SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... Y26 AM Portion Size: .50 QP Adj ust ed Servi ngs 100

Description... APPLESAUCE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

33-000051 APPLE SAUCE 6/10 .00 4.00 CAN

99-700062 C NNAMON 1.00 2.00 TBSP

1. PLACE APPLESAUSE | N STEAM JACKETED KETTLE CR STOCK POT.
{OOP 1} SEE NOTES}

2. BRING TO A BOL; REDUCE HEAT AND SI MMER 10 M NUTES.
3. ADD G NNAMCN AND M X VELL. { CCP 2} SEE NOTES}

4. PLACE IN SERVING PANS. USE 4 (2. LADLE TO SERVE. HOLD
FOR HOT SERVI CE. {CCP 3} SEE NOTES}

YQU MAY SERVE THE APPLESAUCE CCLD.

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK TO AN | NTERNAL TEMPERATURE OF 140 DEGREES F.
FOR 15 SECONDS. DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01- 0026.

{CCP 3}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

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

{CCP 4}: LEFTOVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... Y26 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... APPLESAUCE Conver si on Fact or 1. 00
OCP Not es

OOOKING I N THE EVENT THAT YQU HAVE LEFTOVERS
PLEASE FOLLON THESE | NSTRUCTI ONS:

1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE(40 DEGREES - 135 DEGREES F.) AT ANY
PO NT.

2. DVIDE THE LEFTOVER PRCDUCT | NTO SHALLOWN PANS AND
PROPERLY COCL THE PRCDUCT FQLLON NG THE 2 STAGE OOCLI NG
METHCD. { OCP 1} SEE NOTES}

3. PROPERLY COVER LABEL AND DATE PRCDUCT.

4. STCRE UNDER REFRI CERATI CN

5. USE LEFTOVERS WTH N 48 HOURS CR DI SCARD. {OCP 2} SEE
NOTES}

LEFTOVER CR TI CAL CONTRCL PA NTS

{CCP 1}: ALL LEFTOVERS SHOULD BE OCOCLED TO 70 DEGREES F.
CR COCLER WTH N 2 HOURS. THEN OOCLED TO 40 DEGREES
F. WTHN 4 HOURS FOR A TOTAL CF 6 HOURS.

{CCP 2}: ALL LEFTOVERS MJST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401 Reci pe with Adjusted Servings 6/16/26 Page 1

Recipe I/D.... Y1MVIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... BAKED BEANS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34- 000033 BEANS, VH TE #25 LB DRY 16. 00 LB 2.50 GAL
VWt er: 5.000 GAL
99-700730 SALT, TABLE 24/26 (X 3.00 ¥ 4.50 TBSP
99-700603 MISTARD, DRY 2.00 ¥ 10. 00 TBSP
70-800055 ONICNS, FRESH (LCP) 2.00 LB .00
33-300956 KETCHUP, 6/ 10 CANS .00 2.00 CAN
35-000630 SAUCE, WRCTSHR 4/1 (L .00 1.00 QP
Conv Factor: 16. 000
62- 000010 SUGAR DRK BROM 24/1 LB 3.37 LB 2.25 Qr

1. Pl OK OVER BEANS, REMOVI NG DI SOOLCRED BEANS AND FOREI QN
MATTER ~ WASH BEANS THOROUGHLY. (COCP 1) ( SEE NOTES)

2. COVER WTH WATER BRING TOBAL. BAL 2 M NJTES;
TURN CFF HEAT. COVER LET SOAK 1 HOR

3. BRING BEANS TO BAL; ADD MORE WWATER TO OOVER BEANS, |F
NECESSARY. SIMER 1 1/2 HRS. OR UNTIL BEANS ARE TENDER
(OCP 3) (SEE NOTES)

4. OHCP ONONS, COVBI NE DRY MUSTARD, SALT, ONONS,
CATSUP, WIRCESTERSH RE SAUCE, AND BROM SUGAR
ADD BEANS; M X WELL (COP 1 & 2) SEE NOTES)

5. POUR M XTURE | NTO GREASED STEAM TABLE PANS. BAKE

3 TO4 HOURS. OOVER MAY BE REMOVED LAST HOLR TO ALLON
BEANS TO BROM. (COOP3) SEE NOTES)
6. HOLD FOR HOT SERVICE. (OCP 4) (SEE NOTES)

7.  PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. (OCP 5) (SEE NOTES)



SSV401 Reci pe with Adjusted Servings 6/16/26 Page 2

Recipe I/D.... Y1MVIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... BAKED BEANS Conver si on Fact or 1. 00
OCP Not es

GF SIX (6) HOURS.

(LOCP 2) - ALL LEFTOVERS MJST BE REHEATED TO 165 DEGREES F
FOR AMN MM CF 15 SECONDS.

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION

LOCP - LEFTOVER CRITI CAL OONTRCL PO NT

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

(CCP 2) - PRCPERLY PREP RAWVECGETABLES. STCRE IN COCLER AT
40 DECGREES F OR LONER UNTI L NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VLO1- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELOWNV 135 DEGREES F, THEN REHEAT
PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINENG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

Q
=

(OCP 5) - PROGRESS VE- OOCKI NG TECHN QUES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFCRE LI M TI NG THE AVDUNTS
OF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFT OVER PRCDUCT, FOLLOW THESE STEPS:
1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
PO NT.
2. DIVIDE THE LEFT OVER PRCDUCT | NTO SHALLON PANS AND
PRCPERLY OOCL THE PRODUCT FCLLON NG THE TV STAGE
COCLI NG METHOD.  (LCOP 1) (' SEE NOTES)
3. PROPERLY OOVER LABEL AND DATE THE PRODUCT.
4. STORE UNDER REFR GERATI ON
5. USE LEFTOVERS WTH N 48 HOURS CR DI SCARD. (LOCP 2) (SEE
NOTES)
LEFTOVER CR TI CAL OONTRCL PO NTS

(LGCP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F
R COLER WTH N TWD (2) HOURS. THEN OOCLED TO
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Recipe I/D.... Y1MVIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... BAKED BEANS Conver si on Fact or 1. 00
OCP Not es

YIELD: 100 PORTIONS = 3 STEAM TABLE PANS.
TEMPERATURE: 350F OVEN

(CCP 1) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F
R H GER FCOR 15 SECONDS.
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Recipe I/D.... YA5B AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... BAKED BEEF SKILLET Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X (BULK) 17.00 LB .00
70-800055 ONICNS, FRESH (LCP) 2.00 LB * 1.00 Qr
33-320915 TQVATCES, 6/10 USDA .00 1.00 CAN
Vét er 1.000 GAL
33-300000 M XED VECGETABLES, 6/ # 10 cans .00 1.00 CAN
99-700631 CREGANO 1.00 .00
99-700730 SALT, TABLE 24/26 (X .50 2.00 TBSP
98-000180 MACARCNI, 20 LB Box 8.50 LB .00
Vét er 3.500 GAL

THAW MEAT UNDER REFR GERATI ON FOLLON NG SCP | VLO1- 0026
QU DELINES. (OOP 1) (SEE NOTES)

OOOK BEEF INIT'S OM FAT UNTIL BEEF LCSES IT' S PINK
OOLOR STIRRING TO BREAK APART. DRAIN CR SKI M CFF
EXCESS FAT. ADD DI CED ONIONS

TO BEEF M XTURE AND SI MMER FCR 20 M NUTES, STI R

R NG CONSTANTLY. (OCP 2) (OCP 3) (COCP 4) (SEE NOTES)

BLEND OOCKED BEEF M X BULK WTH M XED VECGETABLES
TOVATCES, WATER SALT, PEPPER AND | TALI AN SEASON NG
SIMMER 10 MNS. CR UNTIL TH CKENED.  STI R AS NECESSARY.
(CCP 3) (SEE NOTES)

ADD MACARON TO WVATER BRING TO A BAL, STIRRNG
OCCASI ONALLY. BAL 20 MNUTES; DRAIN WELL!!

ADD OOCKED NMACARCN TO MEATSAUCE M XTURE AND TRANSFER
I NTO SERVI NG PANS.

BAKE AT 350 DEGREES F. FCR APPROXI MATELY 25-30 MN R
UNTIL I T REACHES AN | NTERNAL TEMPERATURE CF 165F DECREES
FOR AT LEAST 15 SECONDS. (CCP 5) (SEE NOTES)

HOLD AT 135F DEGREES CR H GHER FCR HOT SERVICE.  (OCP 6)
( SEE NOTES)

PLEASE DI SCARD ANY LEFT OVER PRODUCT. (OCP 7) (SEE
NOTES)
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Recipe I/D.... YA5B AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... BAKED BEEF SKILLET Conver si on Fact or 1.00

OCP Not es

NOTES!

(CCP 1) - HOLD MEAT AT 40 DEGREES F. CR BELOW UNTIL READY TO
(060

(OCP 2) - COCK MEAT TO AN | NTERNAL TEMPERATURE CF 165F
DEGREES FCR 15 SECONDS. DOCUVENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1-0026.

(OCP 3) - VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

CgA - | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK I T "DO NOT USE', AND CONTACT CENTRAL
CFFI CE FCR I NSTRUCTI N REPLACE PRCDUCT TO BE
USED I N THE RECI PE.

(CCP 4) - PRCPERLY PREP RAWVEGETABLES. STCRE | N OOCLER AT
40F DEGREES CR LOMER UNTIL NEEDED. REMOVE | N
SMALL QUANTI TI ES AS NEEDED.

(OCP 5) - HEAT BEEF & MACARON TO 165F DEGREES FCR A
M N MM CF 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1-0026.

(CCP 6) - HOLD BEEF & MACARON FCOR HOT SERVI CE AT 135F
DEGREES (R H GHER  DOCUMENT ON TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01- 0026.

CdA - |F PRCDUCT FALLS BELON 135F DEGREES, REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPCRTANCE CF
MAI NTAI NI NG TEMPERATURES AT CR ABOVE 135 DEGREES F
ON THE SERVI NG LI NE.

(OCP 7) - PROGRESSI VE- COCKI NG TECHN QJES SHOULD M NIM ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CR TICAL CONTRCL PA NT C A - CORRECTI VE ACTI ON

TEMPERATURE: 350 DEGREE OVEN
YIELD: 100 PCRTI ONS.
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Recipe I/D.... L144 AM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... BAKED CH CKEN AND NOCDLES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 85.00 LB .00
VWt er: 7.000 GAL
99-700730 SALT, TABLE 24/26 (X 5.00 ¥ 7.50 TBSP
98- 000260 SPAGETTI, 20 LB BOX 4.00 LB 1.50 GAL
79-100202 SHCORTENING VEGETABLE 50 LBS 1.50 LB 3.00 QP
45-000440 Flour, AP, 50 Ib. Bag 1.75 LB 1.75 Qr
23-000322 M LK, REPLACER 50# BAG 13.00 (¥ 2.90 QP
Conv Factor: 16. 000
Véter: 3.750 Qr
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000
Met hod # / Cooking Instructions:
1.  THAW MEAT UNDER REFRI GERATI ON FCLLON NG SCP | VL01- 0026
QU DELI NES {OCP1} SEE NOTES}
2. PLACE CH CKEN I N STOCK POT (R STEAM JACKETED KETTLE; AD

WATER SALT, AND BAY LEAVES. BRI NG TO A BAL; REDUCE
HEAT AND SI MVER TWD HOURS CR UNTIL TENDER {CCP 2 & 5}

SEE NOTES}

3. REMOVE CH CKEN FROM STOCK; DRAIN VELL. STRAIN STOK
RESERVE STOCK FOR USE IN STEP 7. {CCP 4} SEE NOTES}

4. REMOVE MEAT FROM BONES AND DESKIN, CUT INTO 1 | NCH

PEI CES. SET ASIDE TO USE IN STEP 10. {CCP 3} SEE NOTES}

5. OOOK NOODLES I N WATER FCR 15 M NUTES CR UNTI L TENDER

DRAIN PLACE ABQUT 1 GALLON OF NOCOLES |N EACH GREASED

PAN SET ASIDE FOR USE IN STEP 10. {CCP 5} SEE NOTES}

6. BLEND SHORTEN NG AND FLOUR TOGETHER M X UNTI L SMOOTH

{OCOP 5} SEE NOTES}
7. GRADUALLY ADD SHCRTEN NG AND FLOR M XTURE TO SAVED

HOT STOCK, STI RR NG CONSTANTLY; HEAT TO BQA LI NG PO NT.

BAOL 2 MN STIRRING FREQUENTLY TO PREVENT STI CKI NG

8. RECONSTI TUTE M LK WTH WARM WATER {CCP 5} SEE NOTES}

9. ADD MLK AND PEPPER TO STOOK M XTURE, STIRR NG
CONSTANTLY.  OOOK UNTI L SMOOTH AND TH CKENED.
{OCP 5 & 7} SEE NOTES)

10. ADD CHCKEN M X THCROUGLY. POUR ABOUT 2 GAL. SAUCE



SSV401 Reci pe wi th Adjusted Servings
Recipe I/D.... L144 AM Portion Size: 1.00 QP Adj ust
Description... BAKED CH CKEN AND NOCDLES Conver

OVER NOCDLES IN EACH PAN

11. BAKE 30 M NUTES CR UNTI L THE TEMPERATURE | S 165 DEGREES
IN A 350 DEGREES OVEN {OCP 2} SEE NOTE}

12. TRANSFER CH CKEN M XTURE EVENLY TO STEAM TABLE PANS
FOR SERVICE. {CCP 9} SEE NOTES}

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

YIELD: 100 PCORTI CNS

{CCP 1}: Portion chicken in snmall batches. Hold chicken
at 40 degrees F. or lower until ready to cook.

{CCP 2}: Cook chicken to an internal tenperature of 165
degrees F. for 15 seconds. Docunent on the
tenperature log according to SCP |VL01-0026.

{CCP 3}: Cool product using 1 stage cooling nmethod. Cool
product from 140 degree F. to 41 degrees F. or
lower within 4 hours. D vide product into smal
bat ches and place in shallow pans to aid in cooling

{CCP 4}: Hold stock at 135 degree F. or higher unti
ready to add to reci pe. Docurment on the
tenperature | og according to SCP | VL0O1-0026.

{CCP 5}: Visually inspect all dry ingredients for physica
contamnants. |If heating, heat to 135 degrees F.
or higher for 15 seconds.

{CCP 6}: Hold product under proper refrigeration according
to SCP I'VL01-0026 until ready to use in the recipe.

{CCP 7}: Cook product to an internal tenperature of 140
degrees F. or higher for 15 seconds. Docunent
on the tenperature | og according to SCP | VLO1-0026.

{CCP 8}: Hold product under proper refrigeration according
to SCP I'VL01-0026 until ready to use in the recipe.

6/16/26 Page 2

ed Servings 100
si on Factor 1.00
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Recipe I/D.... L144 AM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... BAKED CH CKEN AND NOCDLES Conver si on Fact or 1. 00
OCP Not es
{CCP 9}: Hold chicken for hot service at 135 degrees F. or
hi gher. Docunent on tenperature | og.
{CA}: If product falls below 135 degrees F. then reheat
product to 165 degrees F. for a mni mumof 15
seconds. Having this CA does not negate the
i nportance of naintaining tenperatures at or above
135 degrees F. on the serving line.
{CCP10}: Progressive-cooki ng techni ques shoul d mnimze

waste of product, therefore limting the amounts
of product that will need to be discarded.

CCP = Oritical Control Point CA = Corrective Action
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Recipe I/D.... L90 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BAKED CH CKEN BREAKFAST PATTIE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710311 BREAKFAST PATTY CH CKEN FARW 1 12.50 LB 200.00 EA
79-200010 MARGAR NE 30/1 LB 5.00 .63 CP

Conv Factor: 16. 000

THAW PRCDUCT UNDER PRCPER REFRI GERATI ON FOLLOWN NG SCP
[ VLO1-0026 GU DELINES. (OCP 1) (SEE NOTES)

PLACE PATTI ES ON LI GHTLY GREASED PANS (18 X 26 | NOHES)
BAKED | N 350 DEGREE F OVEN FOR 20 M NUTES CR UNI TL

| NTERNAL TEMPERATURE REACHES 165 DEGREES F. (QCP 2)

( SEE NOTES)

TRANSFER TO STEAM TABLE PANS AND HOLD FOR HOT SERVI CES.
(OCP 3) (SEE NOTES) PLEASE Di SCARD ANY LEFTOVER PRCDUCT.
(OCP 4) (SEE NOTES)

{CCP 1}: PORTI ON PRCDUCT IN SNVALL BATCHES. HCOLD PRCDUCT AT

40 DECGREES F. OR LOMER UNTI L READY TO OOCK

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165

DEGREES F FCR 15 SECONDS. DOCUMENT CN THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{OCP 3}: HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F CR

H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

{CA - |F THE PRODUCT FALLS BELOWN 135 DEGREES F THEN

REHEAT PRCDUCT TO 165 DEGREES F FOR A M N MM

CF 15 SECONDS. PROVIDING TH'S ¢ A DCES NOT NEGATE
THE | MPORTANCE CF NAI NTAI NING TEMPERATURES AT CR
ABOVE 135 DEGREES F ON THE SERVI NG LI NE.

{CCP 4} : PROGRESSI VE- OOKI NG TECHN QUES SHOULD M N M ZE

ccP

WASTE CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.
- CRITICAL CONTRCL PO NT C A - CCRRECTI VE ACTION
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Recipe I/D.... L124 AM Portion Size: 4.00 Adj usted Servi ngs 100
Description... BAKED FI SH PCRTI ONS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
92- 000057 BREADED FI SH PCRTI ONS 25.00 LB 00

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

ARRANCE FI SH ON A SHEET PAN IN A SI NAE LAYER
(CCP 1) (SEE NOTES)

BAKE AT 375 DEGREES F. COOK UNTIL THE | NTERNAL TEMPERA
TURE REACHES 155 DEGREES F FCR 15 SECONDS (CCP 2) AND
(CCP 3) (SEE NOTES)

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

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

N STEP 1, PCRTIONS SHOULD NOT' TQUCH EACH OTHER VH LE

BAKI

ccP

ccP
gA

ccP

ccP

gA

NG

1 - PCRTION FISH IN SVALL BATCHES. HOLD FI SH AT 0

DEGREES F OR BELOWN UNTI L READY TO OCOCK

2 - VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYS| CAL
OONTAM NANTS.

- | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND CONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE USED
IN THE REC PE

3 - COX FI'SH TO AN | NTERNAL TEMPERATURE CF 155 DEGREES
F FCR 15 SECONDS. DOCUMENT ON THE TEMPERATURE LGOG
ACCCRDI NG TO SCP | VL01- 0026.

4 - HAD FI SH FOR HOTI SERVI CE AT 135 DEGREES F (R H GER
DOCUMENT CN THE TEMPERATURE LOG ACOCCRDI NG TO SCP
I VLO1- 0026.

- | F PRCDUCT FALLS BELOW 135 DEGREES F, REHEAT PRCDUCT
TO 165 DEGREES F FOR A MN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 6/16/26 Page 2

Recipe I/D.... L124 AM Portion Size: 4.00 Adj usted Servi ngs 100
Description... BAKED FI SH PCRTI ONS Conver si on Fact or 1. 00
OCP Not es

PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAINTAINENG TEMPERATURES AT CR ABOVE 135 DEGREES
F ON THE SERVI NG LI NE.

OCP 5 - PROGRESSI VE- OOCKI NG TEGHN QUES SHOULD M N M ZE WASTE
CF PRODUCT, THEREFCRE LI M TI NG THE AMOUNTS CF PRCD-
UCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRTICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
PAN SI ZE: 18 BY 26-1 NCH SHEET PAN

TEMPERATURE: 375 DEGREE F. OVEN OR PER SUPPLIER S

I NSTRUCTI CNS ON CASE.

YIELD - 100 PCRTIONS (4 PANS)
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Recipe I/D.... L146 AM Portion Size: 1.00 EA Adj usted Servi ngs 100
Description... BARBECUED CH CKEN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 100. 00 LB 100. 00 EA
70-800055 ONICNS, FRESH (LCP) 2.00 LB * 1.50 Qr
99-600140 VI NEGAR CIDER 4/1 GAL 4.00 QP 1.00 Qr
Conv Factor 16. 000
Véter: 3.000 Qr
35-000630 SAUCE, WRCTSHR 4/1 (L .00 1.00 QP
Conv Factor: 16. 000
33-300956 KETCHUP, 6/ 10 CANS 6.00 LB 3.00 Qr
Conv Factor: 6. 000
35-000295 MUSTARD PREPARED 4/1 GAL* 7.00 .75 QP
Conv Factor: 128.000
62- 000010 SUGAR DRK BROM 24/1 LB 1.25 LB 3.00 QP
99-700662 PEPPER BLACK, PURE .00 1.00 TSP
Conv Factor: 12. 000
79-200010 MARGAR NE 30/1 LB 8.00 ¥ 1.00 QP

Conv Factor: 16. 000

1. PRE-PREP CH CKEN

2. MXONONS, VINGAR WATER WORCESTERSH RE SAUCE, CATSLUP,
MUSTARD, BROM SUGAR AND PEPPER

3. BRING TOA BAL, STIRR NG CONSTANTLY.
4. REDUCE HEAT, SIMMER 10 M NUTES OR UNTIL WELL BLENDED.

5. STIR I N BUTTER CR MARGAR NE.

YIELD: 100 PCRTIONS (4 PANS)

PAN Sl ZE: 18 X 26" SHEET PAN

TEMPERATURE:  325F OVEN

EACH PCRTION = 1 LEG QUARTER

NOTE: 1. INSTEP 2, 2 LBS. 4 (ZS. DRY ONO\NS A P. WLL
YI ELD 2 LBS. FINELY CHOPPED ONI ONS.
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Recipe I/D.... YO1V2AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BEEF AND BEAN BURR TCB Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34- 020035 BEAN PI NTO #25 USDA 14.00 LB .00
70-710725 BEEF M X ( BULK) 10.25 LB .00
70-800055 ONICNS, FRESH (LCP) 1.25 LB .00
99-700082 GARLI C PONDER 1.33 (¥ 4. 00 TBSP
99-700662 PEPPER BLACK, PURE .62 2.50 TBSP
33-320966 TQVATO PASTE, 6/10 USDA .00 1.00 CAN
Véter: 5.000 Qr
99-700052 CH LI PONER 1.00 4. 00 TBSP
45-000800 TORTILLA, 6"-8" CS/DZ (CP) .00 200.00 EA

6. DRAIN BEANS. ADD BEANS TO MEAT M XTURE. SI MMER FCR
10-15 M NUTES.

7. TRANSFER TO STEAM TABLE PANS FCR SERVING HALD FCR HOT
SERVI CE (CCP 7) (SEE NOTES)

8. TO SERVE PORTI ON MEAT/ BEAN M XTURE WTH A #12 SCOCP
(3 Z) ONTO EACH TCRITI LLA ON TRAY.

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

1. PICK OVER BEANS, REMOVE DI SOOLCRED BEANS AND FCREI (N
CBJECTS. WASH BEANS THCROUGLY. OOVER WTH WATER BRI NG
TOABAOL, BOL 2 MNUTES; TURN CFF HEAT AND LET BEANS
SOAK FOR ONE HOUR  (OCP 1) ( SEE NOTES)

2. BRING BEANS BACK TO A BOL; ADD MORE WATER | F NECESSARY:
CO/ER SIMER FCR 1 1/2 HOURS CR UNTIL TENDER HOLD AT
135 DEGREES F. UNTIL READY TO USE IN STEP 6. (OCP 2 & 3)
( SEE NOTES)

3. THAW MEAT UNDER PRCPER REFR GERATI ON FOLLON NG SCP
| VLO1- 0026 QU DELINES (OCP 4) ( SEE NOTES)

4. OOCK BEEF IN I TS OM FAT UINTIL IT LOSES I TS PI NK COLCR
STI RRING TO BREAK APART. DRAIN CR SKI M CFF EXCESS FAT.
(CCP 5) (SEE NOTES)

5. ADD ONNONS, GARLIC PONDER PEPPER TQVATO PASTE, WATER
AND SEASONI NGS. BLEND VELL. SIMVER FCR 30 M NUTES.
(CCP 1 & 6) (SEE NOTES)



SSV401 Reci pe with Adjusted Servings 6/16/26 Page 2
Recipe I/D.... YO1V2AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BEEF AND BEAN BURR TCB Conver si on Fact or 1. 00

(CCP 8):

: VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYS| CAL

OONTAM NANTS.

I F PHYSI CAL CONTAM NANTS ARE FCUND, SET PRCODUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR | NSTRUCTI ON. REPLACE PRCDUCT TO BE USED
IN THE REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELON 135 DEGREES F, REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE

| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT OR ABOVE
135 DEGREES F. ON THE SERVING LI NE.

HOLD MEAT AT 40 DEGREES F. OR BELOWNV UNTI L READY TO
(000,¢

OOOK MEAT TO AN | NTERNAL TEMPERATURE OF 165 DEGREES
F. FOR 15 SECONDS. DOCUMENT ON THE TEMPERATURE LGOG
ACCCRDI NG TO SCP | VL01- 0026.

PROPERLY PREP RAW VECGETABLES. STCRE | N COCLER AT

- 40 DEGREES F. CR LOMER UNTI L NEEDED. REMOVE I N

SVALL QUANTI TI ES AS NEEDED.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.

R H GER DOCUMENT ON THE TEMPERATURE LOG

ACCCRDI NG TO SCP | LVO1-0026.

| F PRCDUCT FALLS BELON 135 DEGREES F, REHEAT
PRCDUCT TO 165 DEGREES F FOR A MN MM CF 15
SECONDS. HAVING TH S ¢ A DCES NOT' NEGATE THE

| MPCRTANCE CF NMAI NTAI NLNG TEMPERATURES AT OR ABOVE
135 DEGREES F. ON THE SERVING LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE



SSV401 Reci pe with Adjusted Servings 6/16/26 Page 3

Recipe I/D.... YO1V2AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BEEF AND BEAN BURR TCB Conver si on Fact or 1. 00
OCP Not es

WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI CARDED.

OCP= CRITI CAL OONTRCL PO NT CA= CORRECTI VE ACTI CN



SSV401 Reci pe with Adjusted Servings 6/ 24/ 26  Page
Recipe I/D.... YA5TBAM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... BEEF AND NMACARCN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 17.00 LB .00
70-800055 ONICNS, FRESH (LCP) 1.38 LB * 1.00 Qr
70- 800065 PEPPERS, GRN FRESH (LCP) 1.50 LB * 4.50 QP
99-700082 GARLI C PONDER .75 ¥ 2.25 TBSP
45-000440 Flour, AP, 50 Ib. Bag 8.00 (¥ 2.00 QP
Conv Factor: 16. 000
33-320966 TQVATO PASTE, 6/10 USDA .00 1.00 CAN
33-320915 TQVATCES, 6/10 USDA .00 1.00 CAN
VWt er: 1.000 GAL
99-700730 SALT, TABLE 24/26 (X 5.00 .50 QWP
99-700662 PEPPER BLACK, PURE .50 ¥ 2.00 TBSP
62- 000040 SUGAR VWH TE 8/5# LBS. CP 6.00 (¥ .75 QP
Conv Factor: 16. 000
98-000180 MACARCNI, 20 LB Box 8.00 LB .00
VWt er: 3.000 GAL

THAW MEAT UNDER REFR GERATI ON FOLLON NG SCP | VLO1- 0026
QU DELINES. (OCP 1) ('SEE NOTES)

OOOK BEEF INIT'S OMN FAT UNTIL BEEF LCSES IT'S PINK
OOLOR STIRRING TO BREAK APART. DRAIN CR SKI M CFF
EXCESS FAT. ADD DI CED ONNONS, GREEN PEPPERS, AND GARLIC
PONDER TO BEEF M XTURE AND S| MMER FCR 20 M NUTES, STIR
R NG CONSTANTLY. (OCP 2) (OCP 3) (COCP 4) (SEE NOTES)

BLEND FLOUR WTH OOOKED BEEF M X BULK. ADD TQVATO PASTE,
TOVATCES, WATER SALT, PEPPER AND SUGAR

SIMMER 10 MNS. CR UNTIL TH CKENED.  STI R AS NECESSARY.
(CCP 3) (SEE NOTES)

ADD MACARON TO WVATER BRING TO A BAL, STIRRNG
OCCASI ONALLY. BAL 20 MNUTES; DRAIN WELL!!

ADD OOCKED NACARCN
I NTO SERVI NG PANS.

TO MEATSAUCE M XTURE AND TRANSFER

BAKE AT 350 DEGREES F. FCR APPROXI MATELY 25-30 MN R
UNTIL I T REACHES AN | NTERNAL TEMPERATURE CF 165F DECREES
FOR AT LEAST 15 SECONDS. (CCP 5) (SEE NOTES)

HOLD AT 135F DEGREES (R H GHER FCR HOT SERVI CE.
( SEE NOTES)

(GCP 6)



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 2

Recipe I/D.... YA5TBAM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... BEEF AND NMACARCN Conver si on Fact or 1. 00

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

(CCP 1) - HOLD MEAT AT 40 DEGREES F. OR BELOWN UNTIL READY TO
060 ¢

(CCP 2) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165F
DEGREES FCR 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

(CCP 3) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

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

(CCP 4) - PRCPERLY PREP RAWVECGETABLES. STCRE IN COCLER AT
40F DEGREES CR LONER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

(CCP 5) - HEAT BEEF & MACARCN TO 165F DEGREES FCR A
MN MM CF 15 SECONDS. DOCUMENT CN THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

(CCP 6) - HOLD BEEF & MACARCN FCR HOT SERVI CE AT 135F
DEGREES (R H GER  DOCUMENT ON TEMPERATURE LGOG
ACCCRDI NG TO SCP | VLO1- 0026.

gA - | F PRCDUCT FALLS BELOWN 135F DEGREES, REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE CF
MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F
ON THE SERVI NG LI NE.

(CCP 7) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - OCRRECTI VE ACTI ON
TEMPERATURE: 350 DEGREE OVEN
YIELD: 100 PCRTI ONS.



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 1

Recipe I/D.... L89VAAM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BEEF BREAKFAST PATTIE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710312 Breakfast Beef Patty (Farm 15.63 LB 200.00 EA

1. THAW PRCDUCT UNDER PROPER REFR GERATI ON FOLLOW NG SCP
| VLO1- 0026 QU DELINES. {OCP 1} ( SEE NOTES}

2. PLACE LINKS ON SHEET PANS (18 X 26 |NCGHES); BAKE IN
350 DEGREES F OVEN FCR 25 M NUTES CR UNTI L DONE,
{OOP 2} ('SEE NOTES)

3. TRANSFER TO STEAM TABLE PANS FCR SERVING {COP 3} (SEE
NOTES} PLEASE DI SCARD ANY LEFTOVER PRCDUCT. {OCP 4}
( SEE NOTES}

{CCP 1}: PORTI ON PRCDUCT IN SNVALL BATCHES. HCLD PRCDUCT AT
40 DECGREES F. OR LOMER UNTI L READY TO OOCK

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FCR 15 SECONDS. DOCUMENT CN THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{CCP 3}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

{CA - |F THE PRODUCT FALLS BELOWN 135 DEGREES F THEN
REHEAT PRCDUCT TO 165 DEGREES F FOR A M N MM
CF 15 SECONDS. PROVIDING TH'S & A DCES NOT NEGATE
THE | MPORTANCE CF NAI NTAI NING TEMPERATURES AT CR
ABOVE 135 DEGREES F ON THE SERVI NG LI NE.

{CCP 4} : PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 1

Recipe I/D.... D2 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BISCUTS FROM M X Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000213 M X BISCUT, 50# 14.20 LB .00
VWt er: . 800 GAL

1.

Place mx in mxer. Add 1/3 the water to the mx and

i ncorporate into dough. Slowy add the water until
dough fornms to biscuit mx. Scrape the bow to make sure
all the product is mxed. (CCP 1)

Turn dough out on floured board and roll it out.
Fol d dough in half once. Roll out to 1/2 inches thick.

Cut with 2 1/2 inch floured biscuit cutter. P ace
bi scuits on sheet pans (18 x 26) in rows of 6 x 9.

Bake at 425 degrees F for 13 to 15 minutes or until
lighly browned. Brush with margarine. (CCP 2)

Hol d for hot service. (CCP 3)

Progressi ve cooki ng techni ques should be used to ninimze
| eftovers. (CCP 4)

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140

DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE

WASTE CF PRCDUCT, THEREFCRE LIM TING THE AMOUNTS CF



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 2

Recipe I/D.... D2 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BISCUTS FROM M X Conver si on Fact or 1. 00
OCP Not es

PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRODUCT FCLLON THESE STEPS.
(1). PROPERLY OOVER LABEL AND DATE PRCDUCT.

(2). STORE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 1

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

Vit er: 6. 000 GAL

1. BRING WVATER TO A BA L.

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

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

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

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

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

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

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



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 2

Recipe I/D.... EAV2 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... BOLED SPAGETTI Conver si on Fact or 1. 00
OCP Not es

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

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

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

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

LOCP- LEFTOVER CRITI CAL CONTRCL PQA NT
YT ELD: 100 PORTIONS (6 1/4 GALLONS)
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Recipe I/D.... NMM7VOAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... BOLOGNA W YELLON CHEESE SANDW Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
70- 800000 BREAD, VWH TE 20 SLI CES 12.00 LB 200.00 SL
Conv Factor: 1. 200
16- 105037 BCLOGNA, ALL CH CKEN 6.25 LB .00
22-000015 CHEESE, YELLONAMER (CP) 3.75 LB .00

1. THAW PRCDUCTS UNDER PRCPER REFRI (ERATI ON FOLLON NG SCP
[ VLO1- 026 QU DELINES. {OCP 1} SEE NOTES}

2. EACH SANDW CH SHOULD HAVE 1 (Z. OF MEAT AND 1/2 (2. OF
CHEESE PER 2 SLICES CF BREAD. (OCP 2) (SEE NOTES)

3. |F SANDWCHES ARE BEI NG USED FCR PACKQUTS, WRAP EACH
SANDW CH SEPERATELY. HCOLD UNDER PRCPER REFR GERATI ON
UNTI L READY TO SERVE.

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

{CCP 1}: PREPARE SANDWCHES IN SVALL BATCHES. HOLD MEAT/
CHEESE AT 40 DEGREES F. OR LONER WNTI L READY TO

USE.

{CCP 2}: VISUALLY | NSPECT DRY | NGREI DENTS FCR PHYSC AL
OONTAM NANTS.

