRI GERATE UNTI L READY TO USE. { CCP 2}  SEE NOTES}

  4.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI NI ZE
     LEFTOVERS.  { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  PROPERLY PREP RAW VEGEATBLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.

  { CCP 2} :  HOLD AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
           MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE
           AMOUNTS OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE
           PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
           I N THE DANGER ZONE( 40 DEGREES -  135 DEGREES F. ) AT
           ANY POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW
           THESE STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE
           PRODUCT ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL
           LEFTOVERS MUST BE USED WI THI N 48 HOURS OR DI SCARDED

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  OG15BAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MI XED VEG + CARROTS + POTATOES           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          1. 00 CAN
        33- 310300  CARROTS,  6/ 10 FARM                     . 00          1. 00 CAN
        33- 300000  MI XED VEGETABLES,  6/  # 10 cans         . 00          2. 00 CAN
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 75 OZ       1. 00 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 25 OZ       1. 00 TBSP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   POUR OFF HALF THE LI QUI D.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE VEGETABLES AND REMAI NI NG LI QUI D I N STEAM- JACKETED
      KETTLE OR STOCK POT.

  3.   ADD SALT AND PEPPER AND SI MMER 10 MI NUTES,  STI RRI NG
      GENTLY.  DO NOT ALLOW TO BOI L.  ( CCP 2)  ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.  ( CCP 3)  ( SEE
      NOTES)

  5.   HOLD FOR HOT SERVI CE.  ( CCP 4)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  HOLD PRODUCT AT 40 DEGREES F OR LOWER UNTI L READY
            TO COOK.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  OG15BAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MI XED VEG + CARROTS + POTATOES           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F YOU
            HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED.
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

      ( SEE NOTES)
                 LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F OR
             COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO 40
             DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL OF
             SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  H23  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OATMEAL COOKI ES                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 2. 00 LB       2. 00 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 89 OZ       1. 33 TBSP
        99- 400620  BAKI NG SODA,  24/ 1 LB.                   . 32 OZ       2. 25 TSP
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            1. 25 OZ       2. 67 TBSP
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM              12. 00 OZ       1. 50 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :      . 500 CUP
        87- 100630  Fl avor i ng,  Vani l l a 1 qt                1. 00 OZ       2. 00 TBSP
                                                      Conv Fact or :    32. 000
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          2. 00 LB       4. 50 CUP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              1. 50 LB       3. 37 CUP
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               2. 00 LB       6. 00 CUP
        43- 000111  OATS,  50 LB ( OP)                       2. 50 LB       4. 00 QT

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   SI FT TOGETHER FLOUR,  SALT,  BAKI NG SODA,  AND BAKI NG
      POWDER;  SET ASI DE FOR USE I N STEP 2.  { CCP 1}  SEE NOTES}

  2.   PLACE EGGS,  WATER,  VANI LLA,  SHORTENI NG,  AND
      SUGARS I N MI XER BOWL.   BEAT AT LOW SPEED 1 TO 2
      MI NUTES OR UNTI L WELL BLENDED.   ADD DRY I NGREDI ENTS;
      MI X AT LOW SPEED 2 TO 3 MI NUTES OR UNTI L SMOOTH.  { CCP 1
      CCP 4 SEE NOTES}
      NOTE:  BROWN SUGAR I S LI GHTLY PACKED

  3.   ADD ROLLED OATS;  MI X ONLY UNTI L BLENDED.  { CCP 1}
      { SEE NOTES}

  4.   DI VI DE DOUGH I NTO 10 PI ECES,  ABOUT 1 LB 4 OZ EACH.
      FORM I NTO ROLLS ABOUT 2 I NCHES THI CK;  SLI CE EACH
      ROLL I NTO 20 PI ECES.

  5.   PLACE I N ROWS,  5 X 7,  ON LI GHTLY GREASED PANS,  FLATTEN
      TO 1/ 4 I N.  THI CKNESS.

  6.   BAKE AT 375 DEGREES F.  FOR 10 MI NUTES. { CCP 2}  SEE NOTES}

  7.   COOL AND REMOVE FROM PANS.

  8.   LEFTOVERS SHOULD BE MI NI MAL. { CCP 3}  SEE NOTES}



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  H23  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OATMEAL COOKI ES                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  18 X 26 I NCH SHEET PANS.
  375 DEGREE F.  OVEN
  100 PORTI ONS ( 6 PANS)

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N
           THE RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  { CCP 4} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           NEEDED.  REMOVE I N SMALL QUANTI TI ES AS NEEDED.

   CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y14V2AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OATMEAL                                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 700062  CI NNAMON                              2. 00 OZ        . 00
        43- 000111  OATS,  50 LB ( OP)                       8. 00 LB        . 00
                                                            Wat er :     5. 000 GAL
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              2. 00 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  ADD OATMEAL TO BOI LI NG WATER;  STI R TO PREVENT LUMPI NG.
     { CCP 1}  SEE NOTES}

  2.  RETURN TO A BOI L,  REDUCE HEAT.   ADD SUGAR AND CI NNAMON,
     LET SI MMER 1 TO 3 MI NUTES STI RRI NG OCCASI ONALLY.
     { CCP 1}  SEE NOTES}

  3.  TURN OFF HEAT,  COVER AND LET STAND 10 MI NUTES BEFORE
     SERVI NG.                                 .

  4.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.

  5.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD MI NI MI ZE LEFTOVER
     PRODUCT.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR  15 SECONDS.  DOCUMENT ON THE
           TEMEPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y14V2AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OATMEAL                                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG 135 DEGREES F.  ON THE
           SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMANI NG AFTER SERVI CE.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Q50  AM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OVEN BROWNED POTATOES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          7. 00 CAN
        79- 200010  MARGARI NE 30/ 1 LB                      . 50 LB       1. 00 CUP
        99- 700082  GARLI C POWDER                         2. 00 OZ        . 37 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   DRAI N POTATOES AND PLACE AN EQUAL QUANTI TY I N EACH PAN.
      { CCP 1}   SEE NOTES}

  2.   POUR BUTTER OR MARGARI NE OVER POTATOES;  STI R WELL.
      { CCP 2}  SEE NOTES}

  3.   SPRI NKLE WI TH MI XTURE OF SALT AND PEPPER.
      { CCP 1}   SEE NOTES

  4.   BAKE 45 MI NUTES OR UNTI L BROWNED AND TENDER.   TURN
      POTATOES ONCE DURI NG COOKI NG PERI OD.
      { CCP 3}   SEE NOTES}

  5.   TRANSFER TO  STEAM TABLE PANS FOR SERVI NG.

  6.   HOLD FOR HOT SERVI CE { CCP 4}   SEE NOTES}

  7.   PROGRESSI VE COOKI NG TECHNI QUES NEED TO BE USED TO
      MI NI MI ZE LEFTOVERS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            DEGREES F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 2} :   ALL LEFT- OVER MUST BE REHEATED TO 165 DEGREES F.
            FOR A MI NI MUM OF 15 SECONDS.
            18X26"  SHEET PAN

  CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Q50  AM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OVEN BROWNED POTATOES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES OR
           HI GHER FOR 15 SECOND.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE,
           REPLACE PRODUCT TO BE USED I N RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO COOK.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON TEMPERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG TO
           SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
           ABOVE 135 DEGREES F.  ON THE SERVI NG LI NE.
               SAFE HANDLI NG OF LEFT- OVERS

  LEFT- OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
          I N THE EVENT THAT WE HAVE LEFT- OVERS
          PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 DEGREES F.  -  135 DEGREES F. )
      AT ANY POI NT.

  2.   DI VI DE THE LEFT- OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT.   FOLLOW THE 2 STAGE COOLI NG
      METHOD.   { CCP 3}  SEE NOTES}

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT- OVERS WI THI N 48 HOURS OR DI SCARD.

      { CCP 2}   SEE NOTES}
               LEFT- OVER CRI TI CAL CONTROL POI NTS

  { CCP 1} :   ALL LEFT- OVER SHOULD BE COOLED TO 70 DEGREE F.
            OR COOLER WI THI N 2 HOURS.   THEN COOLED TO 40
            YI ELD:   100 PORTI I ONS ( 3 PANS)



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L156 AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OVEN FRI ED CHI CKEN                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        16- 000020  Chi cken Leg Quar t er s                100. 00 LB     100. 00 EA
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA          4. 00 LB       2. 00 QT
                                                      Conv Fact or :     8. 000
        70- 800000  BREAD,  WHI TE 20 SLI CES                5. 00 LB       1. 25 GAL
                                                      Conv Fact or :     1. 500
        99- 700730  SALT,  TABLE 24/ 26 OZ                  3. 33 OZ        . 33 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          3. 00 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  Thaw chi cken under  pr oper  r ef r i ger at i on f ol l owi ng
     SOP I VL01- 0026 gui del i nes { CCP 1}   See Not es}

  2.  Di p chi cken pi eces i n sal ad oi l ;  dr ai n.  ( CCP 2)
     ( See Not es)

  3.  Dr edge chi cken i n mi xt ur e of  br eadcr umbs,  sal t ,
     and pepper ;   shake of f  excess.   { CCP 2}   See not es}

  4.  Pl ace chi cken on pans,  ski n si de up,  wi t hout  cr owdi ng on
     a gr eased pan.   Bake at  325 degr ees f or  about  1 hour
     or  unt i l  done.   { CCP 1 & 3}   See not es}

  5.  Tr ansf er  t o st eam t abl e pans f or  ser vi ng { CCP 4}  See not e

  6.  Di scar d any l ef t  over  pr oduct .   { CCP 5}  See not es}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  Pan Si ze:  18 x 26 "  Sheet  Pan

  { CCP 1} :   Por t i on chi cken i n smal l  bat ches.   Hol d chi cken
            at  40 degr ees F.  or  l ower  unt i l  r eady t o cook.

  { CCP 2} :   Vi sual l y i nspect  al l  dr y i ngr edi ent s f or  physi cal
            cont ami nant s.   I f  heat i ng,  heat  t o 135 degr ees F.
            or  hi gh f or  15 seconds.

     { CA} :   I f  physi cal  cont ami nant s ar e f ound,  set
            pr oduct  asi de,  mar k DO NOT USE,  cont act  Cent r al
            Of f i ce f or  i nst r uct i on.  Repl ace pr oduct  t o be
            used i n t he r eci pe.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L156 AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  OVEN FRI ED CHI CKEN                       Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 3} :   Cook chi cken t o an i nt er nal  t emper at ur e of  165
            degr ees f or  15 seconds.   Document  on t he
            t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 4} :   Hol d chi cken f or  hot  ser vi ce at  135 degr ees F.  or
            hi gher .   Document  on t he t emper at ur e l og
            accor di ng t o SOP I VL01- 0026.

       { CA} :  I f  pr oduct  f al l s bel ow 135 degr ees F.  t hen r eheat
             pr oduct  t o 165 degr ees F.  f or  a mi ni mum of  15
             seconds.   Havi ng t hi s CA does not  negat e t he
             i mpor t ance of  mai nt ai ni ng t emper at ur es at  or
             above 135 degr ees F.  on t he ser vi ng l i ne.

  { CCP 5} :   Pr ogr essi ve- cooki ng t echni ques shoul d mi ni mi ze
            wast e of  pr oduct ,  t her ef or e l i mi t i ng t he amount s
            of  pr oduct  t hat  wi l l  need t o be di scar ded.