[ CA: | F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED I N
REC PE.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

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



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 1

Recipe I/D.... L30 AM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... BREAKFAST GRAVY Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710093 CH CKEN, GR\D DRK (W#4) FARM 12.00 LB .00
45-000440 Flour, AP, 50 Ib. Bag 1.33 LB 1.33 Qr
99-700662 PEPPER BLACK, PURE .14 2 1.78 TSP
32-200110 SOUP/ GRAVY BEEF BASE 12/1 LB 3.00 ¥ 8.00 TBSP
Conv Factor: 16. 000
23-000322 M LK, REPLACER 50# BAG 1.28 LB 7.72 QP
Véter: 2.670 GAL
35-000630 SAUCE, WRCTSHR 4/1 (L 1.00 ¥ 00

Conv Factor: 128.000

1. THAW PRCDUCT UNDER PRCPER REFRI (GERATI ON FOLLON NG SCP
[ VLO1-0026 GU DELINES. (OCP 1) (SEE NOTES)

2. BROM MEAT IN | TS OM FAT | N STEAM JAOKETED KETTLE (R
ROASTI NG PAN UNTI L MEAT LOSES I TS PINK COLCR  STI RRI NG
TO BREAK APART. DRAIN CR SKI M CFF EXCESS FAT. (QCP 3)
( SEE NOTES)

3. ADD SIFTED FLOR PEPPER AND SOUP/ GRAVY BASE TO MEAT.
M X THOROUGHLY. OOCK ABOUT 5 M NUTES, UNTIL FLOR IS
ABSCRBED. (COP 2) (OCP 3) (SEE NOTES)

4. RECONSTI TUTE M LK WTH WARM VATER  ADD TO M XTURE.
(OCP 2) ('SEE NOTES)

5. ADD WRCESTERSH RE SAUCE; HEAT TO A SIMVER STIRR NG
FREQUENTLY. OOCK UNTIL TH OKENED. (OCP 3) (SEE NOTES)

6. TRANSFER TO STEAM TABLE PANS FOR SERVING HOLD FCR HOT
SERVICE. (COP 4) (SEE NOTES)

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

{CCP 1}: HALD PRCDUCT AT 40 DEGREES F OR LONER UNTI L READY
TO 0K

{CCP 2}: WM SUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F



SSV401

Recipe 1/D..
Descri pti on.

{CCP 3}:

{CCP 4}:

{CTA:

{CCP 5}:

Reci pe with Adjusted Servings 6/24/26 Page 2
.. L30 AM Portion Size: .67 QP Adj ust ed Servi ngs 100
.. BREAKFAST GRAVY Conver si on Fact or 1. 00

R H GER FCOR 15 SECONDS.

| F PHYSC AL CONTAM NANTS ARE FCUND, SET PRCDUCT
ASIDE, AND MARK I T "DO NOT USE', AND CONTACT
CENTRAL COFFI CE FCR I NSTRUCTI ONS. REPLACE PRODUCT
TO BE USED I N REQ PE

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
H GER DOCUVENT ON TEMPERATURE LOG ACCCRDI NG TO
SCP | VLO1- 0026

| F PRCDUCT FALLS BELOW 135 DEGREES F THEN REHEAT
TO 165 DEGREES F FOR A M N MIN CF 15 SECONDS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTI ANLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE OF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 1

Recipe I/D.... OI6TBAM Portion Size: 2.00 Adj ust ed Servi ngs 100
Description... BROM GRAVY Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
79-100202 SHCORTENING VEGETABLE 50 LBS 1.00 LB 2.00 QP
45-000440 Flour, AP, 50 Ib. Bag 1.00 LB .48 Qr
32-200110 SOUP/ GRAVY BEEF BASE 12/1 LB 2.85 (¥ .35 QP
Conv Factor: 16. 000
Véter: 1.340 GAL
99-700662 PEPPER BLACK, PURE .00 .66 TBSP
Conv Factor: 4. 000

1. Melt shortening. {CCP 1} See Notes}

2. Sprinkle flour evenly over nelted shortening; stirring
frequently to avoid over-browning. {CCP 1} See Notes}

3. Conbi ne base and pepper with water. Carefully add to roux
stiring constantly. Bring to a boil; reduce heat; sinmer
10 minutes or until thickened; stirring constantly.
{CCP 1} See Notes}

4. Cook product to an internal tenperature of 165 degrees F.
for 15 seconds. {CCP 2} See Notes}

5. Transfer to steamtabl e pans and hold for hot service.
{CCP 3} See Notes}

6. Progressive cooking techni ques should be used to mnimze
leftovers. {OCP 4} See Notes}

YIELD: 100 PCRTIONS (1 1/2 GALS)

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

{CA}: | F PHYSO AL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', CONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165



SSV401 Reci pe wi th Adjusted Servings 6/24/26 Page 2
Recipe I/D.... OI6TBAM Portion Size: 2.00 Adj ust ed Servi ngs 100
Description... BROM GRAVY Conver si on Fact or 1. 00
OCP Not es
DEGREES F. (R H GER FCR 15 SECONDS. DOCUMENT ON
TEMPERATURE LOG ACOCRDI NG TO SCP | VL01- 0026.
{QOCP 3}: HOLD PRCDUCT FCR HOT SERVI CE AT 135 DECGREES F. (R
H GHER DOCUMENT ON TEMPERATURE LOG ACCCRDI NG TO
SCP 1 VL01-0026.
{CA}: | F PRODUCT FALLS BELOW 135 DEGREES F., REHEAT
PRODUCT TO 165 DEGREES F. FOR A M N MM CF 15
SECONDS. HAVING TH' S CA DCES NOT NEGATE THE
| MPCRTANCE CF NMAI NTAI NLNG TEMPERATURES AT CR ABOVE
135 DEGREES F. ON THE SERVI NG LI NE.
{CCP 4}: PROGRESSI VE COCKI NG TECHN QUES SHOULD M N M ZE

P =

WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFTOVERS FCLLON THESE STEPS. (1). PRCOPERLY
OOVER LABEL AND DATE PRCDUCT. (2). STORE UNDER
RERI GERATION (3). ALL LEFTOVERS MJUST BE USED CR
DI SCARDED WTH N 48 HOURS.

CR TI CAL OONTRCL PO NT CA = OCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D....  AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... BROMI ES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

45-000440 Flour, AP, 50 Ib. Bag 2.
62- 000040 SUGAR VH TE 8/ 5# LBS. CP 5.50 LB 3.25 Qr
99- 800452 OOCA 5 LB 1

1

99-400600 BAKI NG PONDER 8/5 LB (CP) .00 ¥ 2. 33 TBSP
99-700730 SALT, TABLE 24/26 (¥ .00 1.00 TBSP
Conv Factor: 1. 500
79-100202 SHORTENI NG VECETABLE 50 LBS 2.75 LB 6. 33 QP
38-010124 EQGSS, FRX 6/5 LBS FARM 2.75 LB 5.28 QP
99- 300046 SYRUP | M TATI CN NAPLE 4/1 GAL .00 2.67 QP
Conv Factor: 16. 000
87-100630 Flavoring, Vanilla 1 qt .00 3. 00 TBSP

Conv Factor: 64. 000

1. PLACE SIFTED FLOUR SUGAR COO0OA, BAKI NG PONDER  AND
SALT IN M XER BON,; BLEND WELL. {CCP 2} SEE NOTES}

2. ADD SHORTEN NG EGSS, SYRUP, AND VAN LLA TO DRY
[ NGREDI ENTS. M X AT MEDI UM SPEED 3 M NUTES CR UNTI L
THCROUGLY BLENDED. {OCP 1 & 2} SEE NOTES}

3. SPREAD 1.125 GALS. OF BATTER | NTO EACH GREASED SHEET PAN
(18 X 26).

4. BAKE AT 350 DEGREES F. FOR 20 TO 25 M NUTES UNTIL DONE.
DO NOT OVER BAKE. OOCL AND OUT 6 X 9. HOLD FOR SERVI CE.
{OCP 3} SEE NOTES}

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

YIELD: 100 PCRTICONS (2 PANS).

{CCP 1}: HALD PRCDUCT AT 40 DEGREES CR LONER WNTIL READY TO
(000,¢

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

{CA}: | F PHYSO AL OONTAM NATS ARE FOUND SET PRCDUCT



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D....  AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... BROM ES Conver si on Fact or 1. 00
OCP Not es
ASI DE MARK | T DO NOT USE, CONTACT CENTRAL CFFI CE
FCR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
RECI PE.
{CCP 3}: COCK PRCDUCT TO AN | NTERNAL TEMPERTAURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL01-0026.
{CCP 4}: PROGRESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE

P =

WASTE OF PRODUCT, THEREFCRE LIM TI NG THE AVDUNTS
OF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRODUCT FCLLON THESE STEPS.
(1). PROPERLY COVER LABEL AND DATE PRODUCT. (2).
STORE UNDER REFR GERATI ON. (3). ALL LEFTOVERS MUST
USED W TH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401

Recipe 1/D....

Descri pt

L22B AM Portion Si ze:

Reci pe wi th Adjusted Servings
1.00 QWP

ion... BRUNSWCK STEW

Adj ust ed Servi ngs
Conversi on Fact or

8/ 04/ 26

Page

1

100
1.00

70-710093
99- 700082
70- 800055
32-200185
33- 300390
34- 000051
33- 300915
99- 700662
99- 700730
79-200010

CH CKEN, GR\D DRK (WH4) FARM
GARLI C PONDER

ONIONS, FRESH (LCP)

SOUP/ GRAVY CH CKEN BASE 12/ 1#
OCRN, W KERN 6/ 10 cans
Beans, M xed, Dry 50 | bs
TOVATCES, 6/10 CP

PEPPER BLACK, PURE

SALT, TABLE 24/26 (¥

MARGARI NE 30/ 1 LB

1. OOCK CH CKEN UINTIL PINK IS GONE STI RRING TO BREAK APART.
DRAI N EXCESS FAT

2. ADD HT WATER CH CKEN BASE, ONONS, CORN, LI MA BEANS, &
TOVATCES COVER AND SI MMER UNTI L VEGETABLES AND BEAN ARE
TENDER

3. TH CKEN GRAVY | F NECESSARY ADD S| FTED FLOUR AND WATER

OONTINLUE STIRRING COXK FI' VE M NUTES CR UNTI L TH CKENED

4. TRANSFER TO HOT' TABLE FCR SERVI CE.

YIELD: 100 PORTI ONS

ZE: 18 X 24" ROASTI NG PAN
1.DRY ONONS A P. WLL YITELD 3 LBS.
ONONS QUT | N QUARTERS.

PAN Sl

2.

IN STEPS 2 THROUGH 7, A STEAM JACKETED KETTLE CR

2 ROASTING PANS (18 X 24") ON TCP OF RANGE, (R

350F OVEN MAY BE USED TO BROM AND OOCK MEAT AND

VEGETABLE M XTURE.
3. IN STEPS 4 THROUGH 6, VECGETABLES MAY BE COCKED
SEPARATELY AND THEN ADDED TO BROMNED MEAT.
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Recipe I/D.... M3PAAM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... CABBAGE RELI SH SALAD Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
70- 800015 CABBAGE, (RN FRESH (LCP) 12.00 LB * 1.44 GAL
70-800055 ONICONS, FRESH (LCP) 9.00  * 1.12 QP
Conv Factor: 16. 000
70- 800065 PEPPERS, GRN FRESH ( LCP) 3.00 LB * .36 GAL
99-600140 VI NEGAR CIDER 4/1 GAL .00 1.50 Qr
Conv Factor: 4. 000
79-120025 SALAD AL, 6/1 GAL BULK USDA .00 .50 @r
Conv Factor: 4. 000
99-700730 SALT, TABLE 24/26 (¥ .75 ¥ 1.50 TBSP
99-700662 PEPPER BLACK, PURE .00 6. 00 TSP
Conv Factor: 12. 000
62- 000040 SUGAR VH TE 8/ 5# LBS. CP 1.50 LB 2.88 QP
99- 700603 MUSTARD, DRY .00 3.00 TBSP
Conv Factor: 5. 000

1. TR'M WASH AND PREPARE VEGETABLES AS DI RECTED ON
RECI PE CARD MG 1. {COP 1} SEE NOTES}

2. OOMBINE FINELY CHOPPED CABBAGE, ONI ONS, AND PEPPERS,
{OOP 1} SEE NOTES}

3. COMBINE VINEGAR SALAD AL, SALT, PEPPER SUGAR AND
DRY MUSTARD. PQOUR OVER CABBAGE M XTURE, M X VELL.
{CCP 2} SEE NOTES}

4. COVER REFR CGERATE UNTIL READY TO SERVE. {CCP 3} SEE
NOTES}

5. PROGRESSI VE COKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS. {CCP 4} SEE NOTES}

IN STEP 1: 15 LB FRESH CABBAGE A P. WLL YIELD 12 LB
FI NELY CHCPPED CABBACE.
10.5 &Z. DRY ONONS A P. WLL YIELD 9 &Z FI NELY
CHOPPED ONI ONS.
3.75 LB FRESH SVEET PEPPERS A P. WLL YIELD 4 LB
FI NELY CHCPPED PEPPERS.

YIELD: 100 PCRTI CNS



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2
Recipe I/D.... M3PAAM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... CABBAGE RELI SH SALAD Conver si on Fact or 1.00

PROPERLY PREP RAW VECGETABLES. STCRE | N COCLER AT
40 DECGREES F. CR LOMER UNTIL NEEDED. REMOVE I N
SVALL QUANTI TI ES AS NEEDED.

: VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL

{CCP 3}:

{CCP 4}:

AP

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
READY TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT TO
BE SAVED SHOULD NOT' HAVE BEEN M SHANDLED I N THE
DANGER ZONE(40 DEGREES F. - 135 DEGREES F.) AT ANY
PO NT.

| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY COVER LABEL AND DATE PRCDUCT.

(2). STCRE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON
AS PURCHASED
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Recipe I/D.... @5C AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... CARROT CAKE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 4.00 LB 4.00 Qr
62- 000040 SUGAR VWH TE 8/5# LBS. CP 3.50 LB 7.87 QP
99-700730 SALT, TABLE 24/26 (X 1.50 (¥ 3.00 TBSP
99-400600 BAKI NG PONER 8/5 LB (CP) 2.50 ¥ 5.00 TBSP
99-400620 BAKI NG SCDA, 24/1 LB. .50 ¥ 1.00 TBSP
99-700012 ALLSPI CE .25 ¥ 50 TBSP
23-000322 M LK REPLACER 50# BAG 6.00 (¥ 2.25 QP
Conv Factor: 16. 000
79-200010 MARGAR NE 30/1 LB 1.91 LB .90 ar
VWt er: 4.670 CUP
33-000051 APPLE SAUCE 6/10 .00 3.00 QP
62- 000010 SUGAR DRK BROM 24/1 LB 8.00 ¥ 1.00 QP
Conv Factor: 16. 000
VWt er: 1.125 QP
33-310300 CARROTS, 6/ 10 FARM 6.00 LB .00
87-100632 FLVRING V NLA 12/1 QT 2.00 ¥ 4.00 TBSP

1. SIFT TOGETHER FLOUR SUGAR SALT, BAKI NG PONDER BAKI NG
SCDA, ALLSPICE, AND M LK I NTO M XER BOAL.

2. ADD MARGAR NE AND WATER TO DRY | NGREDI ENTS.
BEAT AT LONSPEED 1 M NUTE CR UNTI L BLENDED;, CONTI NUE
BEATI NG AT MEDI UM SPEED 2 M NUTES. SCRAPE DOM BON.
3. OOMBI NE APPLESAUCE, SUGAR WATER VAN LLA, & CARROTS
SLOALY TO M XTURE VH LE BEATI NG AT LON SPEED. SCRAPE
DOM BONL. BEAT AT MEDI UM SPEED 3 M NUTES.

4. POOR 1 GAL. (ABQUT 7 LBS. 10 (Z.) BATTER | NTO EACH
GREASED AND FLOURED PAN

5. BAKE 30 TO 35 M NUTES CR UNTI L DONE.
6. OOOL; FROST IF DESIRED. CQUT 6 X 9.

YIELD: 100 PCRTIONS (2 PANS)
PAN Sl ZE: 18 X 26" SHEET PAN
TEMPERATURE: 375F OVEN



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... QGIV7IAM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... CARROIS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310300 CARROTS, 6/ 10 FARM .00 4.00 CAN
79-200010 MARGAR NE 30/1 LB .50 LB .00

1. POUR OFF HALF THE LIQU D. (CGCP 1) (SEE NOTES)

2. PLACE VEGETABLES AND REMAINING LI QU D | N STEAM JACKETED
KETTLE OR STOCK POT.
DO NOT ALLONTOBO L. (COP 2) (SEE NOTES)

4. TRANSFER TO STEAM TABLE PANS FCR SERING (COCP 3) (SEE
NOTES)

5. HOLD FOR HOT SERVICE. (OCP 4) (SEE NOTES)

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

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

(CCP 2) - HOLD REFR GERATED PRCDUCTS AT 40 DEGREES F. (R
LONER UNTI L READY TO COK

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... QGIV7IAM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... CARROIS Conver si on Fact or 1. 00
OCP Not es

TO SCP 1 VLO1- 0026.

CA - |F PRODUCT FALLS BELOW 135 DEGREES F., THEN REHEAT
PRCDUCT TO 165 DEGREES F. FCR A M N MM CF 15 SECS
PROVIDING TH'S C/ A DOES NOT NEGATE THE | MPCRTANCE
CF MAI NTAI N NG TEMPERATURES AT CR ABOVE 135F
DEGREES ON THE SERVI NG LI NE.

SAFE HANDLI NG FCR LEFT OVERS
LEFT OVERS SHOULD BE M M M ZED THROUGH PROGRESSI VE OOCKI NG
IN THE EVENT THAT VE HAVE LEFT OVERS -
PLEASE FOLLON THESE | NSTRUCTI ONS

1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 - 135 DEGREES F.) AT ANY PO NT.

2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRODUCT FOLLON NG THE TWD (2) STAGE
OOOLI NG METHOD.  (OCP 1) (' SEE NOTES)

3. PRCPERLY OOVER LAVEL AND DATE THE PRCDUCT.

4. STORE UNDER REFR GERATI ON

5. USE LEFT OVERS WTH N 48 HOURS CR DI SCARD, (CCP 2)

( SEE NOTES)
NOTES: LEFT OVER CR TI CAL CONTRCL PO NTS

(CCP 1) - ALL LEFT OVERS SHOULD BE COCLED TO 70F DEGREES (R
OCOOLER WTH N 2 HOURS. THEN OOOLED TO 40F DECGREES
WTHN 4 HOURS FCR A TOTAL OF 6 HOURS.