  CCP = Cr i t i cal  Cont r ol  Poi nt        CA:   Cor r ect i ve Act i on



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y42V1AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PEANUT BTR/ APPLE JELLY SAND              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800000  BREAD,  WHI TE 20 SLI CES               12. 00 LB     200. 00 SL
                                                      Conv Fact or :     1. 200
        35- 000457  Peanut  But t er                          5. 00 LB        . 00
        33- 200210  JELLY,  APPLE 6/ 10                     6. 00 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  PLACE PEANUT BUTTER AND JELLY I N MI XER BOWL.  USE
     PADDLE ATTACHMENT AND MI X AT MEDI UM SPEED UNTI L
     BLENDED.  ( CCP 2)  ( SEE NOTES)

  2.  USE 1 1/ 2 OUNCES OF MI XTURE PER SANDWI CH.  ( 1 #20 SCOOP OR
     2 #40 SCOOPS) .

  3.  I F SANDWI CHES ARE BEI NG USED FOR PACKOUTS,  WRAP EACH
     SANDWI CH SEPERATELY.  HOLD UNDER PROPER REFRI GERATI ON
     UNTI L READY TO SERVE.

  4.  THERE SHOULD NOT BE ANY LEFTOVER PRODUCT.  { CCP 3}
     SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PREPARE SANDWI CHES I N SMALL BATCHES.

  { CCP 2} :  VI SUALLY I NSPECT DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.

  [ CA} :     I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N
           RECI PE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

   CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D25  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PANCAKES                                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 9. 00 LB       2. 50 GAL
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            4. 00 OZ        . 56 CUP
        23- 000322  MI LK,  REPLACER 50# BAG                1. 25 LB       4. 50 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 50 OZ       2. 33 TBSP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP             12. 00 OZ       1. 75 CUP
                                                      Conv Fact or :    16. 000
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               3. 50 LB       6. 56 CUP
                                                            Wat er :     1. 375 GAL
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 00          1. 00 QT
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  SI FT TOGETHER FLOUR,  BAKI NG POWDER,  MI LK,  SALT,
     AND SUGAR I NTO MI XER BOWL.  { CCP 2}  SEE NOTES}

  2.  ADD BEATEN EGGS AND WATER;  MI X AT LOW SPEED ONLY
     UNTI L BLENDED.  { CCP 1}  SEE NOTES}

  3.  BLEND I N SALAD OI L.

  4.  POUR 1/ 4 CUP ( 2 oz. )  BATTER ONTO LI GHTLY GREASED
     GRI DDLE.   COOK ON ONE SI DE UNTI L TOP I S COVERED WI TH
     BUBBLES AND UNDERSI DE I S BROWNED.   TURN;  COOK ON OTHER
     SI DE.  { CCP 3}  SEE NOTES}

  5.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.  HOLD FOR HOT
     SERVI CE.  { CCP 4}  SEE NOTES}

  6.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI ZE
     LEFTOVERS.  { CCP 5}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS
  TEMPERATURE:  375F GRI DDLE

  { CCP 1} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO COOK.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D25  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PANCAKES                                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTANI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 5} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
           MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE
           AMOUNTS OF PRODUCT REMAI NI NG AFTER SERVI CE.  I F YOU
           HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  M9TB1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PEA SALAD                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        98- 000180  MACARONI ,  20 LB Box                  12. 00 LB        . 00
                                                            Wat er :    12. 000 GAL
        99- 700631  OREGANO                                . 00          2. 75 TSP
                                                      Conv Fact or :    36. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 50 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 33 OZ       2. 00 TBSP
                                                            Wat er :     1. 330 CUP
        99- 700082  GARLI C POWDER                          . 00           . 66 TSP
                                                      Conv Fact or :     9. 000
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 00          1. 33 QT
                                                      Conv Fact or :     4. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00          2. 00 QT
                                                      Conv Fact or :     4. 000
        70- 800025  CARROTS,  FRESH ( LCP)                   5. 00 LB        . 00
        33- 300670  PEAS, SWEET 6/ 10  OP                    . 00          2. 00 CAN

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   HEAT WATER TO A ROLLI NG BOI L.

  2.   SLOWLY ADD MACARONI
      NOODLES TO BOI LI NG WATER WHI LE STI RRI NG CONSTANTLY UNTI L
      WATER BOI LS AGAI N.  { CCP 1}  SEE NOTES}

  3.   STI R OCCASI ONALLY;  COOK ABOUT 12 MI NUTES OR UNTI L TENDER
      DO NOT OVERCOOK.

  4.   RI NSE WI TH COLD WATER;  DRAI N THOROUGHLY.

  5.   COMBI NE OREGANO,  PEPPER,  SALT,  WATER,  GARLI C POWDER,  OI L
      AND VI NEGAR. { CCP 1}  SEE NOTES}

  6.   ADD MI XTURE TO PASTA AND TOSS GENTLY TO MI X.

  7.   TRI M WASH AND CHOP CARROTS

  8.   DRAI N PEAS ADN FOLD I NTO PASTA MI XTURE
      { CCP 2}  SEE NOTES}

  9.  FOLD  CARROTS I NTO
      PASTA MI XTURE.  { CCP 3}  SEE NOTES}

  10.  TRANSFER TO STEAM TABLE PANS FOR SERVI CE.

  11.  COVER AND REFRI GERATE UNTI L READY TO SERVE. { CCP 4}  SEE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  M9TB1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PEA SALAD                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      NOTES}

  12.  PROGESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI ZE
      LEFTOVERS.  { CCP 5}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  TRI M,  WASH,  AND PREPARE SALAD VEGETABLES AS DI RECTED ON

  RECI PE CARD M- G- 1.
  2 LB 1 OZ A. P.  WI LL YI ELD 1LB10 OZ CHOPPED CARROTS.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREE F.  OR LOWER UNTI L NEEDED.  REMOVE I N SMALL
           QUANTI TI ES AS NEEDED.

  { CCP 3} :  PRODUCT SHOULD BE COOLED TO 70 DEGREES F.  OR COOLER
           WI THI N 2 HOURS.  THEN COOLED TO 40 DEGREES WI THI N
           4 HOURS FOR A TOTAL OF 6 HOURS.

  { CCP 4} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 5} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  I 37  AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PEACH COBBLER                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 000330  PEACHES, CLI NGSTONE SLI CED 6/ 10         . 00          4. 00 CAN
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              5. 00 LB      11. 25 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          1. 00 TBSP
                                                      Conv Fact or :     1. 500
        45- 000350  STARCH,  CORN 24/ 1 LB.                 12. 00 OZ       2. 62 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     3. 000 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  DRAI N PEACHES;  RESERVE JUI CE FOR USE I N STEP 3 & PEACHES
     FOR USE I N STEP 5.  { CCP 1}  SEE NOTES}

  2.  COMBI NE 1 GAL.  RESERVED JUI CE PER 100,  SUGAR,  AND SALT;
     BRI NG TO A BOI L.  { CCP 1}  SEE NOTES}

  3.  COMBI NE CORNSTARCH AND COLD WATER;  STI R UNTI L
     SMOOTH.   ADD GRADUALLY TO BOI LI NG MI XTURE.   COOK AT
     MEDI UM HEAT,  STI RRI NG CONSTANTLY UNTI L THI CK AND CLEAR.
     REMOVE FROM HEAT. { CCP 1}  SEE NOTES}

  4.  FOLD PEACHES CAREFULLY I NTO THI CKENED MI XTURE.   COOL
     THOROUGHLY.

  5.  POUR 1 1/ 2 GALS.  COOLED FRUI T FI LLI NG I NTO EACH SHEET
     PAN.  ( 18 X 26) .

  6.  ROLL PASTRY FOR TOP CRUST I N SAME MANNER AS BOTTOM
     CRUST ( SEE RECI PE I - G- S) .   FOLD I N HALF,  THEN I N HALF
     AGAI N.   CUT SMALL SLI TS ( 1/ 2 I NCH)  I N FOLDED EDGES.
     UNFOLD ON TOP OF FI LLI NG.   CRI MP TO SEAL EDGES.

  7.  BAKE AT 425 F.  FOR 35 TO 40 MI NUTES OR UNTI L LI GHTLY
     BROWNED. { CCP 2}  SEE NOTES}

  8.  COOL;  CUT 6 BY 9.  HOLD FOR HOT SERVI CE.  { CCP 3}  SEE
     NOTES}

  9.  LEFTOVERS SHOULD BE MI NI MAL.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELDS:  100 PORTI ONS



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  I 37  AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PEACH COBBLER                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  27 LBS FROZEN PEACHES MAY BE SUBSTI TUTED FOR CANNED PEACHES.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

    { CA} :   I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERTAURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           THE I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
           ABOVE 135 DEGREES F.  ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.  ( 2) .
           STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST
           BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  QG16 AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PEAS AND CARROTS                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310300  CARROTS,  6/ 10 FARM                     . 00          2. 00 CAN
        33- 300670  PEAS, SWEET 6/ 10  OP                    . 00          2. 00 CAN
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 00 OZ       1. 50 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 25 OZ       1. 00 TBSP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   POUR OFF HALF THE LI QUI D.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE VEGETABLES AND REMAI NI NG LI QUI D I N STEAM- JACKETED
      KETTLE OR STOCK POT.

  3.   ADD SALT AND PEPPER AND SI MMER 10 MI NUTES,  STI RRI NG
      GENTLY.  DO NOT ALLOW TO BOI L.   ( CCP 2)   ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 3)   ( SEE
      NOTES)

  5.   HOLD FOR HOT SERVI CE.   ( CCP 4)   ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

             FOR A MI NI MUM OF 15 SECONDS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  HOLD PRODUCT AT 40 DEGREES F OR LOWER UNTI L READY
            TO COOK.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  QG16 AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PEAS AND CARROTS                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F YOU
            HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED.
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

      ( SEE NOTES)
                 LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F OR
             COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO 40
             DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL OF
             SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  G29  AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PI NEAPPLE CAKE                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 000465  PI NEAPPLE,  CHUNKS 6/ 10                 . 00          2. 00 CAN
        79- 200010  MARGARI NE 30/ 1 LB                     1. 50 LB       3. 00 CUP
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               3. 00 LB       2. 00 QT

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  DRAI N FRUI T WELL.   SET ASI DE FOR USE I N STEP 3.  { CCP 2}
     SEE NOTES}

  2.  POUR 1 1/ 2 CUPS MELTED BUTTER OR MARGARI NE I N EACH
     18 X 26 I N.  SHEET PAN.  SPRI NKLE 1 QT.  BROWN SUGAR EVENLY
     OVER THE BUTTER OR MARGARI NE.  { CCP 1 & 2}  SEE NOTES}

  3.  MI X FRUI T WI TH THE BROWN SUGAR AND MARGARI NE MI XTURE
     FOR USE I N STEP 5.

  4.  PREPARE THREE- FOURTHS RECI PE FOR YELLOW CAKE ( RECI PE
     NO.  G- 32) .  YI ELD SHOULD BE 5 1/ 2 QTS.  BATTER PER 100.
     { CCP 1}  SEE NOTES}

  5.  POUR 2 3/ 4 QTS.  ( ABOUT 5 LBS.  9 OZS. )  BATTER EVENLY
     I N EACH SHEET  PAN( 18 X 26 I N. ) .

  6.  BAKE AT 375 DEGREES F.  FOR  40 TO 45 MI NUTES OR UNTI L
     DONE.  { CCP 3}  SEE NOTES}

  7.  TURN CAKES FROM PANS WHI LE STI LL HOT.

  8.  CUT 6 BY 9.  SERVE FRUI T SI DE UP.  HOLD FOR SERVI CE.

  9.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI ZE
     LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS ( 2 PANS)
  PAN SI ZE  18 X 26 SHEET PAN

  { CCP 1} :  HOLD PRODUCT AT 40 DEGREES OR LOWER UNTI L READY TO
           COOK.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  G29  AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PI NEAPPLE CAKE                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNT
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  I F YOU HAVE
           LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .  PROPERLY
           COVER,  DATE AND LABEL PRODUCT.  ( 2) .  STORE UNDER
           REFRI GERTAI ON.  ( 3) .  ALL LEFTOVERS SHOULD BE USED
           WI THI N 48 HOURS OR DOSCARDED.