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... Y6PA AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CHEESE (R TS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
43-010104 RTS, FARM 50LB BAG 8.55 LB 1.42 GAL
VWt er: 7.950 GAL
35-000668 CHEESE SAUCE, CHD 12/25.5 (¥ 1.00 LB .00
Conv Factor 1. 590

Véter: 6. 000 OLP

1. ADD SALT TO WVATER HEAT TO BO LING {OCP 1} SEE NOTES}
TO PREVENT LUMPING {OCP 1} SEE NOTES}

3. BRNGTOA BOL AND OOK 45 MNUTES. STIR
OOCAS| ONALLY BUT KEEP COVERED. {OCP 2} SEE NOTES}

4. M X CGHEESE SAUCE PONDER WTH WARM WATER { CCP 1} SEE NOTES

5. STIR I N OHEESE SAUCE AND OOCK FI VE M NUTES. {COOP 4}
SEE NOTES}

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

7. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTO/ER PRCDUCT. {OCP 4} SEE NOTES)

YIELD: 100 PORTI ONS

NOTE: 1. FOR - QU OK-OOCKING (R TS - DECREASE WATER TO
6 GALS PER 100 ADD SALT AND (R TS TO BA LI NG
WATER STIR TO PREVENT LUWING RETURN TO A BA L,
REDUCE HEAT AND LET SIMMER 5 M NUTES. TURN CFF
HEAT, COVER AND LET STAND 5 M NUTES BEFCRE
SERVI NG

2. QUTSI DE PURCHASE (R TS MAY ONLY TAKE 25 TO 30

M NUTES TO COK

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... Y6PA AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CHEESE (R TS Conver si on Fact or 1. 00
OCP Not es
RECI PE.
{CCP 2}: COCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. 15 SECONDS. DOCUMENT ON THE TEMERATURE
LOG ACCCRDI NG TO SCP | VL01-0026.
{CCP 3}: HOLD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUMENT ON THE TEMPERATURE LOG ACCCRD NG
TO SCP 1 VL01- 0026.
{CA}: |F PRODUCT FALLS BELON 135 DEGREES F. REHEAT
PRCDUCT TO 165 DEGREE F. FOR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT NEGATE THE
| MPCRTANCE CF MAI NTAI NLNG TEMPERATURES AT CR ABOVE
135 DEGREES F. ON THE SERVI NG LI NE.
{CCP 4}: PROGRESSI VE OOKI NG TECHN QUES SHOULD M N M ZE

P =

WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT TO BE DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... F2TD AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CHEESEBURGER NMAC Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 17.00 LB 00
70-800055 ONICNS, FRESH (LCP) 1.86 LB 4.16 QP
70- 800065 PEPPERS, GRN FRESH ( LCP) 1.40 LB 4.16 QP
98-000180 MACARCNI, 20 LB Box 8.00 LB 2.00 GAL
VWt er: 4,000 GAL
23-000322 M LK REPLACER 50# BAG 2.00 LB 1.75 Qr
VWt er: 1. 750 GAL
35-000668 CHEESE SAUCE, CHD 12/25.5 (¥ 2.75 LB .00
Conv Factor: 1. 590
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000
33-300956 KETCHUP, 6/ 10 CANS .33 CAN 4.16 QP
35-000295 MUSTARD PREPARED 4/1 GAL* .00 1.50 QP

Conv Factor: 16. 000

1. THAW MEAT UNDER REFR GERATI ON FOLLON NG SCP | VLO1- 0026
QU DELINES. (OCOP 1) ('SEE NOTES)

2. OOOK BEEF IN I TS OM FAT UNTIL BEEF LOSES I TS PI NK
OOLOR  STI RR NG TO BREAK APART. DRAIN CR SKI M OFF
EXCESS FAT. ADD Di CED ONLONS AND DI CED GREEN PEPPERS.
SIMER FCR 5 MNUTES. (CCOP 2, 3, 4) (SEE NOTES)

3. ADD MACARCN TO WATER BRING TO A BA L,
STI RRING OCCAS|I ONALLY. BAL 20 M NUTES; DRAIN WELL!

4. MX VWARM WTER WTH M LK, CHEESE, PEPPER CATSUP, AND
MUSTARD. HEAT TO JUST BELONBQA LI NG AND SI MMER UNTI L
THCOK (OCP 3) (SEE NOTES)

5. ADD MACARCN TO BEEF, ONONS AND PEPPERS, M X  ADD
CHEESE SAUCE AND M X VEELL.

6. PLACE AN EQUAL QUANTITY | NTO EACH PAN

7. BAKE IN OVEN AT 350 DEGREES FOR 20 M NUTES CR INTIL I T
REACHES AN | NTERNAL TEMPERATURE CF 165 DECREES F FCR AT
LEAST 15 SECONDS. (OCP 5 AND 6)

8. PLEASE Dl SCARD ANY LEFT OVER PRODUCT. (COCP 7)
( SEE NOTES)



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... F2TD AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CHEESEBURGER NMAC Conver si on Fact or 1. 00

OCP Not es

(CCP 1) - HOLD MEAT AT 40 DEGREES F. CR BELOW UNTIL READY TO
(060

(OCP 2) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES FCR 15 SECONDS. DOCUVENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1- 0026.

(OCP 3) - VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

CgA - | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK I T "DO NOT USE', AND CONTACT CENTRAL
CFFI CE FCR I NSTRUCTI ON REPLACE PRCDUCT TO BE
USED I N THE RECI PE.

(CCP 4) - PRCPERLY PREP RAWVEGETABLES. STCRE | N OOCLER AT
40F DEGREES CR LOMER UNTIL NEEDED. REMOVE | N
SMALL QUANTI TI ES AS NEEDED.

(CCP 5) - HEAT CHEESEBURGER MAC TO 165 DEGREES F FCR A
MN MM CF 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1-0026.

(CCP 6) - HOLD CHEESEBURGER MAC FOR HOT SERVI CE AT 140 F
DEGREES (R H GHER  DOCUMENT ON TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01- 0026.

CA - |F PRCDUCT FALLS BELON 140F DEGREES, REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPCRTANCE CF
MAI NTAI NI NG TEMPERATURES AT CR ABOVE 140 DEGREES F
ON THE SERVI NG LI NE.

(OCP 7) - PROGRESSI VE- COCKI NG TECHN QJES SHOULD M NI M ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CR TICAL CONTRCL PA NT C A - CCRRECTI VE ACTI QN

TEMPERATURE: 350 DEGREE OVEN
YIELD: 100 PCRTI ONS.
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Recipe I/D.... E9QCJ AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN & BEEF JAMBALYA Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

16- 000020 Chicken Leg Quarters 20. 00 LB .00
70-710725 BEEF M X (BULK) 10.00 LB .00
70-800055 ONICNS, FRESH (LCP) 2.81 LB~ 1.75 Qr
33-320915 TQVATCES, 6/10 USDA .00 1.12 CAN
32-200185 SOUP/ GRAVY CH CKEN BASE 12/ 1# .00 .50 (¥
35-000632 SAUCE, WRCHTSHR GAL .00 6. 50 TBSP
99-700052 CH LI PONER .66 (¥ 37 QP
99-700082 GARLI C PONDER .50 ¥ 1.50 TBSP
99-700730 SALT, TABLE 24/26 (X 1.33 2.00 TBSP
99-700662 PEPPER BLACK, PURE .25 ¥ 1.00 TBSP
99-920281 R CE, 25 LB LONG GRAIN USDA 10.12 LB 1.47 GAL

1. THAW MEAT UNDER PROPER REFRI GERATI ON FOLLON NG SCP
| VLO1-0026 QU DELINES. (OCP 1) (SEE NOTES)

2. OOCK BEEF IN I TS OM FAT UNTIL MEAT LOSES I TS PI NK
OOLOR  STIRR NG TO BREAK APART. DRAIN COR SKI M OFF EXCESS
FAT. (OCP 2) (SEE NOTES)

3. PLACE CH OKEN I N STOK POT OR STEAM JACKETED KETTLE W TH
WATER BR NG TO A BO L. REDUCE HEAT AND S| MVER 2 HOURS CR
UNTI L TENDER (OCP 2) (SEE NOTES)

4. REMOVE CH CKEN FRCM BONES AND DESKIN CUT I NTO 1 | NCH
Pl ECES. SET ASIDE FOR USE IN STEP 5

5. OOVBI NE ONIONS, TOMATCES, CH OKEN, BEEF, AND SPI CES. OOK
FOR 5 M NUTES ON MEDI UM HEAT. (OCP 3) (SEE NOTES)

6. STIRINRCE RETURN TO BOL. REDUCE HEAT AND COVER
TI GHTLY. OOCK OVER LOW HEAT FCR 20-30 M NUTES CR UNTI L
RCE IS TENDER (CCP 4 AND 5) (SEE NOTES)

7. POOR10 LB 9 &Z (1 GALLON 1/2 CQUP) | NTO EACH STEAMIABLE
PAN (12" X 20" X 2 1/2 "). FOR 100 SERVI NGS, USE 4 PANS.

8. HOLD FOR HOI' SERVI CE. (COCP 6) ( SEE NOTES)
9. SERVE 1 CUP PCRTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... E9QCJ AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN & BEEF JAMBALYA Conver si on Fact or 1. 00
OCP Not es
(CCP 1): HOLD MEAT AT 40 DEGREES F. OR BELOWN UNTI L READY
TO COXK
(OCP 2): OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165 DEGREES
F. FOR 15 SECONDS. DOCUMENT ON THE TEMPERATURE
LOG ACCCRDI NG TO OCP 1 VL01-0026.
(OCP 3): PRCPERLY PREP RAWVECGETABLES. STCRE | N COCLER AT
40 DEGREES F. OR LOMNER UNTIL NEEDED. REMOVE IN
SMALL QUANTI TIES AS NEEDED. | F THE VEGETABLES
NEED TO BE COCKED, BR NG THEM TO AN | NTERNAL
TEMPERATURE CF 135 DEGREES F. FCOR 15 SECONDS.
(OCP 4): MISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.
(T A | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT USE' AND CONTACT CENTRAL
CFFI CE FOR I NSTRUCTION  REPLACE PRCODUCT TO BE USED
IN THE REC PE.
(OCP 5): OOK PRODUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL01-0026.
(COCP 6): HALD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.
R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP 1 VL0O1- 0026,
(TA | F PRODUCT FALLS BELON 135 DEGREES F., REHEAT

PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165 DECGREES
F. FRAMNMMOF 15 SECONDS. PROVIDING TH S
C A DCES NOT' NEGATE THE | MPORTANCE CF NAI NTAI NI NG
TEMPERATURES AT CR ABOVE 135 DEGREES F. ON THE
SERVI NG LI NE.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... YI9V1IAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN AND BI SCU TS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 40. 00 LB .00
VWt er: 9. 000 GAL
99-700022 BAY LEAVES .00 9. 00 LEAF
Conv Factor: 97. 000
33-300000 M XED VECGETABLES, 6/ # 10 cans 3.50 CAN .00
79-200010 MARGAR NE 30/1 LB 2.00 LB 1.00 Qr
45-000673 FLOR WHCLE WHEAT 50 LB (CP) 2.00 LB 2.00 Qr
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000
99-700730 SALT, TABLE 24/26 (X 2.00 ¥ 3.00 TBSP

9.

Thaw chi cken under refrigeration foll ow ng
SCP 1 VL01-0025 guidelines. {CCP 1} See notes}

Cut chicken in 1 inch cubes. Place chicken in steam
jacketed-kettl e and add water and bay leaves. Bring to a
boil; reduce heat and let simrer for 2 hours or until
tender. (CCP 2) (See notes)

Rermove chicken fromstock, drain well. Strain stock.
Reserve chicken for use in step 7 (CCP 4) (See notes)

Bl end butter/margarine and flour together. Stir until
snmooth. (COCP 586) (See notes)

G adual ly add butter or margarine and flour mxture to
stock, stirring to prevent sticking.

Add bl ack pepper and salt; heat slowy until smooth and
thickened, stirring constantly. {CCP 5} See notes}

Add chi cken and canned m xed vegetabl es to sauce; heat to
an internal tenperature of 165 degree F. for 15 seconds.
{ccp 6 & 7}

Transfer chicken mxture evenly to steamtabl e pans for
hot service. {OCP 8} See notes}

Serve 3/4 cup over 1 biscuit. Follow reci pe W22 for
bi scuit reci pe.

10. Discard any | eftover product. {CCP 9} See Notes}



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... YI9V1IAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN AND BI SCU TS Conver si on Fact or 1. 00
OCP Not es

YIELD: 100 PORTI ONS

{CCP 1}: Portion chicken in small batches. Hold chicken
at 40 degrees F. or lower until ready to cook.

{CCP 2}: Cook chicken to an internal tenperature of
165 degrees F. for 15 seconds. Docunent on the
tenperature | og according to SCP | VL0O1-0026.

{CCP 3}: Cool product using 1 stage cooling method. Cool
product from 140 degree F. to 41 degrees F. or
lower within 4 hours. Divide product into snall
bat ches and place in shallow pans to aid in cooling

{CCP 4}: Hold stock at 135 degree F. or higher until
ready to add to reci pe. Docurment on the
tenperature | og according to SCP | VL0O1-0026.

{CCP 5}: Visually inspect all dry ingredients for physical
contamnants. |f heating, heat to 135 degrees F.
or higher for 15 seconds.

{CCP 6}: Hold product under proper refrigeration according
to SCP I'VL01-0026 until ready to use in the recipe.

{CCP 7}: Reheat chicken mxture to 165 degrees F. for a
m ni rum of 15 seconds. Docurment on the
tenperature | og according to SCP | VLO1-0026. -

{CCP 8} Hol d chicken for hot service at 135 degrees F. or
hi gher. Docunent on tenperature | og.

{CA}: If product falls below 135 degrees F. then reheat
product to 165 degrees F. for a mni mumof 15
seconds. Having this CA does not negate the
i nportance of naintaining tenperatures at or above
135 degrees F. on the serving line.

{CCP 9}: Progressive-cooking techni ques should mninmze
waste of product, therefore linmting the amounts
of product that will need to be discarded.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 3

Recipe I/D.... YI9V1IAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN AND BI SCU TS Conver si on Fact or 1. 00
OCP Not es

CCP = Oritical Control Point CA = Corrective Action



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... YI9A AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN & DUWPLI NGS V2 Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 50. 00 LB .00
VWt er: 9. 000 GAL
99-700730 SALT, TABLE 24/26 (X 3.00 ¥ 4.50 TBSP
70- 800025 CARROIS, FRESH (LCP) 14.00 ¥ 4.00 EA
Conv Factor: 16. 000
70-800055 ONICNS, FRESH (LCP) 2.00 LB* 4.00 EA
45-000213 M X BISCUT, 50# 7.10 LB .00
VWt er: . 800 GAL

1.  Wash chicken thoroughly inside and out under cold
running water. Drain well.

2. Place chicken in stock pot or steamjacketed kettle; add
water, salt, carrots, and onions.
Bring to a boil; reduce heat, simer 2 hours or until
t ender.

3. Renove chicken fromstock; drain well. Strain vegetabl es
fromstock and discard.

4. Renove nmeat frombones; cut into 1 inch pieces .

5. P ace biscuit mx in mxer. Add 1/3 water to the mx and
incorporate into dough. Slowy add the water until dough
forms to biscuit mx. Scrape the bow to make sure all
of the product is m xed.

6. Turn the dough out on floured board and roll it out.

7.Fold the dough in half once. Roll out to 1/2 inches thick.

8.Cut the dough into 1/2 in thick strips and palce to the
si de
9. Add chi cken pi eces and cut biscuit dough pieces to hot
si mering stock. Cover; cook for 15 minutes. Do not renove

cover during cooking tinme.
10. Hold for hot service.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... YI9A AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN & DUWPLI NGS V2 Conver si on Fact or 1.00

{CCP 1}:

{CA:

{CCP 2}:

{CCP 3}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TING THE AMOUNTS CF
PRCDUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY COVER LABEL AND DATE PRCDUCT.

(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... L90 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BAKED CH CKEN BREAKFAST PATTIE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710311 BREAKFAST PATTY CH CKEN FARW 1 12.50 LB 200.00 EA
79-200010 MARGAR NE 30/1 LB 5.00 .63 CP

Conv Factor: 16. 000

THAW PRCDUCT UNDER PRCPER REFRI GERATI ON FOLLOWN NG SCP
[ VLO1-0026 GU DELINES. (OCP 1) (SEE NOTES)

PLACE PATTI ES ON LI GHTLY GREASED PANS (18 X 26 | NOHES)
BAKED | N 350 DEGREE F OVEN FOR 20 M NUTES CR UNI TL

| NTERNAL TEMPERATURE REACHES 165 DEGREES F. (QCP 2)

( SEE NOTES)

TRANSFER TO STEAM TABLE PANS AND HOLD FOR HOT SERVI CES.
(OCP 3) (SEE NOTES) PLEASE Di SCARD ANY LEFTOVER PRCDUCT.
(OCP 4) (SEE NOTES)

{CCP 1}: PORTI ON PRCDUCT IN SNVALL BATCHES. HCOLD PRCDUCT AT

40 DECGREES F. OR LOMER UNTI L READY TO OOCK

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165

DEGREES F FCR 15 SECONDS. DOCUMENT CN THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{OCP 3}: HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F CR

H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

{CA - |F THE PRODUCT FALLS BELOWN 135 DEGREES F THEN

REHEAT PRCDUCT TO 165 DEGREES F FOR A M N MM

CF 15 SECONDS. PROVIDING TH'S ¢ A DCES NOT NEGATE
THE | MPORTANCE CF NAI NTAI NING TEMPERATURES AT CR
ABOVE 135 DEGREES F ON THE SERVI NG LI NE.