     CCP = CRI TI TCAL CONTROL POI NT    CA = CORRECTI VE ACTI ON
  1.  PANS MAY BE GREASED AND LI NED WI TH PAPER TO FACI LI TATE

     REMOVAL OF CAKE.
  2.  I N STEP ONE,  CANNED FRUI T HALVES,  SLI CES,  OR QUARTERS

     MAY BE USED.  I F CRUSHED PI NEAPPLE I S USED,  ONLY ONE
     NO.  10 CAN I S NECESSARY.

  3.  I F BROWN SUGAR I S HARD,  COMBI NE SUGAR,  BUTTER OR
     MARGRI NE AND 1 CUP OF THE FRUI T JUI CE;  MELT OVER LOW
     HEAT.  DI VI DE MI XTURE BETWEEN PANS AND PROCEED WI TH STEP
     THREE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y21PAAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  DRY PI NTO BEANS                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        34- 020035  BEAN, PI NTO #25 USDA                  15. 00 LB        . 00
                                                            Wat er :     7. 500 GAL
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          4. 00 OZ       8. 00 TBSP
                                                      Conv Fact or :    16. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          2. 00 TBSP
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   PI CK OVER BEANS,  REMOVI NG DI SCOLORED BEANS AND FOREI GN
      MATTER.   WASH BEANS THOROUGHLY.  { CCP 1}  ( SEE NOTES)

  2.   COVER WI TH COLD WATER,  BRI NG TO A BOI L;  BOI L
      2 MI NUTES;  TURN OFF HEAT.

  3.   COVER;  LET SOAK 1 HOUR.

  4.   ADD GRAVY BASE AND PEPPER TO BEANS.

  5.   BRI NG TO A BOI L;  ADD MORE WATER I F NECESSARY;  COVER.
      SI MMER 1- 1/ 2 HOURS OR UNTI L BEANS ARE TENDER.  ( EXTRA HOT
      WATER MAY BE ADDED TO KEEP BEANS MOI ST) .  { CCP 3 & 4}
      ( SEE NOTES)

  6.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD
      FOR HOT SERVI CE.  { CCP 4}  ( SEE NOTES)

  7.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   { CCP 4}  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ALTERNATE METHOD:  FOLLOW STEP 1;  OMI T STEPS 2 AND 3.  COVER
  BEANS WI TH COOL WATER;  SOAK OVER NI GHT.  FOLLOW STEPS 4,  5,
  6,  AND 7.
  YI ELD:  100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET I T ASI DE,
           MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE FOR
           I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N RECI PE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y21PAAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  DRY PI NTO BEANS                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           HI GHER FOR 15 SECONDS.

  { CCP 2} :  ALL LEFT- OVER MUST BE REHEATED TO 165 DEGREES F
           FOR A MI NI MUM OF 15 SECONDS.   DOCUMENT ON
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF
           165 DEGREES F FOR 15 SECONDS.  DOCUMENT ON
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           DOCUMENT ON TEMPERATURE LOG ACCORDI NG TO
           SOP I VL01- 0026.

  { C/ A} :    I F PRODUCT FALLS BELOW 135 DEGREES F THEN REHEAT
           PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15
           SECONDS.  THI S C/ A DOES NOT NEGATE THE I MPORTANCE
           OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F ON THE SERVI NG LI NE.

  CCP = CRI TI CAL CONTROL POI NT      C/ A = CORRECTI VE ACTI ON
                  SAFE HANDLI NG OF LEFT- OVERS

  LEFT- OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
      I N THE EVENT THAT WE HAVE LEFT- OVERS,  PLEASE FOLLOW
      THESE I NSTRUCTI ONS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 DEGREES F -  135 DEGREES F)
      AT ANY POI NT.

  2.   DI VI DE THE LEFT- OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT.   FOLLOW THE 2 STAGE COOLI NG
      METHOD.  { CCP 3}  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT- OVERS WI THI N 48 HOURS OR DI SCARD.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D30  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PLAI N MUFFI NS                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              4. 27 LB       2. 40 QT
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          3. 15 LB       1. 76 QT
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               2. 03 LB       3. 80 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                11. 48 LB       2. 87 GAL
        23- 000322  MI LK,  REPLACER 50# BAG                1. 35 LB       1. 18 QT
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            5. 04 OZ        . 72 CUP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 20 OZ       1. 80 TBSP
        87- 100630  Fl avor i ng,  Vani l l a 1 qt                1. 80 OZ        . 22 CUP
                                                      Conv Fact or :    32. 000
                                                            Wat er :     1. 350 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   CREAM SUGAR AND SHORTENI NG UNTI L FLUFFY,  ABOUT 10
      MI NUTES,  USI NG FLAT BEATER. { CCP 1}  SEE NOTES}

  2.   ADD EGGS SLOWLY TO CREAMED MI XTURE.   MI X UNTI L
      BLENDED.  SCRAPE SI DES OF BOWL. { CCP 1}  SEE NOTES}

  3.   COMBI NE DRY I NGREDI ENTS.  { CCP 1}  SEE NOTES}

  4.   ADD WATER AND VANI LLA ALTERNATELY WI TH DRY I NGREDI ENTS
      TO CREAMED MI XTURE.   DO NOT OVERMI X. { CCP 1}  SEE NOTES}

  5.   GREASE BOTTOMS OF MUFFI N PANS.   PORTI ON BATTER I NTO
      PANS WI TH NO.  12 DI PPER.  I F USI NG SHEET PANS POUR 1. 08
      GAL.  I NTO EACH PAN.  CUT 6 X 9.  SERVE 2 EACH.

  6.   BAKE AT 350 F FOR 18- 20 MI NUTES. { CCP 2}  SEE NOTES}

  7.   HOLD FOR HOT SERVI CE.  { CCP 3}  SEE NOTES}

  8.   LEFTOVERS SHOULD BE MI NI MAL.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D30  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  PLAI N MUFFI NS                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  OR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMERPATURES AT OR ABOVE
           135 DEGREES ON THE SERVI NG LI NE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.  I F YOU
           HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .
           PROPERLY COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE
           UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE
           USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  M40APAM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  POTATO SALAD                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00          5. 33 CAN
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 33 OZ       2. 66 TBSP
        70- 800030  CELERY,  FRESH ( LCP)                    3. 00 LB       1. 44 QT
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 00 LB *      1. 92 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          2. 00 TBSP
                                                      Conv Fact or :     4. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00           . 67 CUP
                                                      Conv Fact or :    16. 000
        35- 000551  RELI SH,  PI CKLE SWEET 4/ 1 GAL.          2. 00 LB       3. 84 CUP
                                                      Conv Fact or :     8. 000
        35- 000200  MAYONNAI SE,  4/ 1 GAL                   4. 00 LB       2. 00 QT
                                                      Conv Fact or :     8. 000
        35- 000295  MUSTARD PREPARED  4/ 1 GAL*             2. 49 OZ        . 31 CUP
                                                      Conv Fact or :   128. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  TRI M,  WASH,  AND PREPARE SALAD VEGETABLES AS DI RECTED ON R
  ECI PE CARD M- G- 1.  { CCP 1}  SEE NOTES}

  2.  OPEN POTATOES AND DRAI N WELL.  { CCP 1}  SEE NOTES}

  3.  COMBI NE ONI ONS,  SALT,  PEPPER,  AND VI NEGAR.   ADD TO
     POTAOTES.  { CCP 1 & 2}  SEE NOTES}

  4.  COMBI NE CELERY, RELI SH,  SALAD DRESSI NG AND MUSTARD.
     ADD TO POTATO MI XTURE.  { CCP 1, 2 & 3}  SEE NOTES}

  5.  MI X LI GHTLY BUT THOROUGHLY TO COAT POTATOES WI TH SALAD
     DRESSI NG MI XTURE.

  6.  GARNI SH WI TH PAPRI KA.

  7.  COVER AND REFRI GERATE UNTI L READY TO SERVE.  { CCP 3}  SEE
     NOTES}

  8.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI Z
     LEFTOVERS.  {  CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  1 POUND 12 OZ.  ONI ONS AP WI LL YI ELD 1 POUND 8 OZ CHOPPED.
     6 POUNDS 3 OUNCES CELERY A. P.  WI LL YI ELD 4. 5 POUNDS



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  M40APAM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  POTATO SALAD                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

     CHOPPED.

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANI TI TI ES AS NEEDED.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           READY TO SERVE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D13  AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  QUI CK COFFEE CAKE                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               1. 25 LB       2. 34 CUP
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA          1. 50 LB       3. 00 CUP
                                                      Conv Fact or :     8. 000
        87- 100632  FLVRI NG, V' NLA 12/ 1 QT                 1. 00 OZ       2. 00 TBSP
                                                      Conv Fact or :    32. 000
                                                            Wat er :     1. 500 QT
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 3. 50 LB       3. 50 QT
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            2. 50 OZ       5. 67 TBSP
        23- 000322  MI LK,  REPLACER 50# BAG                6. 00 OZ       1. 25 CUP
                                                      Conv Fact or :    16. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 00 OZ       1. 67 TBSP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              3. 00 LB       6. 75 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 50 LB       1. 50 QT
        99- 700062  CI NNAMON                               . 25 OZ       1. 00 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00           . 25  TSP
                                                      Conv Fact or :     4. 500
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB              12. 00 OZ       2. 00 CUP
                                                      Conv Fact or :    16. 000
        79- 200010  MARGARI NE 30/ 1 LB                    12. 00 OZ       1. 50 CUP
                                                      Conv Fact or :    16. 000
        79- 200010  MARGARI NE 30/ 1 LB                     2. 00 OZ        . 25 CUP
                                                      Conv Fact or :    16. 000
        62- 000050  SUGAR, CONFECT 24/ 1 LB                 2. 00 LB       2. 00 QT
        87- 100632  FLVRI NG, V' NLA 12/ 1 QT                  . 00          1. 00 TSP
                                                      Conv Fact or :   192. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  BEAT EGGS I N MI XER BOWL AT LOW SPEED ABOUT 1 MI NUTE;
     ADD SALAD OI L,  VANI LLA AND WATER.

  2.   SI FT TOGETHER FLOUR,  BAKI NG POWDER,  MI LK,  SALT AND
      SUGAR.   ADD TO EGG MI XTURE;  MI X AT LOW SPEED UNTI L
      BLENDED.

  3.   POUR 2 3/ 4 QT ( ABOUT 6 LB 4 OZ)  BATTER I NTO EACH
      GREASED AND FLOURED PAN.   SET ASI DE FOR USE I N STEP 5.

                        -   TOPPI NG  -
  4.   COMBI NE SI FTED FLOUR,  CI NNAMON,  SALT,  BROWN SUGAR AND

      SOFTEN BUTTER OR MARGARI NE;  MI X UNTI L MI XTURE RESEMBLES
      COARSE CORNMEAL.

  5.   SPRI NKLE ABOUT 1 QT TOPPI NG OVER BATTER I N EACH PAN.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D13  AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  QUI CK COFFEE CAKE                        Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  6.   BAKE 30 MI NUTES OR UNTI L DONE.

                        -   GLAZE  -
  7.   COMBI NE SOFTEN BUTTER OR MARGARI NE,  POWDERED SUGAR,

      VANI LLA AND 1 CUP BOI LI NG WATER;  MI X UNTI L SMOOTH.

  8.   DRI ZZLE ABOUT 2 CUPS GLAZE OVER EACH BAKED CAKE WHI LE
      STI LL WARM.

  9.   CUT 6 BY 9.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:   100 PORTI ONS ( 2 PANS)
  TEMPERATURE:   375 DEGREE F.  OVEN
  PAN SI ZE:   18 BY 26- I NCH SHEET PAN.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y46V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  RED BEANS                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        34- 000031  BEANS,  DRY KI DNEY 25 LB BAG          16. 00 LB        . 00
                                                            Wat er :     5. 000 GAL
        70- 800055  ONI ONS,  FRESH ( LCP)                    4. 00 LB *      2. 00 QT
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          6. 00 OZ        . 67 CUP
                                                      Conv Fact or :    16. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          2. 00 TSP
                                                      Conv Fact or :     4. 500
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          3. 00 TSP
                                                      Conv Fact or :    12. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   PI CK OVER AND WASH BEANS THOROUGHLY,  COVER WI TH WATER;
      BOI L 2 MI NUTES;  TURN OFF HEAT.  COVER AND LET SOAK
      1 HOUR.  { CCP 1}  SEE NOTES}
      BRI NG BEANS TO A BOI L.   SI MMER 1 1/ 2 HOURS UNTI L TENDER.
      { CCP 1}   SEE NOTES}

  2.   SAUTE CHOPPED ONI ONS I N SHORTENI NG UNTI L CLEAR I N COLOR.
      { CCP 2}   SEE NOTES}

  3.   ADD SAUTEED ONI ONS,  GRAVY BASE,  SALT,  AND PEPPER
      TO BEANS.

  4.   BRI NG TO A BOI L;  ADD MORE WATER I F NECESSARY;  SI MMER
      1 1/ 2 HOURS OR UNTI L BEANS ARE TENDER.   EXTRA HOT WATER
      MAY BE ADDED TO KEEP BEANS MOI ST.  { CCP 3 &4}  SEE NOTES}

  5.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR
      HOT SERVI CE.  { CCP 4}   SEE NOTES}

  6.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CHECK THE SEASONI NGS BEFORE ADDI NG SALT.
  ALTERNATE METHOD:   FOLLOW STEP 1;  OMI T STEPS 2 AND 3.  COVER
  BEANS WI TH COOL WATER;  SOAK OVERNI GHT.   FOLLOW STEPS 4,  5,
  6,  AND 7.
  YI ELD:   100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREI DENTS FOR PHYSCI AL



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y46V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  RED BEANS                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES OR
           HI GHER FOR 15 SECOND.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT A-
           SI DE MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE FOR
           I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N RECI PE.

  { CCP 2} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.

  { CCP 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON TEMPERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG TO
           SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THE REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
           ABOVE 135 DEGREES F.  ON THE SERVI NG LI NE.

  CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON
               SAFE HANDLI NG OF LEFT- OVERS

  LEFT- OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
          I N THE EVENT THAT WE HAVE LEFT- OVERS
          PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 DEGREES F.  -  135 DEGREES F. )
      AT ANY POI NT.

  2.   DI VI DE THE LEFT- OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT.   FOLLOW THE 2 STAGE COOLI NG
      METHOD.   { CCP 3}  SEE NOTES}

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT- OVERS WI THI N 48 HOURS OR DI SCARD.

      { CCP 4}   SEE NOTES}
               LEFT- OVER CRI TI CAL CONTROL POI NTS

  { CCP 1} :   ALL LEFT- OVER SHOULD BE COOLED TO 70 DEGREE F.
            OR COOLER WI THI N 2 HOURS.   THEN COOLED TO 40
            DEGREES F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   3

Reci pe I / D. . . .  Y46V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  RED BEANS                                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 2} :   ALL LEFT- OVER MUST BE REHEATED TO 165 DEGREES F.
            FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  Y61  AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SALI SBURY PATTI E                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710320  SALI SBURY PATTI E,  ( FARM)              28. 12 LB     100. 00 EA
        79- 200010  MARGARI NE 30/ 1 LB                     5. 00 OZ        . 63 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER PROPER REFRI GERATI ON,  FOLLOWI NG SOP
      I VL01- 0026 GUI DELI NES.   ( CCP 1)

  2.   PLACE MEAT PATTI ES ON LI GHTLY GREASED PANS.   BAKE AT
      325F DEGREES.   DO NOT OVER COOK.   ( CCP 2)  AND ( CCP 3)
      ( SEE NOTES)

  3.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 4)
      ( SEE NOTES)

  4.   PLEASE DI SCARD ANY LEFT OVER PRODUCT.   ( CCP 5)   ( SEE
      NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  PORTI ON MEAT PATTI ES I N SMALL BATCHES.   HOLD MEAT
            AT 40F DEGREES OR LOWER UNTI L READY TO COOK.

  ( CCP 2)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 3)  -  COOK MEAT PATTI ES TO AN I NTERNAL TEMPERATURE OF
            165F DEGREES FOR 15 SECONDS.   DOCUMENT ON THE
            TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD MEAT PATTI ES FOR HOT SERVI CE AT 135F DEGREES
            OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  THEN REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SEC-
            ONDS.   * PROVI DI NG THI S C/ A DOES NOT NEGATE THE
            I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  Y61  AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SALI SBURY PATTI E                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

            ABOVE 135F DEGREES ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT;  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT       C/ A -  CORRECTI VE ACTI ON
  PAN SI ZE:   18 x 26 SHEET PAN
  TEMPERATURE:   325 DEGREE OVEN



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  O12  AM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SALSA                                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 320915  TOMATOES,  6/ 10 USDA                    . 00          1. 00 CAN
        70- 800065  PEPPERS, GRN FRESH ( LCP)                 . 50 LB *      2. 33 CUP
        70- 800055  ONI ONS,  FRESH ( LCP)                     . 75 LB *      1. 25 CUP
        99- 700082  GARLI C POWDER                          . 05 OZ        . 25 TSP
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                6. 00 OZ        . 75 CUP
                                                      Conv Fact or :   128. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP               . 66 OZ       1. 00 TBSP
                                                      Conv Fact or :    16. 000
        99- 700631  OREGANO                                . 11 OZ        . 50 TSP
        99- 700673  PEPPER,  RED                            . 22 OZ       1. 00 TSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 22 OZ       1. 00 TSP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  TRI M,  WASH AND CHOP GREEN PEPPERS AND ONI ONS.  { CCP 1}
     SEE NOTES}

  2.  MI X CANNED TOMATOES,  GREEN PEPPERS AND ONI ONS TOGETHER.
     { CCP 2}  SEE NOTES}

  3.  ADD GARLI C POWDER,  VI NEGAR,  SALT,  SUGAR,  OREGANO,  RED
     PEPPER AND BLACK PEPPER TO TOMATOE MI XTURE;  MI X WELL.
     { CCP 2}  SEE NOTES}

  4.  COVER AND STORE I N THE REFRI GERATOR UNTI L READY TO SERVE.
     { CCP 3}  SEE NOTES}

  5.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI ZE

     LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREE F.  OR LOWER UNTI L NEEDED.  REMOVE I N SMALL
           QUANTI TI ES AS NEEDED.

  { CCP 2} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

      { CA} : I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  O12  AM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SALSA                                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 3} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  F10  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SCRAMBLED EGGS                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM              25. 00 LB       2. 92 GAL
        79- 200010  MARGARI NE 30/ 1 LB                      . 50 LB       1. 00 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW PRODUCT.   ( CCP 1)  ( SEE NOTES)

  2.   BEAT EGGS THOROUGHLY.

  3.   POUR ABOUT 1 QT.  EGG MI XTURE ON LI GHTLY GREASED GRI DDLE.
      COOK SLOWLY TO DESI RED FI RMNESS,  STI RRI NG OCCASI ONALLY.
      EGGS SHOULD REACH 165 DEGREES F.   ( CCP 2)  ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   HOLD FOR HOT
      SERVI CE.   ( CCP 3)  ( SEE NOTES)

  5.   DI SCARD ANY LEFTOVERS.   ( CCP 4)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  SCRAMBLED EGGS MAY BE COOKED I N A GREASED PAN ON TOP OF
  RANGE I N SMALL BATCHES OF 25 SERVI NGS.

  ( CCP 1)  -  HOLD PRODUCT AT 40 DEGREES F OR LOWER UNTI L READY
            TO COOK.

  ( CCP 2)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON TEMPERATURE
            LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 4)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  TEMPERATURE:   325 DEGREES F GRI DDLE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  F10  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SCRAMBLED EGGS                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y8V1 AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SEASONED COLLARD GREENS                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310400  GREENS,  COLLARD 6/ 10 FARM              . 00          5. 00 CAN
        32- 200185  SOUP/ GRAVY CHI CKEN BASE 12/ 1#         3. 00 OZ       6. 00 TBSP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  PLACE VEGETABLE AND HALF LI QUI D I N STEAM KETTLE
     STOCK POT.  { CCP 1}   SEE NOTES

  2.  ADD SEASONI NG AND HEAT TO SI MMERI NG.   SI MMER AT LEAST
     30 MI NUTES.  { CCP 2 & 3}   SEE NOTES

  3.  PLACE I N STEAM TABLE PANS AND HOLD FOR HOT SERVI NG.
     { CCP 4}   SEE NOTES}

  4.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
     MI NI MI ZE LEFTOVERS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREE F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK DO NOT USE,  CONTACT CENTRAL OFFI CE FOR
           I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMEPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           OR HI GHER.  DOCUMENT ON TEMPERATURE LOG ACCORDI NG TO
           SOP I VL01- 0026.

     { CA} :  I F THE PRODUCT FALLS BELOW 135 DEGREES F.  THEN
           REHEAT PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF
           15 SECONDS.  HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  Y8V1 AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SEASONED COLLARD GREENS                  Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

    CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON
               SAFE HANDLI NG OF LEFT- OVERS

  LEFT- OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
          I N THE EVENT THAT WE HAVE LEFT- OVERS
          PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40  DEGREES F.  -  135 DEGREES F. )
      AT ANY POI NT.

  2.   DI VI DE THE LEFT- OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT.   FOLLOW THE 2 STAGE COOLI NG
      METHOD.   { CCP 3}  SEE NOTES}

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT- OVERS WI THI N 48 HOURS OR DI SCARD.

      { CCP 4}   SEE NOTES}
               LEFT- OVER CRI TI CAL CONTROL POI NTS

  { CCP 1} :   ALL LEFT- OVER SHOULD BE COOLED TO 70 DEGREE F.
            OR COOLER WI THI N 2 HOURS.   THEN COOLED TO 40
            DEGREES F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS

  { CCP 2} :   ALL LEFT- OVER MUST BE REHEATED TO 165 DEGREES F.
            FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  VY8  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SEASONED TURNI P GREENS                   Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 310420  GREENS,  TURNI P 6/ 10 FARM               . 00          5. 00 CAN
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          3. 00 OZ       7. 50 TBSP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  PLACE VEGETABLES AND HALF LI QUI D I N STEAM KETTLE OR
     STOCK POT.  { CCP 1}  SEE NOTES}

  2.  ADD SEASONI NG AND HEAT UNTI L SI MMERI NG.  SI MMER AT LEAST
     30 MI NUTES.  { CCP 2 & 3}  SEE NOTES}

  3.  PLACE I N STEAM TABLE PANS FOR SERVI NG AND HOLD FOR HOT
     SERVI CE.   { CCP 3}   SEE NOTES}

  4.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
     MI NI MI ZE LEFTOVERS.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

    { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND,  SET PRODUCT
          ASI DE,  MARK I T DO NOT USE CONTACT CENTRAL OFFI CE FOR
          I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 135
           DEGREES F.  OR HI GHER.  LOG ON THE TEMPERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           OR HI GHER.  DOCUMENT TEMPERATURES ON THE TEMPERATURE
           LOG ACCORDI NG TO SOP I VL01- 0026.

    { CA} :  I F PRODUCT FALLS BELOW 135 DEREES F.  THEN REHEAT
          PRODUCT TO 165 DEGREES FOR A MI NI MUM OF 15 SECONDS.
          HAVI NG THI S CA DOES NOT NEGATE THE I MPORTANCE OF
          MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F.
          ON THE SERVI NG LI NE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  VY8  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SEASONED TURNI P GREENS                   Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 4} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT TO BE DI SCARDED.