{CCP 4} : PROGRESSI VE- OOKI NG TECHN QUES SHOULD M N M ZE

ccP

WASTE CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.
- CRITICAL CONTRCL PO NT C A - CCRRECTI VE ACTION



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... OI6V2AM Portion Size: 2.00 Adj ust ed Servi ngs 100
Description... CH CKEN GRAVY Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
79-120202 SHCRTENING 12/3 LB USDA 1.00 LB 2.00 QP
45-000440 Flour, AP, 50 Ib. Bag 1.00 LB 1.00 Qr
32-200185 SOUP/ GRAVY CH CKEN BASE 12/ 1# 2.85 (¥ .44 CP
Conv Factor: 16. 000
Véter: 1.340 GAL
99-700662 PEPPER BLACK, PURE .00 .67 TBSP
Conv Factor: 4. 000

1. MELT SHORTEN NG BLEND TOGETHER FLOUR AND SHORTEN NG
UNTIL SMOOTH (OOP 1) ( SEE NOTES)

2. MX WATER WTH GRAVY BASE. ADD WATER TO RCUX, STIRRING
OONSTANTLY. BRING TO A BO L. REDUCE HEAT. SI MVER 10
M NUTES OR UNTIL TH CKENED, STI RRI NG CONSTANTLY.
(CCP 1) (CCP 2) (SEE NOTES)

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

4. TRANSFER TO STEAM TABLE PANS FCR SERVING HOLD FCR HOT
SERVICE. (OCP 3) (SEE NOTES)

5.  PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. (COP 4) (SEE NOTES)

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

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

(CCP 2) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VLO1- 0026.

(OCP 3) - HOLD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F CR
H GHER DOCUVENT ON THE TEMPERATURE LOG ACOCRDI NG



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... OI6V2AM Portion Size: 2.00 Adj ust ed Servi ngs 100
Description... CH CKEN GRAVY Conver si on Fact or 1. 00
OCP Not es

TO SCP 1 VLO1- 0026.

(CA - | F PRCDUCT FALLS BELON 135 DEGREES F, THEN REHEAT
PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

(CCP 4) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE OF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVI CE.

OCP - CRITICAL CONTRCL PONT  CA - CCRRECTI VE ACTION



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L150 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN MASHED POTATO BONAL Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
92- 000086 Cnicken Tenders, Breaded 18.75 LB .00
79- 100202 SHCRTEN NG VEGETABLE 50 LBS 1.00 LB 2.00 QP
45-000440 Flour, AP, 50 Ib. Bag 1.00 LB 1.00 Qr
32-200185 SO/ GRAVY CH CKEN BASE 12/ 1# 2.85 (¥ .44 QP
Conv Factor: 16. 000
Vét er: 1.340 GAL
99-700662 PEPPER BLACK PURE .00 .67 TBSP
Conv Factor: 4. 000
33-310761 POTATCES, VH TE 6/ 10 FARM .00 6. 00 CAN
23-000322 M LK REPLACER 50# BAG 12.00 ¥ 2.50 QWP
Conv Factor: 16. 000
79-200010 NARGAR NE 30/1 LB 1.00 LB 2.00 QP
VWt er: 13. 500 Qr
99-700730 SALT, TABLE 24/26 (¥ 2.00 ¥ 3.00 TBSP
99-700662 PEPPER BLACK PURE .00 2.00 TSP
Conv Factor: 12. 000
33-300390 CCRN, W KERN 6/10 cans .00 4.00 CAN
79-200010 NARGAR NE 30/1 LB .33 LB .00

1. HOLD PRODUCT UNDER PROPER REFR! GERATI ON UNTI L READY TO
PREPARE. (OCP 1)

2. ARRANCE CH OKEN FLAT ON A SHEET PAN IN A SI NGQLE LAYER WTH
NO PI ECES TQUCH NG (CCP 2)

3. BAKE AT 375 DEGREES UNTI L THE | NTERNAL TEMPERATURE REACHES
165 DEGREES FCR 15 SECONDS. ( OCP 3)

4. AFTER COCKED, CHOP CH CKEN W DQUGH CUTTER | NTO SMVALL
Pl ECES; (1/2" TO 1" IN SI ZE).

5. MELT SHORTEN NG BLEND TOGETHER FLOUR AND SHORTEN NG
UNTIL SMOOTH (COP 1) (SEE NOTES)

6. MX WATER WTH GRAVY BASE. ADD WATER TO RQUX, STI RR NG
OONSTANTLY. BRING TO A BO L. REDUCE HEAT. SI MVER 10
M NUTES OR UNTIL TH CKENED, STI RRI NG CONSTANTLY.
(CCP 1) (CCP 2) (SEE NOTES)

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

®

BO L POATCES FCR 3-5 M NUTES, DRAIN AND THEN M X W TH
STEP 10. {OCP 1} SEE NOTES}



SSV401

Recipe 1/D..
Description... CH CKEN MASHED POTATO BOA

Reci pe with Adjusted Servings

8/ 04/ 26

Page

.. L150 AM Portion Size: 1.00 QP Adj ust ed Servi ngs

Conver si on Fact or

2

100
1.00

9. BLEND POTATCES, BUTTER AND SALT IN
MXER BOX. {COP 1, 2 & 3} SEE NOTES}

10. AT LON SPEED, RAPI DLY ADD M LK M XTURE TO POTATCES
. MX 1/2 MNUTE.  STOP MACH NE;  SCRAPE DOMW
SI DES AND BOTTOM OF BOW..

11. ADD PEPPER  VH P AT H GH SPEED ABQUT 2 M NUTES R
UNTIL LI GHT AND FLUFFY. DO NOT' OVERBEAT.

12. POR OFF HALF THE LI QJ D FROM CORN

13. PLACE VEGETABLES AND REMAIN NG LI QU D | N STEAM JACKETED
KETTLE OR STOCK POT.
DO NOT ALLONTOBO L. (COP 2) (SEE NOTES)

14. LADLE .

67 CUP OF POATCES | NTO TRAY, TCP WTH 1/4 QWP CF

OCRN AND 1/3 CUP OF CH CKEN

15. TCP WTH 2 (Z OF CH CKEN GRAVY AND SERVE

{CCP 3}:

{CCP 4}:

{CA}:

Portion chicken in small batches. Hold chicken
at 40 degrees F. or lower until ready to cook.

Visually inspect all dry ingredients for physical
contamnants. |f heating, heat to 135 degrees F.
or high for 15 seconds.

I f physical contamnants are found, set

product aside, mark DO NOT USE, contact Centra
Cfice for instruction. Replace product to be
used in the recipe.

Cook chicken to an internal tenperature of 165
degrees for 15 seconds. Docunent on the
tenperature | og according to SCP | VLO1-0026.

Hol d chi cken for hot service at 135 degrees F. or
hi gher. Docunment on the tenperature |og
according to SCP | VL01-0026.

If product falls bel ow 135 degrees F. then reheat



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 3

Recipe I/D.... L150 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN MASHED POTATO BONAL Conver si on Fact or 1. 00
OCP Not es

product to 165 degrees F. for a mni mumof 15
seconds. Having this CA does not negate the

i nportance of maintaining tenperatures at or

above 135 degrees F. on the serving line.

{CCP 5}: Progressive-cooking techni ques shoul d mnimze
waste of product, therefore linmting the amounts
of product that will need to be discarded.

CCP = Oritical Control Point CA: Corrective Action



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L130 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... CH CKEN WRAPS (2 EACH) Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
92- 000086 Cni cken Tenders, Breaded 18.75 LB .00
45-000800 TORTILLA, 6"-8" CS/DZ (CP) .00 200.00 EA

Conv Factor: 12. 000

1. HOLD PRODUCT UNDER PROPER REFR! GERATI ON UNTI L READY TO
PREPARE. (OCP 1)

2. ARRANCE CH OKEN FLAT ON A SHEET PAN IN A SI NGLE LAYER WTH
NO PI ECES TQUCH NG (CCP 2)

3. BAKE AT 375 DEGREES UNTIL THE | NTERNAL TEMPERATURE REACHES
165 DEGREES FCR 15 SECONDS. ( OCP 3)

4. AFTER COCKED, CHOP CH CKEN W DQUGH CUTTER | NTO SMVALL
Pl ECES; (1/2" TO 1" IN SI ZE).

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

6. WHEN READY FOR SERVI CE, SOOCP 1/ 3 CUP CHCPPED CH CKEN PER
EACH TCRTI LLA ( TOTAL SERVING 2/ 3 CUP CHCPPED CH CKEN AND
TVD TCRTI LLAS).

8. Dl SCARD ANY LEFTOVER PRCDUCT. (CCP 5)

OCCP 1 - PORTION CH GKEN I N SVMALL BATGHES. HCOLD CH GKEN AT 0
DEGREES F OR BELOWN UNTI L READY TO OCOCK

OCP 2 - VISUALLY | NSPECT ALL | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

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

OCP 3 - OOCK CH CKEN TO | NTERNAL TEMPERATURE CF 165 DEGREES
F FCR 15 SECONDS. DOCUMENT ON THE TEMPERATURE LGOG
ACCCRDI NG TO SCP | VL01- 0026.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... L130 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... CH CKEN WRAPS (2 EACH) Conver si on Fact or 1. 00
OCP Not es

CCP 4 - HOLD FOR HOT' SERVI CE AT 135 DEGREES F (R H GER
DOCUMENT CN THE TEMPERATURE LOG ACOCCRDI NG TO SCP
I VLO1- 0026.

CA - |F PRCDUCT FALLS BELON 135 DEGREES F, REHEAT PRCDUCT
TO 165 DEGREES F FOR A MN MM CF 15 SECONDS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINENG TEMPERATURES AT CR ABOVE 135 DEGREES
F ON THE SERVI NG LI NE.

OCP 5 - PROGRESSI VE- OOCKI NG TEGHN QUES SHOULD M N M ZE WASTE
CF PRODUCT, THEREFCRE LI M TI NG THE AMOUNTS CF PRCD-
UCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
PAN SI ZE: 18 BY 26-1 NCH SHEET PAN

TEMPERATURE: 375 DEGREE F. OVEN OR PER SUPPLIER S

I NSTRUCTI CNS ON CASE.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... Y44VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... CHLI Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34-000031 BEANS, DRY Kl DNEY 25 LB BAG 8.50 LB .00
Véter: 2.500 GAL
70-710093 CH CKEN, GR\D DRK (W#4) FARM 15.00 LB .00
99-700082 GARLI C PONDER 2.00 .00
70-800055 ONICNS, FRESH (LCP) 2.00 LB * .00
99-700052 CH LI PONER .00 1.75 QP
99-700673 PEPPER RED .42 ¥ 2.12 TBSP
33-320966 TQVATO PASTE, 6/10 USDA .00 .21 CAN
Véter: . 850 GAL
33-320915 TQVATCES, 6/10 USDA .00 .85 CAN

1. Pl CK OVER AND WASH BEANS THOROUGHLY. OCOVER W TH WATER
BOL 2 MNUTES, TURN CFF HEAT. OOVER AND LET STAND ONE
(1) HOR (OOP 1) (SEE NOTES)

2. BRING BEANS TOA BAL; SIMER 1 1/2 HOURS UNTI L TENDER
(CCP 1) (SEE NOTES)

3. THAWMEAT UNDER PRCPER REFR GERATI ON FOLLON NG SCP
[ VLO1-0026 GU DELINES. (OCP 2) (SEE NOTES)

4. COOCK MEAT IN IT S OM FAT UNTIL MEAT LOSES IT S PINK
OCLCR  STI RR NG TO BREAK APART. DRAIN OR SKI M CFF
EXCESS FAT. (OCP 3) (SEE NOTES)

5. ADD DICED ONONS, GARLIC, CH LI POMER AND RED PEPPER
STIR WELL. (OCP 1) (COCP 4) (SEE NOTES)

6. ADD BEANS, TQVATCES, TQOVATO PASTE, AND WATER  STIR AND
BRNG TOA SIMMER OOK 1 HOUR DO NOT BA L!'!'!
(CCP 1 & 5) (SEE NOTES)

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

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... Y44VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... CHLI Conver si on Fact or 1. 00
OCP Not es

165 DEGREES F. FOR A MN MM CF 15 SECONDS.
OCP - CRTICAL CONTRCL PA NT C A - CCRRECTI VE ACTION

OONTAM NANTS.
YIELD: 100 PCRTI CNS
gA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE" AND CONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE

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

(CCP 3) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

(CCP 4) - PRCPERLY PREP RAWVECGETABLES. STCRE IN COCLER AT
40 DEGREES F. CR LOMER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED. | F THE VEGETABLES
NEED TO BE COCKED, BRI NG THEM TO AN | NTERNAL TEMP-
ERATURE OF 135 DEGREES F. FOR 15 SECONDS.

(CCP 5) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRD-
I NG TO SCP | VLO1-0026.

gA - | F PRCDUCT FALLS BELON 135 DEGREES F., REHEAT
PRCDUCT TO 165 DEGREES F. FOR A MN MM CF 15 SECS
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINENG TEMPERATURES AT CR ABOVE 135
DEGREES F. ON THE SERVI NG LI NE

(CCP 6) - PROERESSI VE- COCKI NG TECHN QUES SHOULD STILL BE
USED TO MN M ZE LEFTOVERS. FCOLLOW | NSTRUCTI ONS
BELON FOR THE PROPER HANDLI NG CF LEFTOVERS.

1. THE PRCDUCT SHOULD NOT HAVE BEEN M SHANDLED I N THE
DANCER ZONE (40 DEGREES F. - 135 DEGREES F).

2. DIVIDE THE LEFT OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCL THE PRCDUCT FCLLON NG THE 2 STAGE OCOCLI NG
METHCD. (OCP - ALL LEFTOVERS SHOULD BE OOOLED TO 70
DEGREES F. (R COOLER WTH N TWD (2) HOURS. THEN OCOCLED



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 3

Recipe I/D.... Y44VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... CHLI Conver si on Fact or 1. 00
OCP Not es

TO 40 DEGREES F. WTH N FOR (4) HOURS FCR NO MORE THAN
A TOTAL OF SIX (6) HOURS. RECORD TEMPERATURES AS
REQU RED BY SCP | VLO1- 0026.

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFR GERATI ON AND USE WTH N 48 HCOURS.

(CCP 1) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... GI1B AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... EASY CHOOCLATE CAKE FROM M X Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000198 M X, CHOOOLATE CAKE, 50LB(CP) 10.00 LB .00
Véter: 3.000 Qr

1. Place mix in mxer bow; add 1/3 the anount of water
to mx. Using a paddle, mx on | ow speed for 10 seconds.
Change to nmedi um speed and continue mxing for 3 mns.

2. Change to low speed: mix 1 minute while gradually
addi ng remai ni ng wat er.

3. Scrape bown and paddl e. Continue m xing on | ow speed
for 2 mnutes.

4. Pour 3 3/4 quarts (about 8 Ibs 7 o0z) batter into each
greased sheet pan (18 x 26).

5. Bake at 350 degrees for 25 to 30 mnutes or until done.
{CCP 2, see notes}

6. Cool and frost ((44). CQut 6 x 9.
7. Hold for service.

8. Leftovers should be mninal.

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... GI1B AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... EASY CHOOCLATE CAKE FROM M X Conver si on Fact or 1. 00
OCP Not es

{CCP 3}: PROGRESSI VE- OOKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TING THE AMOUNTS CF
PRCDUCT THAT WLL BE REMAI NI NG AFTER SERVI CE.
| F YQU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY OCOVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... Y54 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... CHUCKWAGON PATTI E Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710315 BEEF CHUCKWAGON PATTI ES, ( FARW 28.12 LB 100. 00 EA
79-200010 MARGAR NE 30/1 LB 5.00 .63 CP

Conv Factor: 16. 000

THAW MEAT UNDER PRCPER REFRI GERATI ON, FOLLOWN NG SCP
[ VLO1-0026 GU DELINES. (COCP 1)

PLACE MEAT PATTIES ON LI GHTLY GREASED PANS. BAKE AT
325 DEGREES F. DO NOT OVER OOCK.  (OCP 2) AND (OCP 3)
( SEE NOTES)

TRANSFER TO STEAM TABLE PANS FCR SERVING  (OCP 4)
( SEE NOTES)

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

(CCP 1) - PORTION MEAT PATTIES IN SMALL BATGHES. HOLD MEAT

AT 40 DEGREES F. CR LOMNER UNTIL READY TO COK

(CCP 2) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL

OONTAM NANTS.

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

(CCP 3) - OOCK MEAT PATTIES TO AN | NTERNAL TEMPERATURE CF

165 DEGREES F. FCR 15 SECONDS. DOCUMENT CN THE
TEMPERATURE LOG ACOCCRDI NG TO SCP | VL0O1- 0026.

(CCP 4) - HOLD MEAT PATTIES FOR HOT' SERVI CE AT 135 DECGREES

R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01-0026.