    CCP = CRI TI CAL CONTROL POI NT   CA = CORRECTI VE ACTI ON
               SAFE HANDLI NG OF LEFT- OVERS

  LEFT- OVERS SHOULD BE MI NI MI ZED THROUGH PROGRESSI VE COOKI NG.
          I N THE EVENT THAT WE HAVE LEFT- OVERS
          PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 135 DEGREES F.  -  40 DEGREES F. )
      AT ANY POI NT.

  2.   DI VI DE THE LEFT- OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOK THE PRODUCT.   FOLLOW THE 2 STAGE COOLI NG
      METHOD.   { CCP 3}  SEE NOTES}

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT- OVERS WI THI N 48 HOURS OR DI SCARD.

      { CCP 4}   SEE NOTES}
               LEFT- OVER CRI TI CAL CONTROL POI NTS

  { CCP 1} :   ALL LEFT- OVER SHOULD BE COOLED TO 70 DEGREE F.
            OR COOLED WI THI N 2 HOURS.   THEN COOLED TO 40
            DEGREES F.  WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS

  { CCP 2} :   ALL LEFT- OVER MUST BE REHEATED TO 165 DEGREES F.
            FOR A MI NI MUM OF 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  D43  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SHEPHERD' S PI E                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       18. 50 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 00 LB        . 00
        33- 310300  CARROTS,  6/ 10 FARM                     . 00           . 57 CAN
        33- 300670  PEAS, SWEET 6/ 10  OP                    . 00           . 57 CAN
        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00           . 57 CAN
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          3. 25 OZ        . 00
                                                      Conv Fact or :    16. 000
                                                            Wat er :     1. 000 GAL
        45- 000440  Fl our ,  AP,  50 l b.  Bag                  . 00           . 50 LB
                                                            Wat er :     2. 000 CUP
        79- 200010  MARGARI NE 30/ 1 LB                      . 00         13. 00 OZ
                                                      Conv Fact or :    16. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          2. 25 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          2. 00 TBSP
                                                      Conv Fact or :     1. 500

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  BROWN BEEF.  DRAI N.  CONTI NUE I MMEDI ATELY.  ( CCP 1)

  2.  CHOP ONI ONS AND ADD TO GROUND BEEF.  SAUTEE FOR 5 MI NUTES
     OR UNTI L TRANSLUCENT.  ( CCP 4)

  3.  MI X CARROTS,  PEAS AND POTATOES I NTO GROUND BEEF MI XTURE.
     SET ASI DE.  ( CCP 3)

  4.  GRAVY:  HEAT BEEF BASE AND WATER.   ADD FLOUR TO WATER AND
     ADD FLOUR MI X TO BEEF STOCK.   HEAT TO BOI L,  REMOVE FROM
     HEAT.  ( CCP 2)

  5.  ADD SALT AND PEPPER TO GRAVY.  ( CCP 2)

  6.  ADD GRAVY TO BEEF MI XTURE.

  7.  POUR 3 QT 3 CUPS ( 8 LB)  MI XTURE I NTO STEAM TABLE PANS.
     USE 4 PANS FOR 100 SERVI NGS.  ( CCP 5)

  8.  SERVE MASHED POTATOES ON SI DE OR ON TOP OF SHEPHERD' S
     PI E.  ( CCP 6)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  D43  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SHEPHERD' S PI E                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  ( CCP 1)  -  HOLD MEAT AT 40F DEGREES OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
            40 DEGREES F OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 F.
            DEGREES FOR 15 SECONDS.   DOCUMENT OF THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.
          -  I F PHYSI CAL CONTAMI NANTS AFE FOUNE,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.  REPLACE PRODUCT TO BE USED
            I N THE RECI PE.

  ( CCP 5)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.
    ( C/ A)   -  I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAD
             PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF
             15 SECONDS.   HAVI NG THI S C/ A DOES NOT NEGATE THE
             I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
             ABOVE 135 DEGREES F ON THE SERVI NG LI NE.
             DI SCARDED.

  ( CCP 6)  -  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
            MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG
            THE AMOUNTS OF PRODUCT THAT WI LL NEED TO BE
            DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT     C/ A = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  N27CKAM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SLOPPY JOES ( w/ gr nd chi cken)              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710093  CHI CKEN, GRND DRK ( WH4)  FARM          30. 00 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    6. 50 LB *       . 00
        33- 300956  KETCHUP,  6/ 10 CANS                     . 00          2. 00 CAN
        35- 000295  MUSTARD PREPARED  4/ 1 GAL*              . 00          2. 00 CUP
                                                      Conv Fact or :    16. 000
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB               2. 00 OZ        . 25 CUP
                                                      Conv Fact or :    16. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00          2. 00 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     2. 000 QT

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
      SOP I VL01- 0026 GUI DELI NES.   ( CCP 1)   ( SEE NOTES)

  2.   COOK MEAT I N I TS OWN FAT UNTI L I T LOSES I TS PI NK COLOR;
      STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF EXCESS FAT.
      ( CCP 3)   ( SEE NOTES)

  3.   COMBI NE ONI ONS,  CATSUP,  MUSTARD,  BROWN SUGAR,
      VI NEGAR,  AND WATER.   ADD TO MEAT;  STI R WELL.   ( CCP 2)
      ( CCP 4)  ( SEE NOTES)

  4.   COVER;  SI MMER 45 MI NUTES;  STI R OCCASI ONALLY TO PREVENT
      BURNI NG.   ( CCP 3)   ( SEE NOTES)

  6.   SERVE 2/ 3 CUP MI XTURE ON BOTTOM HALF OF THE BUN.   TOP
      WI TH SECOND HALF OF BUN.

  7.   PRODUCT LEFT AFTER SERVI NG CAN BE SAVED,  PLEASE REFER
      TO CCP 6.   ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP -  CRI TI CAL CONTROL POI NT       C/ A -  CORRECTI ON ACTI ON

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  N27CKAM   Por t i on Si ze:      . 67 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SLOPPY JOES ( w/ gr nd chi cken)              Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  HOLD MEAT AT 40F DEGREES OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 3)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 F.
            DEGREES FOR 15 SECONDS.   DOCUMENT OF THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40F DEGREES OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 5)  -  HOLD MEAT MI XTURE FOR HOT SERVI CE AT 135F DEGREES
            OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  REHEAT PROD-
            UCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECONDS.
            HAVI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
            MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135F DEGREES
            ON THE SERVI NG LI NE.

  ( CCP 6)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD STI LL BE
            USED TO MI NI MI ZE LEFTOVERS.   FOLLOW I NSTRUCTI ONS
            BELOW FOR THE PROPER HANDLI NE OF LEFTOVERS.

  1.   THE PRODUCT SHOULD NOT HAVE BEEN MI SHANDLED I N THE
      DANGER ZONE ( 40 DEGREES -  135F DEGREES)  AT ANY POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO ( 2)  STAGE
      COOLI NG METHOD.   ( CCP -  ALL LEFTOVERS SHOULD BE COOLED
      TO 70F DEGREES OR COOLER WI THI N TWO ( 2)  HOURS;  THEN
      COOLED TO 40F DEGREES WI THI N FOUR ( 4)  HOURS FOR NO MORE
      THAN A TOTAL OF SI X ( 6)  HOURS. )

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON AND USE WI THI N 48 HOURS.
  * * *  I N STEP 3,  MI XTURE MAY BE COOKED I N 350F DEGREES OVEN

      48 HOURS.
      UNTI L THOROUGHLY HEATED.
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Reci pe I / D. . . .  L38TBAM   Por t i on Si ze:      . 75 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SPAGHETTI  SAUCE                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710093  CHI CKEN, GRND DRK ( WH4)  FARM          10. 00 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 75 LB *      1. 77 QT
        99- 700082  GARLI C POWDER                          . 75 OZ       2. 75 TBSP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              7. 75 OZ        . 75 CUP
                                                      Conv Fact or :    16. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 75 OZ       3. 50 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 75 TSP
                                                      Conv Fact or :    12. 000
        99- 700631  OREGANO                                . 00          4. 75 TBSP
                                                      Conv Fact or :     5. 000
        99- 700016  BASI L                                  . 00          5. 75 TBSP
                                                      Conv Fact or :    12. 000
        99- 700022  BAY LEAVES                             . 00          5. 75 LEAF
                                                      Conv Fact or :    97. 000
        33- 300915  TOMATOES,  6/ 10   OP                    . 00          3. 75 CAN
                                                            Wat er :     1. 000 GAL
        33- 300966  TOMATO PASTE 6/ 10  OP                  . 00           . 75 CAN

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   THAW MEAT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP I V-
      L01- 0026.   ( CCP 1)   ( SEE NOTES)

  2.   COOK CHI CKEN I N I T' S OWN FAT UNTI L I T LOSES I T' S PI NK
      COLOR,  STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF
      EXCESS FAT.   ADD ONI ONS AND GARLI C;  SAUTE 3 MI NUTES.
      ( CCP 3)   ( CCP 4)   ( SEE NOTES)

  3.   ADD SUGAR,  SALT,  PEPPER,  OREGANO,
      BASI L AND BAY LEAVES TO MEAT MI XTURE.   MI X WELL.  ( CCP 2)
      SEE NOTES)

  4.   ADD TOMATOES,  TOMATO PASTE AND 1 GAL.  OF WATER PER 100
      SERVI NGS. ( CCP 2)   ( SEE NOTES)

  5.   COOK OVER LOW HEAT ABOUT 1 HOUR,  STI RRI NG FREQUENTLY TO
      PREVENT SAUCE FROM STI CKI NG.   ADD MORE WATER I F SAUCE I S
      TOO THI CK.   ( CCP 3)   ( SEE NOTES)

  6.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR
      HOT SERVI CE.   ( CCP 5)   ( SEE NOTES) .

  7.   SERVE PROPER SERVI NG OVER PASTA.   DO NOT MI X THE SAUCE
      AND PASTA TOGETHER AND THEN SERVE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L38TBAM   Por t i on Si ze:      . 75 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SPAGHETTI  SAUCE                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  8.   PRODUCT LEFT AFTER SERVI NG CAN BE SAVED.   PLEASE REFER
      TO CCP 6 ( SEE NOTES) .

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  HOLD MEAT AT 40F DEGREES OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.

  ( CCP 3)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165F
            DEGREES FOR 15 SECONDS.   DOCUMENT OF THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40F DEGREES OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 5)  -  HOLD MEAT MI XTURE FOR HOT SERVI CE AT 135F DEGREES
            OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  REHEAT PROD-
            UCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECONDS.
            HAVI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE OF
            MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135F DEGREES
            ON THE SERVI NG LI NE.

  ( CCP 6)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD STI LL BE
            USED TO MI NI MI ZE LEFTOVERS.   FOLLOW I NSTRUCTI ONS
            BELOW FOR THE PROPER HANDLI NE OF LEFTOVERS.

  1.   THE PRODUCT SHOULD NOT HAVE BEEN MI SHANDLED I N THE
      DANGER ZONE ( 40F DEGREES -  135F DEGREES) .

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO ( 2)  STAGE
      COOLI NG METHOD.   ( CCP -  ALL LEFTOVERS SHOULD BE COOLED
      TO 70F DEGREES OR COOLER WI THI N TWO ( 2)  HOURS;  THEN
      COOLED TO 40F DEGREES WI THI N FOUR ( 4)  HOURS FOR NO MORE
      THAN A TOTAL OF SI X ( 6)  HOURS. )

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   3

Reci pe I / D. . . .  L38TBAM   Por t i on Si ze:      . 75 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SPAGHETTI  SAUCE                          Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  4.   STORE UNDER REFRI GERATI ON AND USE WI THI N 48 HOURS.   ( CCP
      -  ALL LEFTOVERS MUST BE REHEATED TO A MI NI MUM OF 165F
      DEGREES FOR A MI NI MUM OF 15 SECONDS. )

  CCP -  CRI TI CAL CONTROL POI NT       C/ A -  CORRECTI ON ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  E9V2 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SPANI SH RI CE WI TH GROUND BEEF            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       17. 00 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 81 LB *      1. 75 QT
        70- 800065  PEPPERS, GRN FRESH ( LCP)                2. 25 LB *      1. 68 QT
                                                            Wat er :     2. 813 GAL
        33- 320915  TOMATOES,  6/ 10 USDA                    . 00          1. 12 CAN
        33- 320966  TOMATO PASTE,  6/ 10 USDA                . 00           . 37 CAN
        99- 700052  CHI LI  POWDER                           . 66 OZ        . 37 CUP
        99- 700082  GARLI C POWDER                          . 50 OZ       1. 50 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 33 OZ       2. 00 TBSP
        99- 700662  PEPPER,  BLACK,  PURE                    . 25 OZ       1. 00 TBSP
        99- 920281  RI CE,  25 LB LONG GRAI N USDA          10. 12 LB       1. 47 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW MEAT UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
     I VL01- 0026 GUI DELI NES.  ( CCP 1)  ( SEE NOTES)

  2.  COOK BEEF I N I T' S OWN FAT UNTI L BEEF LOSES I T' S PI NK
     COLOR,  STI RRI NG TO BREAK APART.   DRAI N OR SKI M OFF EXCESS
     FAT.  ( CCP 2)  ( SEE NOTES)

  3.  ADD ONI ONS AND GREEN PEPPERS.   COOK APPROXI MATELY 5
     MI NUTES ON MEDI UM HEAT.  ( CCP 3)  ( SEE NOTES)

  4.  STI R I N RI CE.  RETURN TO BOI L.  REDUCE HEAT AND COVER
     TI GHTLY.   COOK OVER LOW HEAT FOR 20- 30 MI NUTES OR UNTI L
     RI CE I S TENDER.  ( CCP 4 AND 5)  ( SEE NOTES)

  5.  POUR 10 LB 9 OZ ( 1 GALLON 1/ 2 CUP)  I NTO EACH STEAMTABLE
     PAN ( 12"  X 20"  X 2 1/ 2" ) .  FOR 100 SERVI NGS,  USE 4 PANS.

  6.  HOLD FOR HOT SERVI CE.  ( CCP 6)  ( SEE NOTES)

  7.  SERVE A 1 CUP PORTI ON.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1) :  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY
           TO COOK.

  ( CCP 2) :  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
           F.  FOR 15 SECONDS.  DOCUMENT ON THE TEMPERATURE



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  E9V2 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SPANI SH RI CE WI TH GROUND BEEF            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           LOG ACCORDI NG TO COP I VL01- 0026.

  ( CCP 3) :  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.   REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.   I F THE VEGETABLES
           NEED TO BE COOKED,  BRI NG THEM TO AN I NTERNAL
           TEMPERATURE OF 135 DEGREES F.  FOR 15 SECONDS.

  ( CCP 4) :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

  ( C/ A) :    I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE"  AND CONTACT CENTRAL
           OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
           I N THE RECI PE.

  ( CCP 5) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6) :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026,

  ( C/ A) :   I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
          PRODUCT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
          F.  FOR A MI NI MUM OF 15 SECONDS.   PROVI DI NG THI S
          C/ A DOES NOT NEGATE THE I MPORTANCE OF MAI NTAI NI NG
          TEMPERATURES AT OR ABOVE 135 DEGREES F.  ON THE
          SERVI NG LI NE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  G25A AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SPI CE CAKE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 4. 00 LB       4. 00 QT
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              3. 50 LB       2. 00 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 50 OZ       2. 33 TBSP
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            2. 50 OZ       5. 67 TBSP
        99- 400620  BAKI NG SODA,  24/ 1 LB.                   . 50 OZ       3. 25 TSP
        99- 700062  CI NNAMON                              1. 00 OZ       4. 00 TBSP
        99- 700012  ALLSPI CE                               . 25 OZ       1. 00 TBSP
        23- 000322  MI LK,  REPLACER 50# BAG                6. 00 OZ       1. 25 CUP
                                                      Conv Fact or :    16. 000
        79- 120202  SHORTENI NG,  12/ 3 LB USDA              1. 88 LB       4. 25 CUP
                                                            Wat er :     4. 670 CUP
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               2. 00 LB       1. 00 QT
        62- 000010  SUGAR, DRK BROWN 24/ 1 LB                . 33 LB       1. 00 CUP
                                                            Wat er :     1. 125 CUP
        87- 100632  FLVRI NG, V' NLA 12/ 1 QT                 2. 00 OZ       4. 00 TBSP
                                                      Conv Fact or :    32. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  SI FT TOGETHER FLOUR,  SUGAR,  SALT,  BAKI NG POWDER,  BAKI NG
     SODA,  CI NNAMON,  CLOVES,  ALLSPI CE,  AND MI LK I NTO MI XER
     BOWL.  { CCP 1}  SEE NOTES}

  2.  ADD SHORTENI NG AND WATER TO DRY I NGREDI ENTS.
     BEAT AT LOW SPEED 1 MI NUTE OR UNTI L BLENDED;  CONTI NUE
     BEATI NG AT MEDI UM SPEED 2 MI NUTES.   SCRAPE DOWN BOWL.
     { CCP 1}  SEE NOTES}

  3.  COMBI NE EGGS,  LI GHTLY PACKED BROWN SUGAR,  WATER,  AND
     VANI LLA.   ADD SLOWLY TO MI XTURE WHI LE BEATI NG AT LOW
     SPEED.  SCRAPE  DOWN BOWL.   BEAT AT MEDI UM SPEED 3 MI NUTES
     { CCP1 & 4 SEE  NOTES}

  4.  POUR 1 GAL.  ( ABOUT 7 LBS.  10 OZ. )  BATTER I NTO EACH
     GREASED AND FLOURED PAN.

  5.  BAKE 30 TO 35 MI NUTES OR UNTI L DONE. { CCP 2}  SEE NOTES

  6.  COOL.  CUT 6 X 9.

  7.  LEFTOVERS SHOULD BE MI NI MAL.  { CCP 3}  SEE NOTES



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  G25A AM   Por t i on Si ze:     1. 00 PC       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SPI CE CAKE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS ( 2 PANS)
  PAN SI ZE:  18 X 26"  SHEET PAN
  TEMPERATURE:  375F OVEN

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTMAI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I TERNAL TEMPERATURE OF 140
           DEGREES F FOR A MI NI MUM OF 15 SECONDS.  DOCUMENT ON
           THE TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.  I F YOU
           HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.  ( 1) .
           PROPERLY COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE
           UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE
           USED WI THI N 48 HOURS OR DI SCARDED.

  { CCP 4} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L
           NEEDED.  REMOVE I N SMALL QUANTI TI ES AS NEEDED.

   CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  E5CNPAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STEAMED RI CE -  1/ 2 CUP PORTI ON           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 920281  RI CE,  25 LB LONG GRAI N USDA           6. 00 LB        . 72 GAL
                                                            Wat er :     1. 830 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   COMBI NE RI CE,  COLD WATER,  SALT AND SALAD OI L.   BRI NG TO
      A BOI L.   STI R OCCASI ONALLY.   ( CCP 1)  ( SEE NOTES)

  2.   COVER TI GHTLY;  SI MMER 20 TO 25 MI NS.   DO NOT STI R.
      ( CCP 2)  ( SEE NOTES)

  3.   REMOVE FROM HEAT;  TRANSFER TO SHALLOW SERVI NG PANS.
      HOLD FOR HOT SERVI CE.   ( CCP 3)   ( SEE NOTES)

  4.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   ( CCP 4)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

              LEFTOVER CRI TI CAL CONTROL POI NTS

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F OR
             DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL OF
             SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.
            COVER,  AND BAKE 30 TO 40 MI NS.

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON
        2.   RI CE MAY BE COOKED I N STEAMER.   USE 2. 75 GALS.

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT
            BOI LI NG WATER;  PLACE I NGREDI ENTS I N STEAMER PAN;
            STI R,  THEN STEAM APPROXI MATELY 20 MI NS.
        3.   I N STEP 1 -  18 LBS.  OF MEDI UM GRAI N RI CE MAY BE
            USED.   PREPARE ACCORDI NG TO I NSTRUCTI ONS ON
            CONTAI NER.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  E5CNPAM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STEAMED RI CE -  1/ 2 CUP PORTI ON           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 3)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
            OR HI GHER.  DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  PROGRESSI VE COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            THE AMOUNTS OF PRODUCT THAT WI LL REMAI N AFTER
            SERVI CE.  I F YOU HAVE LEFTOVERS,  FOLLOW THESE
            STEPS.

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.  ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

      ( SEE NOTES)
  YI ELD:  100 PORTI ONS
  NOTE:  1.   RI CE MAY BE COOKED I N 350F OVEN.   SUBSTI TUTE

            BOI LI NG WATER FOR COLD WATER;  PLACE EQUAL AMOUNTS
            OF I NGREDI ENTS I N 2 ROASTI NG PANS ( 18 X 24) ;  STI R,



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  E5PA AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STEAMED RI CE                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 920281  RI CE,  25 LB LONG GRAI N USDA          12. 00 LB       1. 44 GAL
                                                            Wat er :     3. 660 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   COMBI NE RI CE WI TH COLD WATER.  BRI NG TO A BOI L.  STI R
      OCCASI ONALLY .  ( CCP 1)  ( SEE NOTES)

  2.   COVER TI GHTLY;  SI MMER 20 TO 25 MI NS.   DO NOT STI R.
      ( CCP 2)  ( SEE NOTES)

  3.   REMOVE FROM HEAT;  TRANSFER TO SHALLOW SERVI NG PANS.
      HOLD FOR HOT SERVI CE.   ( CCP 3)   ( SEE NOTES)

  4.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.   ( CCP 4)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS
  NOTE:  1.   RI CE MAY BE COOKED I N 350F OVEN.   SUBSTI TUTE

            BOI LI NG WATER FOR COLD WATER;  PLACE EQUAL AMOUNTS
            OF I NGREDI ENTS I N 2 ROASTI NG PANS ( 18 X 24) ;  STI R,
            COVER,  AND BAKE 30 TO 40 MI NS.
        2.   RI CE MAY BE COOKED I N STEAMER.   USE 2. 75 GALS.
            BOI LI NG WATER;  PLACE I NGREDI ENTS I N STEAMER PAN;
            STI R,  THEN STEAM APPROXI MATELY 20 MI NS.
        3.   I N STEP 1 -  18 LBS.  OF MEDI UM GRAI N RI CE MAY BE
            USED.   PREPARE ACCORDI NG TO I NSTRUCTI ONS ON
            CONTAI NER.

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.

  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  E5PA AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STEAMED RI CE                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 3)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
            OR HI GHER.  DOCUMENT ON THE TEMPERATURE LOG
            ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  PROGRESSI VE COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            THE AMOUNTS OF PRODUCT THAT WI LL REMAI N AFTER
            SERVI CE.  I F YOU HAVE LEFTOVERS,  FOLLOW THESE
            STEPS.