- | F PRCDUCT FALLS BELON 135 DEGREES F., THEN REHEAT
PRCDUCT TO 165 DEGREES F. FOR A MN MM CF 15 SEG
ONDS. *PROVIDNG THS A DCES NOI' NEGATE THE
| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT (R



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... Y54 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... CHUCKWAGON PATTI E Conver si on Fact or 1. 00
OCP Not es

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

(CCP 5) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - COCRRECTI VE ACTION
PAN SI ZE: 18 x 24 SHEET PAN
TEMPERATURE: 325 DEGREE OVEN



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... D40 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... C NNAMON MJFFI N Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 11.50 LB 00
62- 000010 SUGAR DRK BROM 24/1 LB 2.00 LB .00
62- 000040 SUGAR VWH TE 8/5# LBS. CP 4.20 LB .00
99-400600 BAKI NG PONER 8/5 LB (CP) 4.75 ¥ .00
99-700062 C NNAMON .75 3.00 TBSP
99-700730 SALT, TABLE 24/26 (X 1.66 (Z 2.50 TBSP
23-000322 M LK REPLACER 50# BAG 4.50 ¥ .00
Conv Factor: 16. 000
Véter: 2.250 Qr
38-010124 EGSS, FRXZ 6/5 LBS FARM 1.50 LB .00
79-120025 SALAD AL, 6/1 GAL BULK USDA .00 2.00 Qr
Conv Factor: 4. 000

1. SIFT TOGETHER FLOUR SUGAR BROM SUGAR SALT AND
CI NNAMON. (CCP 1)

2. RECONSTI TUTE MLK ADD EGGAND OL TOMLK ADD MLK

M XTURE TO DRY | NGREDI ENTS.  STI R JUST ENQUGH TO
MO STEN

3. GREASE BOTTOVB OF MUFFI N PANS.  PCRTI ON BATTER | NTO
PANS WTH NO 12 DIPPER | F USI NG SHEET PANS POR 1. 08
GAL. INTO EACH PAN CQUT 6 X 9. SERVE 2 EACH

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

5. HOLD FOR HOI' SERVI CE. {OCP 3} SEE NOTES}

6. LEFTOVERS SHOULD BE M N MAL. {CCP 4} SEE NOTES}

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... D40 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... C NNAMON MJFFI N Conver si on Fact or 1. 00

{CCP 2}:

{CCP 3}:

{CA:

{CCP 4}:

P =

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELON 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. (R A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE

| MPCRTANCE OF NMAI NTAI NLNG TEMERPATURES AT OR ABOVE
135 DEGREES ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFTOVER PRCDUCT FOLLON THESE STEPS. (1).
PRCPERLY COVER LABEL AND DATE PRODUCT. (2). STCRE
UNDER REFR GERATION (3). ALL LEFTOVERS MUST BE
USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON



SSV401

Reci pe with Adjusted Servings

Recipe I/D.... &4 AM Portion Size: 1.00 EA
Description... OO0QA FUDCGE FRCSTI NG

8/ 04/ 26

Page

Adj ust ed Servi ngs
Conversi on Fact or

1

100
1.00

79-200010
79- 120202

62- 000050
99- 800452

23-000322

99- 700730

87-100632

MARGARI NE 30/ 1 LB
SHORTENI NG 12/ 3 LB USDA

SUGAR CONFECT 24/1 LB
CO0AA 5 LB

M LK, REPLACER 50# BAG
SALT, TABLE 24/26 (X

FLVR NG V' NLA 12/1 QT

.00 LB
.00 ¥
Fact or:
.00 LB
.00 ¥
Fact or:
.75 ¥
Fact or:
.00
Fact or:
.00
Fact or:
Vit er:

TBSP

TSP

1. PLACE SCFTENED BUTTER AND SHORTEN NG I N M XER BON.. {COOP
1 & 2} SEE NOTES)

2. SIFT TOGETHER PONERED SUGAR OCOOA, M LK, AND SALT:
ADD TO SCFTENED BUTTER AND SHORTEN NG M X AT LOW SPEED
UNTI L SMOOTH {OCP 2} SEE NOTES)

3. COvBI NE WVATER AND VAN LLA; ADD TO M XTURE | N BOAL.
BEAT AT MEDI UM SPEED UNTI L M XTURE CBTAI NS
DESI RED SPREADI NG CONSI STENCY. {CCP 2} SEE NOTES}

4. SPREAD | MMEDI ATELY ON COCL CAKES.

5. LEFTOVERS SHOULD BE M N MAL. { CCP 3} SEE NOTES}

{CCP 1}: HOLD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY

TO COCK

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL

OONTAM NANTS.

R H GER FCR 15 SECONDS.

| F HEATING HEAT TO 135 DEGREES F.

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... G4 AM Portion Size: 1.00 EA Adj usted Servi ngs 100
Description... OO0QA FUDGE FROSTI NG Conver si on Fact or 1. 00
OCP Not es
FCR | NSTRUCTI ONS, REPLACE PRODUCT TO BE USED IN THE
RECI PE.
{CCP 3}: PROGRESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE CF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT REMAI NNG AFTER SERVI CE. | F YQU HAVE
LEFTOVER PRODUCT FOLLON THESE STEPS. (1). PRCPERLY
COVER LABEL AND DATE PRCDUCT. (2). STCRE UNDER
REFR GERATICN  (3). ALL LEFTOVERS MJST BE USED
WTH N 48 HOURS CR DI SCARDED.
OCP = CR TICAL CONTRCL PQ NT CA = CCRRECTI VE ACTI ON

YIELD = 2 1/2 QUARTS (1 1/4 QUARTS PER SHEET CAKE).



SSV401 Reci pe with Adjusted Servings 9/02/26 Page 1

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

Vit er: 6.250 GAL

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

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

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

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

TO WVATER REMOVE AMOUNT CF OCFFEE FCR SERVI NG

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

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

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

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

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

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



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... MBV6 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... OOLE SLAW Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70- 800015 CABBAGE, (RN FRESH (LCP) 10.00 LB * 1.20 GAL
70- 800025 CARROIS, FRESH (LCP) 2.00 LB * .00
35-000200 NAYCNNAI SE, 4/1 GAL 4.00 LB 1.92 Qr
Conv Factor: 8. 000
62- 000040 SUGAR VWH TE 8/5# LBS. CP 12.00 (¥ 1.50 QP
Conv Factor: 16. 000
99-600140 VINEGAR CIDER 4/1 GAL .00 50 CP

Conv Factor: 16. 600

1. TRM WASH AND PREPARE CABBAGE AND CARROT AS DI RECTED
ON RECI PE CARD MG 1. FINELY SHRED CARROTS. {OCP 1} SEE
NOTES}

2. CHLL CABBAGE AND CARROT | N COVERED CONTAI NER UNTI L
CR SP.

3. COVBINE MAYOWNAI SE, SUAR AND VI NEGAR {OCP 2}
SEE NOTES}

4. PQUR OVER CABBAGE, M X VELL.

5. COVER REFR GERATE UNTIL READY TO SERVE. {COCP 3} SEE
NOTES}

6. PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS. {CCP 4} SEE NOTES}

IN STEP 1, 15 LB FRESH CABBAGE A P. WLL YIELD 12 LB
FI NELY SHREDDED CABBACE.
21B7 &Z CARROTS AP. WLL YITELD 2 LB FI NELY SHREDDED

CARRCTS.
YIELD: 100 PCRTI ONS.
SERVE WTH A #8 SOOCP.

{CCP 1}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DEGREES F. CR LOMER UNTI L NEEDED. REMOVE I N
SVALL QUANTI TI ES AS NEEDED.



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2
Recipe I/D.... MBV6 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... OOLE SLAW Conver si on Fact or 1. 00

{CCP 2}:

{CA:

{CCP 3}:

{CCP 4}:

P =

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
READY TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT TO
BE SAVED SHOULD NOT' HAVE BEEN M SHANDLED I N THE
DANGER ZONE(40 DEGREES F. - 135 DEGREES F.) AT ANY
PO NT.

| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY COVER LABEL AND DATE PRCDUCT.

(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings

Recipe I/D.... D14 AM Portion Size: 1.00 PC
Description... OORN BREAD

8/ 04/ 26

Adj ust ed Servi ngs
Conversi on Fact or

45-000440 Flour, AP, 50 Ib. Bag
45-010245 COCRNMVEAL, FARM 50 LB BAG
23-000322 M LK REPLACER 50# BAG

62- 000040 SUGAR VH TE 8/ 5# LBS. CP
99-400600 BAKING PONDER 8/5 LB (CP)
99-700730 SALT, TABLE 24/26 (¥
38-010124 EGSS, FRX 6/5 LBS FARM

79-100202 SHCRTENI NG VECGETABLE 50 LBS

Fact or:
.60 (¥
.43 Z
.50 LB
Vit er:
.25 LB

Page 1
100
1.00
Measur e
3.50 Qr
3.00 Qr
2.50 QWP
16. 000
1.00 QP
16. 000
.30 AP
4.84 TBSP
2.81 QP
3.750 Qr
2.40 QP

1. BLEND SI FTED FLOUR OCCRNMVEAL, M LK SUGAR BAKI NG PONDER

AND SALT IN M XER BOAL.

2. COMBI NE EGES AND WATER ADD TO | NGREDI ENTS.

N M XER BOA, BLEND AT LOW SPEED APPROX 1 M NUTE.

SCRAPE DOMN BOAL.

3. ADD MELTED SHCRTEN NG M X AT MEDI UM SPEED UNTI L BLENDED.

4. POUR ABQUT 1 GAL. (10 LBS.) BATTER I NTO EACH VELL- GREASED

PAN

5. BAKE 20 TO 25 M NUTES CR UNTI L DONE.

CUT CORNBREAD 6 BY 9.

PAN Sl ZE: 18 X 26" SHEET PAN
TEMPERATURE: 425F OVEN

NOTE: 3 QUPS EGSS = 15 EGSS
YIELD: 100 PCRTIONS (2 PANS)



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... D33A AM Portion Size: .00 EA Adj ust ed Servi ngs 100
Description... CORN MJFFI NS Conver si on Fact or 1. 00

Item# Item Description Vi ght Measur e

62- 000040 SUGAR VWH TE 8/5# LBS. CP 4.27 LB 2.40 Qr

79-100202 SHCORTENING VEGETABLE 50 LBS 3.15 LB 1.76 Qr
38-010124 EGSS, FRXZ 6/5 LBS FARM 2.03 LB 3.80 CP
45-000440 Flour, AP, 50 Ib. Bag 6.92 LB 1.73 GAL

23-000322 M LK, REPLACER 50# BAG 1.35 LB 1.18 Qr
99-400600 BAKI NG PONER 8/5 LB (CP) 5.0 .72 QP
99-700730 SALT, TABLE 24/26 (X 1.20 (¥ 1.80 TBSP
45-010245 OCRNMVEAL, FARM 50 LB BAG 6.13 LB 1.15 GAL
87-100630 Flavoring, Vanilla 1 qt 1.80 ¥ .22 QP

Conv Factor: 32. 000
VWt er: 1.350 GAL

1. CREAM SUGAR AND SHORTEN NG UNTI L FLUFFY, ABQUT 10
M NUTES, USI NG FLAT BEATER {CCP 1} SEE NOTES}

2. ADD EGGS SLOMY TO CREAMED M XTURE. M X UNTIL
BLENDED. SORAPE S| DES CF BON. {OCP 1} SEE NOTES}

3. COMBI NE DRY | NGREDI ENTS. {CCP 1} SEE NOTES}

4. ADD WATER AND VAN LLA ALTERNATELY W TH DRY | NGREDI ENTS
TO CREAMED M XTURE. DO NOT OVERM X. {CQCP 1} SEE NOTES}

5. GREASE BOTTOVS OF MUFFIN PANS. PORTI ON BATTER | NTO
PANS WTH NO 12 DIPPER | F USI NG SHEET PANS PCLR 1. 08
GAL. INTO EACH PAN CUT 6 X 9. SERVE 2 EACH

6. BAKE AT 350 F FOR 18-20 M NUTES. {QOP 2} SEE NOTES}

7. HOLD FOR HOT SERVI CE. {CQOP 3} SEE NOTES}

8. LEFTOVERS SHOULD BE M NIMAL. {CCP 4} SEE NOTES}

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
FOR 15 SECONDS.

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT



SSV401

Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... D33A AM Portion Size: .00 EA Adj ust ed Servi ngs 100
Description... CORN MJFFI NS Conver si on Fact or 1. 00

{CCP 2}:

{CCP 3}:

{CA:

{CCP 4}:

P =

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR A MN MM CF 15 SECONDS. DOCUMENT ON
THE TEMPERATURE LOG ACCCRDI NG TO SCP | VLO1- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

I F THE PRCDUCT FALLS BELOW 135 DEGREES F. THEN
REHEAT PRCDUCT TO 165 DEGREES F. FOR A MN MM CF
15 SECONDS. HAVING TH S CA DCES NOT NEGATE THE

| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT OR ABOVE
135 DEGREES F. ON THE SERVING LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNT

CF PRODUCT REMAI NING AFTER SERVICE. | F YQU HAVE
LEFTOVER PRCDUCT FQLLON THESE STEPS. (1). PRCPERLY
OOVER LABEL AND DATE PRCDUCT. (2). STORE UNDER
REFR GERATION  (3). ALL LEFTOVERS MUST BE USED
WTH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... P15 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CREAM CF POTATO SOUP Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
79-200010 MARGAR NE 30/1 LB 1.00 LB 2.00 QP
70-800055 ONICNS, FRESH (LCP) 1.50 LB * .72 Qr
70- 800030 CELERY, FRESH (LCP) 1.50 LB * .72 Qr
45-000440 Flour, AP, 50 Ib. Bag 1.50 LB 72 Qr
32-200185 SOUP/ GRAVY CH CKEN BASE 12/ 1# 8.00 ¥ .00
Conv Factor: 16. 000
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000
VWt er: 1.000 GAL
33-310761 POTATCES, VH TE 6/ 10 FARM .00 3.00 CAN
23-000322 M LK REPLACER 50# BAG 2.67 LB 1.28 Qr
Vet er 2.750 GAL

1. SAUTE CN ONS AND CELERY IN MARGAR NE. (COP1) (OCP 3) 1
( SEE NOTES)

2. ADD FLOUR COH OKEN BASE, AND PEPPER  STIR UNTIL
BLENDED. OOOK 5 MNUTES. (OCP 2) (SEE NOTES)

3. ADD WATER AND STIR UNTIL M XTURE TH CKENS.
4. ADD DRAI NED POTATCES. (COCP 2) (SEE NOTES)
5. RECONSTI TUTE M LK WTH WATER  STI R VARM M LK | NTO SQLP.
HEAT TO 180 DEGREES F. DO NOT OVER HEAT. (COCP 2)
(OOP 4) (SEE NOTES)

6. TRANSFER TO STEAM TABLE PLANS FCR SERVING HOLD FCR HOT
SERVE. (OCP 5) (SEE NOTES)

7.  PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. (OCP 6) (SEE NOTES)

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

(CA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... P15 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100

Description... CREAM CF POTATO SOUP Conver si on Fact or 1. 00
OCP Not es

CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N REC PE

(CCP 2) - PRCPERLY PREP RAWVECGETABLES. STCRE I N COCLER AT

40 DECGREES F OR LONER UNTI L NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

(CCP 3) - OOOK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165

DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VL01- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R

HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

(OCP 5) - HOLD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F CR

HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

(CA - | F PRCDUCT FALLS BELON 135 DEGREES F, THEN REHEAT

PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

(CCP 6) - PROGRESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE

WASTE OF PRODUCT, THEREFCRE LI M TI NG THE AMDUNTS
CF PRCDUCT THAT WLL REMAIN AFTER SERVICE. | F
YOU HAVE LEFT OVER PRODUCT, FOLLOW THESE STEPS:
THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (135 DEGREES F - 40 DEGREES F) AT
ANY PO NT.
D VI DE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRCDUCT FOLLON NG THE TWD (2) STAGE
OOCLI NG METHCD.  (LOCP 1) (SEE NOTES)
PROPERLY OOVER LABEL AND DATE THE PRCDUCT.
STORE UNDER REFR GERATI ON
USE LEFTOVERS WTH N 48 HOURS CR DI SCARD. (LOCP 2)
( SEE NOTES)
LEFTOVER ORI TI CAL CONTRCL PO NTS

(LGCP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F

OR OOCLER WTH N TWD (2) HRS. THEN OOCLED TO 40
DEGREES F WTH N FOUR (4) HOURS FCR A TOTAL CF
SI X (6) HOURS.

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F

FOR AMN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 3

Recipe I/D.... P15 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CREAM CF POTATO SOUP Conver si on Fact or 1. 00
OCP Not es
OCP - CR TICAL CONTRCL PA NT C A - CCRRECTIVE ACTICON

LOCP - LEFTOVER CRITI CAL OONTRCL PO NT



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... HH5 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... CR SP DRCP OOKI ES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 4.50 LB 1.12 GAL
62- 000040 SUGAR VH TE 8/ 5# LBS. CP 12.00 1.50 QP
Conv Factor: 16. 000
62- 000040 SUGAR VH TE 8/ 5# LBS. CP 3.00 LB 5.76 QP
99-300046 SYRUP | M TATICN MAPLE 4/1 GAL .00 .25 QP
Conv Factor: 16. 000
79- 100202 SHCRTEN NG VEGETABLE 50 LBS 2.00 LB 4.50 QP
99-700730 SALT, TABLE 24/26 (¥ 1.33 ¥ 2.66 TBSP
38-010124 EGSS, FRXZ 6/5 LBS FARM 5.00 .62 QP
Conv Factor: 16. 000
87-100630 Flavoring, Vanilla 1 qt .00 2. 00 TBSP
Conv Factor: 64. 000
23-000322 M LK REPLACER 50# BAG 2.50 .93

cuP
Conv Factor: 16. 000

Véter: 2.750 CUP

99-400620 BAKI NG SCDA, 24/1 LB. 1.00 ¥ 2.33 TBSP

1. SIFT TOGETHER FLOUR AND SUGAR  SET ASI DE FCR USE IN
IN STEP 4. {OCP 1} SEE NOTES

2. CREAM SUGAR SYRWP, SHORTENING SALT, EG3S, AND VAN LLA
AT LONSPEED 5 M NUTES OR UNTIL LI GHT AND FLUFFY.
{OCP 1} SEE NOTES)

3. RECONSTI TUTE M LK WTH VATER ADD SCDA; THEN
ADD TO CREAMED M XTURE.  BLEND THOROUGHLY. {OCP 1} SEE
NOTES}

4. ADD DRY | NGRED ENTS TO M XTURE: M X CNLY UNTIL
| NGREDI ENTS ARE OOMBI NED. DO NOT OVERM X. {OCP 1} SEE
SEE NOTES}

5. DRCP BY TABLESPOONS, CR THRCUGH SIZE 10 PLAI N PASTRY
TUBE, IN RONS 5 BY 7, ONTO LI GHTLY GREASED PANS.

6. BAKE 14 TO 16 M NUTES AT 375 DEGREES F. CR UNTIL
LI GHTLY BROMED. { OCP 2} SEE NOTES}

7. LOOSEN OOCKI ES FROM PANS VH LE STILL WARM
8. HOALD FCR SERVI CE
9. LEFTOVERS SHOULD BE M NI MAL. { CCP 3} SEE NOTES}



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... HH5 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... CR SP DRCP OOKI ES Conver si on Fact or 1. 00

{CCP 1}:

{CA:

{CCP 2}:

{CCP 3}:

P =

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVICE. | F YQU HAVE
LEFTOVER PRCDUCT FOLLON THESE STEPS. (1). PRCPERLY
OOVER LABEL AND DATE PRCDUCT. (2). STORE UNDER
REFR GERATION  (3). ALL LEFTOVERS MUST BE USED
WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... MI5A AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... CUCUMBER AND ONI ON SALAD Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
70- 800035 CUCUMBERS, FRESH (LCP) 15.00 LB * 1.87 GAL
70-800055 ONICNS, FRESH (LCP) 3.00 LB * 1.44 Qr
99-700730 SALT, TABLE 24/26 (X .75 ¥ 1.50 TBSP
99-700662 PEPPER BLACK, PURE .00 1.00 TSP
Conv Factor: 12. 000
62- 000040 SUGAR VWH TE 8/5# LBS. CP 1.00 LB 1.92 QP
99-600140 VINEGAR CIDER 4/1 GAL .00 1.50 Qr
Conv Factor: 4. 000

1. TR'M WASH AND PREPARE SALAD VEGETABLES AS DI RECTED
ON RECI PE CARD MG 1. {OCP 1} SEE NOTES}

2. COMBI NE SLI CED CUCUMBERS AND ONIONS. {CCP 1} SEE NOTES}

3. OOMBINE SALT, PEPPER SUGAR AND VI NEGAR
BLEND VELL. { OCP 2} SEE NOTES}

4. PCQUR OVER CUCUMBERS AND ONI ONS.

5. COVER REFR GERATE AT LEAST 1 1/2 HOURS. KEEP
REFR GERATED UNTI L READY TO SERVE. {OCP 3} SEE NOTES}

6. PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS. {CCP 4} SEE NOTES}

IN STEP 1: 17 LB 14 (Z FRESH CUCUMBERS A P. WLL YI ELD
15 LB SLI CED, PARED CUCUMBERS.
3LB6 &Z DRY ONONS AP. WLL YITELD 3 LB
SLI CED ONI ONS.