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.  ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

      ( SEE NOTES)
              LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F OR
             LOWER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO 40
             DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL OF
             SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y38  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STI R FRI ED VEGETABLES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800015  CABBAGE,  GRN FRESH ( LCP)               8. 50 LB *      3. 70 GAL
        70- 800025  CARROTS,  FRESH ( LCP)                   5. 00 LB *      1. 00 GAL
        70- 800055  ONI ONS,  FRESH ( LCP)                    3. 30 LB *      1. 00 GAL
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 37 LB        . 75 CUP
                                                      Conv Fact or :     8. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 12 TBSP
                                                      Conv Fact or :     4. 000
        99- 700082  GARLI C POWDER                          . 00          1. 00 TBSP
                                                      Conv Fact or :     3. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  TRI M,  WASH AND COARSLEY CHOP CABBAGE AND CARROTS.  ( CCP 2)
     ( SEE NOTES)

  2.  PEEL ONI ONS AND SLI CE.   ( CCP 2)  ( SEE NOTES)

  3.  SAUTE CARROTS FI VE MI NUTES,  ADD CABBAGE AND SAUTE FI VE
     MI NUTES,  ADD ONI ONS SAUTE FI VE MI NUTES OR JUST UNTI L
     ALL VEGETABLES ARE TENDER.   STI R CONSTANTLY TO PREVENT
     BURNI NG.   ( CCP 1)  ( CCP 2)  ( CCP 3)  ( SEE NOTES)

  4.  SPRI NKLE MI XTURE OF SALT,  PEPPER,  AND GARLI C OVER VEGE-
     TABLES;  FOLD SEVERAL TI MES TO BLEND.   ( CCP 1)  ( SEE NOTES)

  5.  HEAT,  STI RRI NG CONSTANTLY ABOUT 5 MI NUTES.  ( CCP 3)  ( SEE
     NOTES)

  6.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.

  7.  HOLD FOR HOT SERVI CE.   ( CCP 4)  ( SEE NOTES)

  8.  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
     MI NI MI ZE LEFTOVERS.   ( CCP 5)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  Y38  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STI R FRI ED VEGETABLES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      ( SEE NOTES)
                LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F OR
             COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO 40
             DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL OF
             SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT
  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS WERE FOUND,  SET PRODUCT

            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40 DEGREES F OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F
            YOU HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   3

Reci pe I / D. . . .  Y38  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STI R FRI ED VEGETABLES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD 100 PORTI ONS      TEMPERATURE:  325 F GRI DDLE
  I N STEP 1:  10 LBS OF FRESH CABBAGE A. P.  WI LL YI ELD 8. 5 LBS

  CHOPPED CABBAGE E. P.
  7 LBS OF FRESH CARROTS A. P.  WI LL YI ELD 5 LBS OF CHOPPED

  CARROTS E. P.
  3. 75 LBS OF FRESH ONI ONS A. P.  WI LL YI ELD 3. 30 LBS OF SLI CED
  ONI ONS E. P.

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  H13  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SUGAR COOKI ES                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               1. 00 LB       2. 00 CUP
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          1. 50 LB       3. 33 CUP
                                                            Wat er :     1. 250 CUP
        87- 100630  Fl avor i ng,  Vani l l a 1 qt                1. 50 OZ       3. 00 TBSP
                                                      Conv Fact or :    32. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              4. 50 LB       2. 50 QT
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 4. 75 LB       4. 75 QT
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 00 OZ       1. 67 TBSP
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            3. 00 OZ       6. 75 TBSP
        23- 000322  MI LK,  REPLACER 50# BAG                1. 25 OZ        . 25 CUP
                                                      Conv Fact or :    16. 000
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              6. 00 OZ        . 75 CUP
                                                      Conv Fact or :    16. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  Pl ace i ngr edi ent s i n mi xer  bowl  i n or der  l i st ed.   Beat
     at  l ow speed 1 t o 2 mi nut es or  unt i l  smoot h.  Scr ape
     down bowl  once dur i ng mi xi ng.  ( CCP 1 & 2)  ( See Not es)

  2.  Di vi de dough i nt o 10 pi eces,  about  1 l b 4 oz each.   For m
     i nt o r ol l s;  sl i ce each r ol l  i nt o 20 pi eces.

  3.  Di p each pi ece i n sugar ;  pl ace sugar  si de up i n r ows,
     4 by 6 on gr eased pans.

  4.  Fl at t en cooki es t o appr oxi mat el y 1/ 4 i nch t hi ckness.

  5.  Bake i n 400 degr ee F.  oven f or  10 mi nut es or  unt i l
     l i ght l y br owned.  ( CCP 3)  ( See Not es)

  6.  Loosen cooki es f r om pans whi l e st i l l  war m.

  7.  Lef t over s shoul d be mi ni mal .  ( CCP 4)  ( See Not es)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  18 x 26 I NCH SHEET PANS.
  400 DEGREE F.  OVEN

  ( CCP 1) :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L NEEDED
           REMOVE I N SMALL QUANTI TI ES AS NEEDED.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  H13  AM   Por t i on Si ze:     2. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SUGAR COOKI ES                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 2) :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

  ( C/ A) :    I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE" ,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  ( CCP 3) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4) :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT,  FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON
           ( 3) .  ALL LEFTOVERS MUST BE USED WI THI N 48 HOURS OR
                DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT       C/ A = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  G33A AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SWEET CAKE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000440  Fl our ,  AP,  50 l b.  Bag                 2. 81 LB      10. 00 CUP
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              3. 28 LB       7. 50 CUP
        45- 020245  CORN MEAL,  50 LB USDA                  . 70 LB       2. 50 CUP
        99- 400600  BAKI NG POWDER,  8/ 5 LB  ( OP)            3. 35 OZ       3. 33 TBSP
        99- 400620  BAKI NG SODA,  24/ 1 LB.                   . 83 OZ       2. 50 TSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 50 OZ       2. 50 TSP
        23- 000322  MI LK,  REPLACER 50# BAG               10. 00 OZ      15. 00 TBSP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     7. 500 CUP
        79- 200010  MARGARI NE 30/ 1 LB                     8. 00 OZ       1. 00 CUP
                                                      Conv Fact or :    16. 000
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               1. 25 LB       2. 50 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1. PREHEAT OVEN TO 350 F

  2. GREASE BAKI NG SHEET AND SET ASI DE

  3. I N LARGE MI XI NG BOWL,  MI X TOGETHER FLOUR,  SUGAR,  CORNMEAL
  BAKI NG POWDER,  BAKI NG SODA,  AND SALT.  ( CCP 1)

  4. MELT BUTTER AND ADD TO MI XTURE ( CCP 1)

  5. MI X MI LK REPLACER WI TH WATER AND ADD TO MI XTURE ( CCP 1)

  6. ADD EGGS TO MI XTURE AND MI X ALL I NGREDI ENTS THOROUGHLY

  7. POUR I NTO PREPARED PAN AND COOK AT 350 F FOR 15- 20 MI NUTES
  OR UNTI L COOKED THROUGHOUT ( CCP 2)

  8. ONCE DONE COOKI NG,  COOL AND PLACE I CI NG AND PREPARE FOR
  SERVI CE ( CCP 3)

  9. THERE SHOULD BE MI NI MAL LEFTOVERS ( CCP 3)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  G33A AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SWEET CAKE                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF
           PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT     CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L57TSAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  TACO SALAD                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       14. 00 LB        . 00
        70- 800050  LETTUCE,  FRESH ( LCP)                  15. 00 LB        . 00
        99- 700082  GARLI C POWDER                         2. 00 OZ        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                     . 00          2. 00 LB
        99- 700052  CHI LI  POWDER                           . 00           . 37 CUP
        33- 300390  CORN,  W/  KERN 6/ 10 cans                . 00          2. 00 CAN

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW MEAT UNDER PROPER REFRI GERATI ON

  2.  COOK MEAT I N FAT UNTI L I T LOSSES I TS PI NK COLOR,  STI RRI NG
     TO BREAK APART.  DRAI N OR SKI M OFF EXCESS FAT.

  3.  ADD DI CED ONI ON, GARLI C POWDER & CORN STI R WELL.

  4.  ADD WATER.  STI R AND BRI NG TO A SI MMER;  COOK
     FOR 15 MI NUTES;  DO NOT BOI L.

  5.  TRANSFER TO STEAM TABLE FOR SERVI NG HOT FOR SERVI CE

  6.  TRI M,  WASH,  AND TEAR LETTUCE LEAVES I NTO SMALLER PI ECES

  7.  SERVE 1/ 2 CUP OF LETTUCE LEAVES ON THE BOTTOM OF TRAY
     TOPPED WI TH 1/ 2 CUP OF TACO MI X.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  ( CCP 1) :  HOLD MEAT AT 40 DEGREES F.  OR BELOW UNTI L READY
           TO COOK.

  ( CCP 2) :  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
           F.  FOR 15 SECONDS.  DOCUMENT ON THE TEMPERATURE
           LOG ACCORDI NG TO COP I VL01- 0026.

  ( CCP 3) :  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.   REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.   I F THE VEGETABLES
           NEED TO BE COOKED,  BRI NG THEM TO AN I NTERNAL
           TEMPERATURE OF 135 DEGREES F.  FOR 15 SECONDS.

  ( CCP 4) :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L57TSAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  TACO SALAD                               Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

  ( C/ A) :    I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE"  AND CONTACT CENTRAL
           OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
           I N THE RECI PE.

  ( CCP 5) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6) :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.
           OR HI GHER.   DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026,

  ( C/ A) :   I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
          PRODUCT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
          F.  FOR A MI NI MUM OF 15 SECONDS.   PROVI DI NG THI S
          C/ A DOES NOT NEGATE THE I MPORTANCE OF MAI NTAI NI NG
          TEMPERATURES AT OR ABOVE 135 DEGREES F.  ON THE
          SERVI NG LI NE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  L130TAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  TERRAKYI  CHI CKEN                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        92- 000086  Chi cken Tender s,  Br eaded             50. 00 LB        . 00
         1- 200906  Sauce,  Ter i yaki                         . 00          3. 00 CUP

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1. HOLD PRODUCT UNDER PROPER REFRI GERATI ON UNTI L READY TO
    PREPARE.  ( CCP 1)

  2. ARRANGE CHI CKEN FLAT ON A SHEET PAN I N A SI NGLE LAYER WI TH
    NO PI ECES TOUCHI NG.  ( CCP 2)

  3. BAKE AT 375 DEGREES UNTI L THE I NTERNAL TEMPERATURE REACHES
    165 DEGREES FOR 15 SECONDS.  ( CCP 3)

  4. AFTER COOKED,  CHOP CHI CKEN W/  DOUGH CUTTER I NTO SMALL
    PI ECES; ( 1/ 2"  TO 1"  I N SI ZE)  AND MI X WI TH SAUCE.

  5. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FOR HOT
    SERVI CE.  ( CCP 4)

  6. DI SCARD ANY LEFTOVER PRODUCT.  ( CCP 5)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP 1 -  PORTI ON CHI CKEN I N SMALL BATCHES.   HOLD CHI CKEN AT 0
          DEGREES F OR BELOW UNTI L READY TO COOK.

  CCP 2 -  VI SUALLY I NSPECT ALL I NGREDI ENTS FOR PHYSI CAL
          CONTAMI NANTS.

  C/ A  -   I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
          ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
          OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE USED
          I N THE RECI PE.

  CCP 3 -  COOK CHI CKEN TO I NTERNAL TEMPERATURE OF 165 DEGREES
          F FOR 15 SECONDS.   DOCUMENT ON THE TEMPERATURE LOG
          ACCORDI NG TO SOP I VL01- 0026.

  CCP 4 -  HOLD FOR HOT SERVI CE AT 135 DEGREES F OR HI GHER
          DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG TO SOP
          I VL01- 0026.

  C/ A  -   I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAT PRODUCT



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   2

Reci pe I / D. . . .  L130TAM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  TERRAKYI  CHI CKEN                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

          TO 165 DEGREES F FOR A MI NI MUM OF 15 SECONDS.
          PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
          OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES
          F ON THE SERVI NG LI NE.