YIELD: 100 PCRTI ONS.

SERVE WTH A 4 (2. SPOCOLE

{CCP 1}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DEGREES F. CR LOMER UNTI L NEEDED. REMOVE I N
SVALL QUAN TI TI ES AS NEEDED.

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2
Recipe I/D.... MI5A AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... CUCUMBER AND ONI ON SALAD Conver si on Fact or 1.00
OCP Not es
{CA}: |F PHYSC AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASI DE MARK | T DO NOT USE, CONTACT CENTRAL CFFI CE
FCR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
RECI PE.
{CCP 3}: HOLD PRCDUCT AT 40 DEGREES F. CR LOMNER UNTI L READY
TO SERVE.
{CCP 4}: PROGRESSI VE OOKI NG TECHN QUES SHOULD BE USED TO

P =

M N M ZE WASTE OF PRODUCT, THEREFCRE LI M TI NG THE
AMDUNTS OF PRODUCT REMAI NING AFTER SERVI CE. THE
PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
PO NT.

| F YOU HAVE LEFTOVER PRODUCT FCLLON THESE STEPS.
(1). PROPERLY OOVER LABEL AND DATE PRCDUCT.

(2). STORE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OCONTRCL PO NT  CA = CCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... Y21VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... DRY M XED BEANS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34- 000051 Beans, Mxed, Dry 50 | bs 15.00 LB .00
VWt er: 7.500 GAL
32-200110 SOUP/ GRAVY BEEF BASE 12/1 LB 4.00 ¥ 8.00 TBSP
Conv Factor: 16. 000
99-700662 PEPPER BLACK, PURE .00 1. 50 TBSP
Conv Factor: 4. 000

1. Pl OK OVER BEANS, REMOVI NG DI SOOLCRED BEANS AND FOREI QN
MATTER ~ WASH BEANS THOROUGHLY. {OCP 1} SEE NOTES}

2. COVER WTH COLD WVATER BR NG TOA BAL; BAL
2 MNUTES;, TURN CFF HEAT.

3. COVER LET SOAK 1 HOR
4. ADD GRAVY BASE AND PEPPER TO BEANS. {COCP 1} SEE NOTES}

5. BRING TOA BAL; ADD MORE WATER | F NECESSARY; OOVER
SI MMER 1-1/2 HOURS CR UNTI L BEANS ARE TENDER ( EXTRA HO
WATER MAY BE ADDED TO KEEP BEANS MO ST). {COCP 384} SEE
NOTES.

6. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FCR
HOT SERVICE. {QOP 4} SEE NOTES)

7. PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS.

ALTERNATE METHCD FOR SQAKI NG BEANS:
FOLLOW STEP 1.
OM T STEPS 2 AND 3.
OCOVER BEANS WTH OOCL WATER SQAK OVERN GHT.
FOLLOW STEPS 4 AND 5.

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

{CA}: | F PHYSI CAL OONTAM NANTS ARE FOUND SET PRCDUCT



SSV401 Reci pe with Adjusted Servings 8/04/26 Page

Recipe I/D.... Y21VAAM Portion Size: 1.00 QP Adj ust ed Servings
Description... DRY M XED BEANS Conver si on Fact or
OCP Not es

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 3}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

{CA}: | F PRCDUCT FALLS BELOWN 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. FOR 15 SECONDS. HAVING A
CA DCES NOTI' NEGATE THE | MPORTANCE CF NAI NTAI I NENG
TEMPERATURES AT CR ABOVE 135 DEGREES ON THE
SERVI NG LI NE.

{OOP 4}: PROGRESSI VE- 0COOKI NG TECHN QJES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AMOUNTS O
PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP = CRITICAL CONTRCL PO NT  CA = OCRRECTI VE ACTI ON
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COKI NG
IN THE EVENT THAT YQU HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI ONS:

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F. - 135 DEGREES F.)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCOL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{CCP 4} SEE NOTES}
LEFT- OVER CRI TI CAL OONTRCL PO NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
WTHN 2 HOURS. THEN COCLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FORAMN MM CF 15 SECONDS.

2

100
1.00



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L32VIAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... EGG CASSERCLE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 5.00 LB .00
33-310761 POTATCES, VH TE 6/ 10 FARM .00 2.00 CAN
23-000322 M LK, REPLACER 50# BAG 2.00 ¥ .00
VWt er: 1.000 QP
38-010124 EGSS, FRXZ 6/5 LBS FARM 12.00 LB .00
99-700662 PEPPER BLACK, PURE 1.00 1. 50 TBSP
99-700730 SALT, TABLE 24/26 (X .00 1.50 TBSP
99-700082 GARLI C PONDER .00 1.90 TBSP

1. Brown nmeat. Set aside. (CCP 1 and 2)

2. Mx eggs and mlk replacer in a bow until there are no
large clunps fromthe mlk. (OCP 3) (Drain Potatoes)

3. Assenbl e breakfast casserol e by placing neat and pot at oes
on the bottomof a serving pan (greased preferrably).
Pour egg mixture over the nmeat and potatoes. Add salt
, pepper, and garlic powder

4. Cover and refridgerate over night. (CCP 4)

5. The next norning, heat oven to 325 degrees F and cook for
1 hour. (CCP 5)

6. Qut 6 x 9 (for 18" x 26" pan).
7. Hold for service. (CCP 6)

8. Leftovers should be mnimal. (CCP 7)

(CCP 1) - HOLD MEAT AT 40 DEGREES F. OR BELOWN UNTIL READY TO
060 ¢

(CCP 2) - OOOK MEAT TO AN | NTERNAL TEMPERATURE CF 155F
DEGREES FCR 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... L32VIAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... EGG CASSERCLE Conver si on Fact or 1. 00
OCP Not es
(CCP 3) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
CONTAM NANTS.
CgA - | F PHYSI CAL CONTAM NANTS ARE FQUND, SET PRCDUCT
ASIDE, MARK IT "DO NOT USE', AND CONTACT CENTRAL
CFFI CE FCR I NSTRUCTI N REPLACE PRCDUCT TO BE
USED I N THE RECI PE.
(CCP 4) - OOOL CASSERCLE TO BELON40 DEGREES. STCRE IN
COCLER AT 40 DEGREES CR LOMER UNTI L NEEDED. REMOVE
NEXT MORNI NG FOR COKI NG
(CCP 5) - OOOK BREAKFAST CASSERCLE TO 165 DEGREES FCR A
M N MM CF 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1- 0026.
(CCP 6) - HOLD BREAKFAST CASSERCLE FCR HOT SERVI CE AT 135F
DEGREES (R H GHER  DOCUMENT ON TEMPERATURE LGG
ACCCRDI NG TO SCP | VL01- 0026.
CdA - | F PRCDUCT FALLS BELOWN 135F DEGREES, REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPCRTANCE CF
MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F
ON THE SERVI NG LI NE.
(CCP 7) - PROGRESSI VE- COCKI NG TECHNI QUES SHOULD M NI M ZE
WASTE CF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.
OCP - CR TICAL CONTRCL PA NT C A - CORRECTI VE ACTI ON

TEMPERATURE: 325 DEGREE OVEN
YIELD: 100 PCRTI ONS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L131 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... FISH TACOS (2 EACH) Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
92- 000064 Fish Sticks, 1 oz/each 18.75 LB .00
45-000800 TORTILLA, 6"-8" CS/DZ (CP) .00 200.00 EA

Conv Factor: 12. 000

1. HOLD PRODUCT UNDER PROPER REFR! GERATI ON UNTI L READY TO
PREPARE. (OCP 1)

2. ARRANCE FI SH FLAT ON A SHEET PAN IN A SINGE LAYER WTH
NO PI ECES TQUCH NG (CCP 2)

3. BAKE AT 375 DEGREES UNTIL THE | NTERNAL TEMPERATURE REACHES
155 DEGREES FCR 15 SECONDS. (CCP 3)

4. AFTER COCKED, CHCP FISH W DOUGH CUTTER | NTO SVALL
Pl ECES; (1/2" TO 1" IN SI ZE).

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

6. WHEN READY FOR SERVI CE, SOOCP 1/3 CUP CHCPPED FI SH PER
EACH TCRTI LLA ( TOTAL SERVING 2/ 3 CUP CHCPPED FI SH AND
TVD TCRTI LLAS).

8. Dl SCARD ANY LEFTOVER PRCDUCT. (CCP 5)

OCCP 1 - PORTION FISH IN SVALL BATGHES. HOLD FI SH AT 0
DEGREES F OR BELOWN UNTI L READY TO OCOCK

OCP 2 - VISUALLY | NSPECT ALL | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

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

OCP 3 - OOCK FI SH TO | NTERNAL TEMPERATURE CF 155 DEGREES
F FCR 15 SECONDS. DOCUMENT ON THE TEMPERATURE LGOG
ACCCRDI NG TO SCP | VL01- 0026.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... L131 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... FISH TACOS (2 EACH) Conver si on Fact or 1. 00
OCP Not es

CCP 4 - HOLD FOR HOT' SERVI CE AT 135 DEGREES F (R H GER
DOCUMENT CN THE TEMPERATURE LOG ACOCCRDI NG TO SCP
I VLO1- 0026.

CA - |F PRCDUCT FALLS BELON 135 DEGREES F, REHEAT PRCDUCT
TO 165 DEGREES F FOR A MN MM CF 15 SECONDS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINENG TEMPERATURES AT CR ABOVE 135 DEGREES
F ON THE SERVI NG LI NE.

OCP 5 - PROGRESSI VE- OOCKI NG TEGHN QUES SHOULD M N M ZE WASTE
CF PRODUCT, THEREFCRE LI M TI NG THE AMOUNTS CF PRCD-
UCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
PAN SI ZE: 18 BY 26-1 NCH SHEET PAN

TEMPERATURE: 375 DEGREE F. OVEN OR PER SUPPLIER S

I NSTRUCTI CNS ON CASE.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... E7V1 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... FRED R CE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
99-920281 R CE, 25 LB LONG GRAIN USDA 12.00 LB 6.99 Qr
VWt er: 3.665 GAL
99-700730 SALT, TABLE 24/26 (X 1.50 2.25 TBSP
79-120025 SALAD AL, 6/1 GAL BULK USDA 5.33 (¥ .66 CUP
Conv Factor: 128.000
70-800055 ONICNS, FRESH (LCP) 3.33 LB 2.33 Qr
33-300670 PEAS, SVEET 6/ 10 CP .00 .50 CAN
33-310300 CARROTS, 6/ 10 FARM .00 .50 CAN
70-710725 BEEF M X ( BULK) 9.33 LB .00
38-010124 EGSS, FRXZ 6/5 LBS FARM 2.67 LB 1.25 Qr
1-200906 Sauce, Teri yaki 00 3.00 CP

Cbnv.Factor: 16.600

1. Place equal anounts of rice, boiling water, salt, and
salad oil in well greased roasting pans. Stir to
conbine. (CCP 1) (See Notes)

2. Cover tightly; place in 350 degree F. oven for 20
m nutes. Renove fromoven. Uncover

3. Saute onion in salad oil until tender. (CCP 2)(See note)

4. Add an equal quantity of sauteed onion,and canned veg to
rice in each pan. Toss well.

5. Bake uncovered 30 m nutes.

6. Thaw nmeat under proper refrigeration follow ng SCP
I VLO1-0026 Quidelines. (CCP 3) (See Notes)

7. Cook beef; stirring to break apart. Drain or skimoff
excess fat. Hold for use in Step 9. (CCP 4 & CCP 6)
(See Notes)

8. Pour beaten eggs on 350 degree F. lightly greased
griddle. GCook until just set; do not turn. Qut into
strips; add an equal amount to rice mxture in each
pan. (OCP 5) (See Notes)

9. Add an equal amount of cooked beef to rice mxture in
each pan. (CCP 586)

10. Add an equal amount of teriyaki sauce to rice mxture
and hold until ready to serve. (CCP 586)



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... E7V1 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... FRED R CE Conver si on Fact or 1. 00

11. Please discard any | eftover product. (CCP 7) (See Notes)

(CCP 7):

: VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYS| CAL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F
R H GER FCOR 15 SECONDS.
| F PHYSI CAL CONTAM NANTS ARE FCUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N THE RECI PE.

PROPERLY PREP RAW VECGETABLES. STCRE I N OCOCLER AT

- 40 DECGREES F. CR LOMER UNTIL NEEDED. REMOVE IN

SVALL QUANTI TI ES AS NEEDED.

HOLD MEAT AT 40 DEGREES F. OR LOMER UNTIL READY TO
(000,¢

OOOK MEAT TO AN | NTERNAL TEMPERATURE OF 165 DEGREES
F. FOR 15 SECONDS. DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01- 0026.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.

R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01- 0026.

| F PRCDUCT FALLS BELON 135 DEGREES F., REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH'S G A DCES NOT NEGATE THE

| MPCRTANCE CF NMAI NTAI NLNG TEMPERATURES AT OR ABOVE
135 DEGREES F. ON THE SERVING LI NE.

PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE WASTE CF PRCDUCT, THEREFCRE LI M TI NG THE
AMOUNTS CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT C A = CCRRECTI VE ACTION



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1
Recipe I/D.... YA1IVBAM Portion Size: 8.00 Adj ust ed Servi ngs 100
Description... FRUT PUNCH BEVERAGE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
87-200092 PUNCH BASE, FRUT 72/5 (S 10.00 (¥ 2.00 PKT
Conv Factor: 5. 000
Véter: 6. 000 GAL

1. ADD OOLD WATER TO BEVERAGE GRANULES AND STIR UNTI L
DI SSCLVED. TRANSFER TO BEVERAGE DI SPENSER  HOLD FCR
SERVICE. {OCP 1 - 2} SEE NOTES}

2. PROGRESS| VE OOCKI NG TECHNI QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. {OCP 3} SEE NOTES}

YIELD: 100 PORTI ONS

{CCP 1}:

{CA}:

{CCP 2}:

{CCP 3}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR I NSTRUCTI ON, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
READY TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TING THE AMOUNTS CF
PRCDUCT THAT WLL BE REMAIN NG AFTER SERICE. | F
YOQU HAVE LEFTOVER PRODUCT FOLLON THESE STEPS. (1).
PRCPERLY COVER LABEL & DATE THE PRCDUCT. (2). STCRE
UNDER REFR GERATI ON (3). ALL LEFTOVERS MUST BE USED
WTH N 48 HOURS CR DI SCARDED.

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



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... Y23 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... FRUT SALAD Conver si on Fact or 1. 00
Item# Item Description Vi 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

1. TRRM WASH AND PREPARE FRESH FRU TS AS
DI RECTED ON RECI PE M G 1.

2. DO NOTr DRAIN JU CES. COMBI NE PEACHES

sl iced bananas and diced apples. Mx well and
refrigerate until ready to serve.

YIELD: 100 PORTI ONS



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1
Recipe I/D.... QI7VIAM Portion Size: .50 AP Adj ust ed Servi ngs 100
Description... QAZED CARROTS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310300 CARROTS, 6/ 10 FARM .00 4.00 CAN
62- 000010 SUGAR DRK BROM 24/1 LB 1.00 LB 50 Qr
99-700730 SALT, TABLE 24/26 (¥ .00 4.00 TBSP
79-200010 MARGARI NE 30/1 LB .50 LB 1.00 QP

1. RESERVE LI QJ D FROM CARROTS (1 CUP/ 100).
(OCOP 1) (SEE NOTES)

2. PLACE DRAI NED CARROTS | N PANS (2 GALLONS PER PAN)
(OCP 1) (SEE NOTES)

3. OOMBINE LIQUD WTH SUGAR SALT, AND BUTTER OOCK UNTIL
BLENDED AND SYRUP |'S FORVED. (OCP 1) (OCP 2) (SEE NOTES)

4. PCQUR AN EQUAL QUANTITY OF SYRUP OVER CARROTS | N EACH
PAN MX

5. BAKE 30 M NUTES AT 400 DEGREES F. STIRR NG AT LEAST ONCE
DUR NG BAKING  (OOP 3) (SEE NOTES)

6. HOLD FOR HOT SERVICE. (OCP 4) (SEE NOTES)

7. PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. (COP 5) (SEE NOTES)

**|I N STEP 4,

CARRCTS.
OTHER SI ZES AND TYPES OF PANS MAY BE USED. SEE REC PE

CARD A-25.