  CCP 5 -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE WASTE
          OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS OF PROD-
          UCT THAT WI LL NEED TO BE DI SCARDED.

  CCP -  CRI TI CAL CONTROL POI NT     C/ A -  CORRECTI VE ACTI ON
  PAN SI ZE:   18 BY 26- I NCH SHEET PAN.
  TEMPERATURE:   375 DEGREE F.  OVEN OR PER SUPPLI ER' S
  I NSTRUCTI ONS ON CASE.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  M47  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  TOSSED SALAD                             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800050  LETTUCE,  FRESH ( LCP)                  17. 00 LB *       . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  TRI M,  WASH AND PREPARE LETTUCE AS DI RECTED ON
     RECI PE CARD M- G- 1.  { CCP 1}  SEE NOTES}

  2.  TEAR GREENS I NTO LARGE PI ECES.

  3.  COVER;  REFRI GERATE UNTI L READY TO SERVE.  { CCP 2}  SEE
     NOTES}

  4.  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO MI NI MI ZE
     LEFTOVERS.  { CCP 4}  SEE NOTES.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS
  NOTE:  18 LBS.  5 OZS.  FRESH LETTUCE A. P.  WI LL YI ELD

        17 LBS.  TRI MMED LETTUCE.
  USE I CEBURG LETTUCE ONLY.
  *  SALAD DRESSI NG SERVED SEPERATELY *

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.  REMOVE I N
           SMALL QUANI TI TI ES AS NEEDED.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  N19TBAM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  TURKEY & CHEESE WRAP                     Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        45- 000800  TORTI LLA,  6" - 8"  CS/ DZ ( OP)              . 00        100. 00 EA
                                                      Conv Fact or :    12. 000
        13- 105044  TURKEY LUNCHEON MEAT,  SLI CED          6. 25 LB        . 00
        22- 000015  CHEESE,  YELLOW AMER ( OP)               3. 75 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW PRODUCTS UNDER REFRI GERATI ON FOLLOWI NG
     SOP I VL01- 0026 GUI DELI NES { CCP1}  SEE NOTES} .

  2.  EACH WRAP SHOULD HAVE 1 OZ OF MEAT AND 1/ 2 OZ.  CHEESE PE
     TORTI LLA.   ( CCP 2)  ( SEE NOTES)

  4.  THERE SHOULD NOT BE ANY LEFT OVERS OF THI S PRODUCT { CCP3}
     SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PREPARE WRAPS I N SMALL BATCHES.  HOLD PRODUCTS
           AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           USE.

  { CCP 2} :  VI SUALLY I NSPECT DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.

  [ CA} :     I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N
           RECI PE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

   CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  N17V1AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  TURKEY & YELLOW CHEESE SANDWI C           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800000  BREAD,  WHI TE 20 SLI CES               12. 00 LB     200. 00 SL
                                                      Conv Fact or :     1. 200
        22- 000015  CHEESE,  YELLOW AMER ( OP)               3. 75 LB        . 00
        13- 105044  TURKEY LUNCHEON MEAT,  SLI CED          6. 25 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  THAW PRODUCTS UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
     I VL01- OO26 GUI DELI NES.  { CCP 1}  SEE NOTES}

  2.  EACH SANDWI CH SHOULD HAVE 1 OZ.  OF MEAT AND 1/ 2 OZ.  OF
     CHEESE PER 2 SLI CES OF BREAD.   ( CCP 2)   ( SEE NOTES)

  3.  I F SANDWI CHES ARE BEI NG USED FOR PACKOUTS,  WRAP EACH
     SANDWI CH SEPERATELY.  HOLD UNDER PROPER REFRI GERATI ON
     UNTI L READY TO SERVE.

  4.  THERE SHOULD NOT BE ANY LEFTOVER PRODUCT.  { CCP 3}
     SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 1} :  PREPARE SANDWI CHES I N SMALL BATCHES.  HOLD MEAT/
           CHEESE AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           USE.

  { CCP 2} :  VI SUALLY I NSPECT DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.

  [ CA} :     I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N
           RECI PE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

   CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  F1VM AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  VEGGI E MAC & CHEESE                      Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        98- 000180  MACARONI ,  20 LB Box                  12. 00 LB        . 00
        35- 000674  Cheese Sauce,  30 l b                   2. 75 LB        . 00
        89- 000322  MI LK, REPLACER 50# VEGAN/ KOSHER        2. 00 LB        . 00
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
        33- 300850  BROCCOLI  CHOPPED FROZEN              12. 00 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   ADD MACARONI  & BROCCOLI  TO WATER & BOI L FOR 15 MI NUTES
      OR UNTI L TENDER;  STI R OCCASI ONALLY TO
      PREVENT STI CKI NG.

  2.   DRAI N.   SET ASI DE FOR USE I N STEP 7.

  3.   RECONSTI TUTE MI LK WI TH  WARM WATER;
      HEAT TO JUST BELOW BOI LI NG.   DO NOT BOI L.

  4.   BLEND MELTED BUTTER AND SI FTED FLOUR TOGETHER;  STI R

  5.   ADD SALT AND PEPPER.   BRI NG MI XTURE TO A BOI L;
      REDUCE HEAT;  SI MMER 5 MI NS.  OR UNTI L THI CKENED.
      STI R FREQUENTLY TO PREVENT SCORCHI NG.

  6.  ADD CHEESE TO SAUCE;  STI R ONLY UNTI L SMOTH;  REMOVE FROM
     HEAT.

  7.  COMBI NE SAUCE AND MACARONI ;  MI X WELL.

  8.  PLACE AN EQUAL QUANTI TY I NTO EACH PAN ABOUT 3 1/ 4 GAL.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS ( 2 PANS)
  PAN SI ZE:  18 X 24"  ROASTI NG PAN.
  MAY BAKE I N A 350F OVEN FOR 20 MI NUTES OR UNTI L TOP I S
  SLI GHTLY GOLDEN BROWN.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  M69PAAM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  VI NEGAR AND OI L DRESSI NG                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 700631  OREGANO                                . 00          2. 00 TSP
                                                      Conv Fact or :    15. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 00 OZ       2. 00 TBSP
                                                            Wat er :     1. 670 CUP
        99- 700082  GARLI C POWDER                          . 00          1. 25 TSP
                                                      Conv Fact or :     9. 000
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 00          1. 00 QT
                                                      Conv Fact or :     4. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00          1. 80 QT
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   COMBI NE OREGANO,  PEPPER,  SALT,  GARLI C POWDER AND
      WATER;  BLEND WELL.  { CCP 1}  SEE NOTES}

  2.   ADD OI L AND VI NEGAR;  MI X WELL.  { CCP 1}  SEE NOTES}

  3.   COVER;  REFRI GERATE UNTI L READY TO SERVE.  { CCP 2}  SEE
      NOTES}

  4.   SHAKE OR BEAT WELL BEFORE USI NG.  SERVE WI TH A 1 OZ.
      LADDLE.

  5.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  *  DO NOT MI X WI TH SALAD

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  M69PAAM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  VI NEGAR AND OI L DRESSI NG                 Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y431 AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  VI TAMI N C ORANGE BEVERAGE                Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        87- 200086  BREAKFAST, OJ 6/ 5 LB                   4. 00 LB        . 80 EA
                                                            Wat er :     6. 000 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   MI X BREAKFAST BEVERAGE POWDER WI TH WATER TO MAKE
      3. 125 GALLONS BEVERAGE PER 100.  TRANSFER TO BEVERAGE
      DI SPENSER.   HOLD FOR SERVI CE.  { CCP 1 -  2}  SEE NOTES}

  2.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 3}  SEE NOTES}

  DO NOT ADD SUGAR

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  DO NOT ADD SUGAR.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ON,  REPLACE PRODUCT TO BE USED I N
           THE RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) . PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
           ( 2) . STORE UNDER REFRI GERATI ON. ( 3) . ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP=CRI TI CAL CONTROL POI NT    CA=CORRECTI VE ACTI ON



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   1

Reci pe I / D. . . .  Y433 AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  VI TAMI N C PI NEAPPLE BEVERAGE             Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        87- 200088  BREAKFAST, P' APL 6/ 5 LB                4. 00 LB        . 80 EA
                                                            Wat er :     6. 000 GAL

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   MI X BREAKFAST BEVERAGE POWDER WI TH WATER TO MAKE
      3. 125 GALLONS BEVERAGE PER 100.  TRANSFER TO BEVERAGE
      DI SPENSER.   HOLD FOR SERVI CE.  { CCP 1 -  2}  SEE NOTES}

  2.   PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 3}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   CURRENTLY,  WE ARE RECEI VI NG 6/ 6 LB CANS OF BEVERAGE.  ONE
      6 LB CAN PLUS 8 GALLONS OF WATER WI LL MAKE 256  4 OZ
      SERVI NGS.

  2.   DO NOT ADD SUGAR.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
           CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
           OR HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSI CAL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ON,  REPLACE PRODUCT TO BE USED I N
           THE RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) . PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
           ( 2) . STORE UNDER REFRI GERATI ON. ( 3) . ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

  CCP=CRI TI CAL CONTROL POI NT    CA=CORRECTI VE ACTI ON
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Reci pe I / D. . . .  QG1V5AM   Por t i on Si ze:      . 75 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SEASONED CORN                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        33- 300390  CORN,  W/  KERN 6/ 10 cans                . 00          6. 00 CAN
        79- 200010  MARGARI NE 30/ 1 LB                      . 50 LB        . 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   POUR OFF HALF THE LI QUI D.   ( CCP 1)   ( SEE NOTES)

  2.   PLACE VEGETABLES AND REMAI NI NG LI QUI D I N STEAM- JACKETED
      KETTLE OR STOCK POT.
      DO NOT ALLOW TO BOI L.   ( CCP 2)   ( SEE NOTES)

  4.   TRANSFER TO STEAM TABLE PANS FOR SERVI NG.   ( CCP 3)   ( SEE
      NOTES)

  5.   HOLD FOR HOT SERVI CE.   ( CCP 4)   ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  NOTES:

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.
            OR HI GHER FOR 15 SECONDS.

  C/ A     -  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.   REPLACE PRODUCT TO BE
            USED I N THE RECI PE.
            TO COOK.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140 F
            DEGREES FOR 15 SECONDS.   DOCUMENT ON THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135F DEGREES OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  C/ A     -  I F PRODUCT FALLS BELOW 135F DEGREES,  THEN REHEAT
            PRODUCT TO 165F DEGREES FOR A MI NI MUM OF 15 SECS.
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135F
            DEGREES ON THE SERVI NG LI NE.
                   SAFE HANDLI NG FOR LEFT OVERS

  LEFT OVERS SHOULD BE MI MI MI ZED THROUGH PROGRESSI VE COOKI NG.
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Reci pe I / D. . . .  QG1V5AM   Por t i on Si ze:      . 75 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SEASONED CORN                            Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           I N THE EVENT THAT WE HAVE LEFT OVERS -
             PLEASE FOLLOW THESE I NSTRUCTI ONS

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      I N THE DANGER ZONE ( 40 -  135F DEGREES)  AT ANY POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO ( 2)  STAGE
      COOLI NG METHOD.   ( CCP 1)   ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
  5.   USE LEFT OVERS WI THI N 48 HOURS OR DI SCARD.   ( CCP 2)

      ( SEE NOTES)
  NOTES:   LEFT OVER CRI TI CAL CONTROL POI NTS

  ( CCP 1)  -  ALL LEFT OVERS SHOULD BE COOLED TO 70F DEGREES OR
            COOLER WI THI N 2 HOURS.   THEN COOLED TO 40F DEGREES
            WI THI N 4 HOURS FOR A TOTAL OF 6 HOURS.

  ( CCP 2)  -  ALL LEFT OVERS MUST BE REHEATED TO 165F DEGREES
            FOR A MI NI MUM OF 15 SECONDS.