1LB2 & CARROTS AP. WLL YITELD 1 LB. SLICED

(CCP 1) - HOLD PRCDUCT AT 40 DEGREES F CR LOMER UNTI L READY
TO 0K

(CCP 2) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F
R H GER FCR 15 SECONDS.

- | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

(GA



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... QI7VIAM Portion Size: .50 AP Adj ust ed Servi ngs 100
Description... QAZED CARROTS Conver si on Fact or 1. 00
OCP Not es

ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N REQ PE

(CCP 3) - OOOK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VL01- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

(CA - | F PRCDUCT FALLS BELON 135 DEGREES F, THEN REHEAT
PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

(OCP 5) - PROGRESS| VE- OOOKI NG TECHN QUES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F
YOU HAVE LEFT O/ER PRODUCT, FOLLON THESE STEPS:

1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F - 135 DEGREES F) AT
ANY PO NT.

2. DIVIDE THE LEFTOVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRODUCT FOLLOW NG THE TWD STAGE
OOOLI NG METHOD.  (LOCP 1) ( SEE NOTES)

3. PRCPERLY OOVER LABEL AND DATE THE PRCDUCT.

4. STCRE UNDER REFR GERATI ON

5. USE LEFTOVERS WTH N 48 HOURS CR DI SCARD. (LOCP 2)

( SEE NOTES)
LEFTOVER CRTI O AL OONTRCL PO NTS

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

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F
FORAMN MM CF 15 SECONDS.

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
LOCP - LEFTOVER CRITI CAL OCONTRCL PO NT

PAN SIZE: 18" X 24" ROASTI NG PAN
YIELD: 100 PORTI ONS (1 PAN)



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1
Recipe I/D.... YATWMAM Portion Size: 8.00 Adj ust ed Servi ngs 100
Description... GRAPE BEVERACE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
87-200091 PUNCH BASE, GRAPE 72/5 (ZS. 10.00 (¥ 2.00 PKT
Conv Factor: 5. 000
VWt er: 6. 000 GAL

1. ADD OOLD WATER TO BEVERAGE GRANLLES AND STIR UNTIL
DI SSCLVED. TRANSFER TO BEVERAGE DI SPENSER  HOLD FCR
SERVICE. {OCP 1 - 2} SEE NOTES}

2. PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. {OCP 3} SEE NOTES}

YIELD: 100 PORTI ONS

{CCP 1}:

{CA}:

{CCP 2}:

{CCP 3}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR I NSTRUCTI ON, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
READY TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.
| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1).PRCPERLY COVER LABEL AND DATE THE PRCDUCT.
(2). STORE UNDER REFRI GERATION. (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP=CRI TI CAL CONTRCL PQA NT CA=CCRRECTI VE ACTI CN



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... 048 AM Portion Size: .50 QP Adj ust ed Servi ngs 100

Description... GREEN BEANS AND POTATCES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

33-300050 BEANS, GREEN 6/# 10 cans .00 1.75 CAN

33-310761 POTATCES, VWH TE 6/ 10 FARM .00 2.25 CAN

1. POR

VECGETABLES AND LI QJ D | NTO STEAM JACKETED KETTLE CR

STOXK POT.  (CCP 1) (SEE NOTES)

2. SIMVER VEGETABLES ABOUT 10 M NUTES, STIRRI NG GENTLY.
DO NOT ALLONTO BA L. (OCP 2) (SEE NOTES)

3. TRANSFER TO STEAM TABLE PANS FCR SERVI NG

4. HAD

FOR HOT SERVI CE. (CCP 3) (SEE NOTES)

(CCP1):

(CA):

(CCP 2):

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

| F PHYSI CAL CONTAM NANTS ARE FQUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND CONTACT CENTRAL
CFFI CE FOR | NSTRUCTI ON. REPLACE PRCDUCT TO BE USED
IN THE REC PE

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUMENT ON THE TEMPERATURE LOG

ACCCRDI NG TO SCP | VL01- 0026.

| F PRCDUCT FALLS BELON 135 DEGREES F., THEN REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. PROVIDING TH S & A DCES NOT' NEGATE THE
MPCRTANCE OF NAI NTAI N NG TEMPERATURES AT CR ABOVE

135 DEGREES F. ON THE SERVI NG LI NE.

SAFE HANDLI NG CF LEFT OVERS

LEFT OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COKI NG

1. THE

N THE EVENT THAT WE HAVE LEFT OVERS - PLEASE
FOLLOWN THESE | NSTRUCTI ONS
PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... 048 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... GREEN BEANS AND POTATCES Conver si on Fact or 1. 00
OCP Not es

IN THE DANGER ZONE (40 - 135 DEGREES F.) AT ANY PO NT.

2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY COCL THE PRODUCT FOLLON NG THE TWD (2) STAGE
OOOLI NG METHOD.  (COCP 1) ( SEE NOTES)

3. PRCPERLY OOVER LABEL AND DATE THE PRCDUCT.

4. STORE UNDER REFR GERATI ON

5. USE LEFT OVERS WTH N 48 HOURS CR Dl SCARD, (OCP 2)
( SEE NOTES)

NOTES: LEFT OVER CR TI CAL CONTRCL PO NTS

(CCP 1): ALL LEFT OVERS SHOULD BE OOCLED TO 70 DEGREES F.
CR COLER WTH N 2 HOURS. THEN OOQLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS.

(CCP 2): ALL LEFT OVERS MUST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... QGITBAM Portion Size: .50 QWP Adj ust ed Servi ngs 100
Description... GREEN BEANS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-300050 BEANS, GREEN 6/# 10 cans .00 4.00 CAN
79-200010 MARGAR NE 30/1 LB .50 LB .00

1. POUR OFF HALF THE LIQU D. (CGCP 1) (SEE NOTES)

2. PLACE VEGETABLES AND REMAINING LI QU D | N STEAM JACKETED
KETTLE CR STOCK POT AND ADD BUTTER
DO NOT ALLONTOBO L. (COP 2) (SEE NOTES)

4. TRANSFER TO STEAM TABLE PANS FCR SERING (COCP 3) (SEE
NOTES)

5. HOLD FOR HOT SERVICE. (OCP 4) (SEE NOTES)

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

gA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE
TO 0K

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES FCR 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

(OCP 4) - HOLD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F. CR
H GER DOCUMVENT ON THE TEMPERATURE LOG ACOCRDI NG
TO SCP |1 VLO1- 0026.

A - I F PRODUCT FALLS BELOW 135 DEGREES F., THEN REHEAT
PRODUCT TO 165 DEGREES FCR A M N MM OF 15 SECS.
PROVIDING TH'S C/ A DOES NOT NEGATE THE | MPORTANCE
OF MAI NTAI N NG TEMPERATURES AT CR ABOVE 135
DEGREES F. ON THE SERVI NG LI NE.

SAFE HANDLI NG FCR LEFT OVERS
LEFT OVERS SHOULD BE M M M ZED THROUGH PROGRESSI VE OOCKI NG



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... QGITBAM Portion Size: .50 QWP Adj ust ed Servi ngs 100
Description... GREEN BEANS Conver si on Fact or 1. 00
OCP Not es

IN THE EVENT THAT WE HAVE LEFT OVERS -
PLEASE FOLLON THESE | NSTRUCTI ONS

1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 - 135 DEGREES F. ) AT ANY PO NT.

2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRCDUCT FCLLON NG THE TWD (2) STAGE
OOCLI NG METHCD.  (OOP 1) ( SEE NOTES)

3. PROPERLY OOVER LAVEL AND DATE THE PRODUCT.

4. STORE UNDER REFR GERATI ON

5. USE LEFT OVERS WTH N 48 HOURS OR DI SCARD, (COCP 2)
( SEE NOTES)

NOTES: LEFT OVER CR Tl CAL OONTRCL PO NTS

(CCP 1) - ALL LEFT OVERS SHOULD BE COCLED TO 70F DEGREES (R
OCOOLER WTH N 2 HOURS. THEN OOOLED TO 40F DECREES
WTHN 4 HOURS FCR A TOTAL OF 6 HOURS.

(CCP 2) - ALL LEFT OVERS MJST BE REHEATED TO 165 DECGREES F.
FOR AMN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... D25TBAM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... R DDLE CAKES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 6.89 LB 1.72 GAL
99-400600 BAKI NG PONER 8/5 LB (CP) 3.83 (¥ .56 CP
23-000322 M LK, REPLACER 50# BAG 1.92 LB 2.85 Qr
99-700730 SALT, TABLE 24/26 (X .25 ¥ .50 TBSP
62- 000040 SUGAR VWH TE 8/5# LBS. CP 1.70 LB 3.83 QP
45-010245 OCRNMVEAL, FARM 50 LB BAG 4.59 LB 3.44 QI
38-010124 EGSS, FRXZ 6/5 LBS FARM 2.55 LB 4.78 QP
VWt er: 1.580 GAL
79-120025 SALAD AL, 6/1 GAL BULK USDA 1.00 LB 2.00 QP
Conv Factor: 8. 000
87-100632 FLVRING V NLA 12/1 QT 2.00 ¥ 25 AP

Conv Factor: 32. 600

1. SIFT TOGETHER FLOUR BAKING PONDER M LK SALT, SUGAR
AND OCRN MEAL | NTO M XER BOAL. {CCP 2} SEE NOTES}

2. ADD BEATEN EGSS, WATER AND VAN LLA; M X AT LON SPEED
ONLY UNTIL BLENDED. {CCP 1} SEE NOTES}

3. BLEND IN SALAD QL. {OCP 2} SEE NOTES}

4. POR 1/4 OP (2 () BATTER ONTO LI GHTLY GREASED
GRDDLE. OOOK ON ONE SIDE UNTIL TCP |'S COVERED W TH
BUBBLES AND UNDERSI DE | S BROMED. TURN OOCK ON OTHER
SIDE. {COP 3} SEE NOTES}

5. TRANSFER TO STEAM TABLE PANS FCR SERVING HOLD FCR HOT
SERVI CE. {OCP 4} SEE NOTES)

6. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TOMN M Z
LEFTOVERS. {OCP 5} SEE NOTES.

YIELD: 100 PORTI ONS
TEMPERATURE: 375F (RI DDLE

{CCP 1}: HOLD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY
TO COCK

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... D25TBAM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... R DDLE CAKES Conver si on Fact or 1. 00
OCP Not es
CONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GHER FCR 15 SECONDS.
{CA}: |F PHYSC AL CONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK I T DO NOT USE, COONTACT CENTRAL CFFI CE
FCR I NSTRUCTI ONS, REPLACE PRODUCT TO BE USED IN THE
REC PE.
{CCP 3}: COK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FOR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL01- 0026.
{CCP 4}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP | VLO1-0026.
{CA}: |F PRCDUCT FALLS BELON 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. FOR A MN MM CF 15
SECONDS. HAVI NG TH S CA DCES NOT' NEGATE THE
| MPCRTANCE CF NAI NTANI NG TEMPERATURES AT (R ABOVE
135 DEGREES F. ON THE SERVI NG LI NE.
{CCP 5}: PROGRESSI VE- COCKI NG TECHN QUES SHOULD BE USED TO

P =

M N M ZE WASTE OF PRODUCT, THEREFCRE LI M TI NG THE

AVMDUNTS OF PRODUCT REMAI NING AFTER SERVI CE. | F YQU
HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.

(1). PROPERLY OOVER LABEL AND DATE PRCDUCT.

(2). STORE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L117AAM Portion Size: 2.00 Adj ust ed Servi ngs 100
Description... CGR LLED BOLOGNA Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 105037 BCLOGNA, ALL CH CKEN 12.50 LB .00
79-200010 MARGAR NE 30/1 LB 5.00 .62 CP

Conv Factor: 16. 000

1. THAW PRCDUCT UNDER PRCPER REFI RGERATI ON FOLLON NG SCP
[ VLO1-0026 GU DELINES. (OCP 1) (SEE NOTES)

2. RLL THE MEAT SLICES ON A LI GHTLY GREADED (RIDDLE FCR
THREE (3) M NUTES ON EACH SI DE CR UNTI L BROMED. DO NOT
OVER COK. {CCP 2} (SEE NOTES}

3. TRANSFER TO STEAM TABLE PANS FCR SERVING {CCP 3}

( SEE NOTES}

4. PLEASE D SCARD ANY LEFT OVER PRCDUCT. (CCP 4) (SEE
NOTES)

CCP Not es

{CCP 1}: HALD PRCDUCT AT 40 DEGREES F OR LOMNER WNTI L
READY TO COK

{CCP 2}: (COK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FCR 15 SECONDS. DOCUMENT CN THE
TEMPERATURE LOG ACOCCRDI NG TO SCP | VL0O1- 0026.

{CCP 3}: HAD PRCDUCT FOR HOT SERVI CE AT 135 DEGREE F (R
H GER DOCUVENT ON TEMPERATURE LOG ACCCRDI NG TO
SCP | VLO1- O26.

{CA}: | F THE PRCDUCT FALLS BELOW 135 DEGREES F. THEN
REHEAT THE PRCDUCT TO 165 DEGREES F. (R A M N MM
CF 15 SECONDS. HAVING TH' S CA DCES NOT' NEGATE THE
| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT OR ABOVE
135 DEGREES F ON THE SERVI NG LI NE.

{CCP 4}: PROGRESS VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... L117AAM Portion Size: 2.00 Adj ust ed Servi ngs 100
Description... CGR LLED BOLOGNA Conver si on Fact or 1. 00
OCP Not es

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... N29PAAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... R LLED HAMBURCER Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710360 BEEF PATTIES, 4 (¥S. FARM 25.00 LB 100. 00 EA
79-200010 MARGAR NE 30/1 LB 5.00 .63 CP

Conv Factor: 16. 000

THAW MEAT UNDER PROPER REFRI GERATI ON, FOLLON NG SCP
| VLO1-0026 QU DELINES. (OCP 1) (SEE NOTES)

OOOK MEAT PATTIES ON A LI GHTLY GREASED GRILL FCR APPROX
| MATELY 4-5 M NUTES ON EACH SIDE CR UNTIL DONE.  (OCP 2)
AND (OCP 3) (SEE NOTES)

TRANSFER TO STEAM TABLE PANS FOR SERVING (OCP 4) (SEE
NOTES)

(CCP 1) - PORTION MEAT PATTIES IN SMALL BATGHES. HOLD MEAT

AT 40F DEGREES OR BELOWN UNTI L READY TO OOCK.

(CCP 2) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL

OONTAM NANTS.

- | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASI DE, MARK "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE

(CCP 3) - OOCK MEAT PATTIES TO AN | NTERNAL TEMPERATURE CF

165F DEGREES FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

(CCP 4) - HOLD MEAT PATTIES FOR HOT' SERVI CE AT 135F DEGREES

R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01-0026.

- | F PRCDUCT FALLS BELOW 135F DEGREES, REHEAT PRCD-
UCT TO 165F DEGREES FOR A M N MM CF 15 SECONDS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135F
DEGREES ON THE SERVI NG LI NE.

(CCP 5) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... N29PAAM Portion Size: 1.00 EA Adj usted Servi ngs 100
Description... R LLED HAMBURCER Conver si on Fact or 1. 00
OCP Not es

WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - OCRRECTI VE ACTI ON
YIELD - 100 PCRTI CNS

TEMPERATURE - 350F DEGREES (R DDLE

BRAO LER MAY ALSO BE USED FOR COCKI NG PATTI ES



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... Y3PA AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... (R TS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
79-200010 MARGAR NE 30/1 LB 1.10 LB .00
43-010104 RTS, FARM 50LB BAG 8.55 LB 1.42 GAL

1. ADD GR TS GRADUALLY TO VWATER  STI R FREQUENTLY TO PREVENT
LUMPI NG { OOP 1}

2. BRING TOA BOL AND COOK THE FARM GR TS FCR 45 M NUTES.
STI R COCAS| ONALLY BUT KEEP OOVERED DUR NG THE COOKI NG
PER CD. {COCP 2}

3. ADD BUTTER TO (RITS AND STIR I N UNTI L MELTED.
4. TRANSFER TO STEAM TABLE PANS FCR SERVI NG
5. HOLD FOR HOI' SERVI CE. {OCP 3} SEE NOTES}

6. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTO/ER PRCDUCT. {OCP 4} SEE NOTES)

YIELD: 100 PORTI ONS

NOTE: 1. FOR - QU OK-OOCKING (R TS - DECREASE WATER TO
6 GALS PER 100 ADD SALT AND (R TS TO BA LI NG
WATER STIR TO PREVENT LUWING RETURN TO A BA L,
REDUCE HEAT AND LET SIMMER 5 M NUTES. TURN CFF
HEAT, COVER AND LET STAND 5 M NUTES BEFCRE
SERVI NG

2. QUTSI DE PURCHASE (R TS MAY ONLY TAKE 25 TO 30

M NUTES TO COK

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... Y3PA AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... (R TS Conver si on Fact or 1. 00
OCP Not es
DEGREES F. 15 SECONDS. DOCUMENT ON THE TEMERATURE
LOG ACCCRDI NG TO SCP | VL01-0026.
{CCP 3}: HOLD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VL01- 0026.
{CA}: |F PRODUCT FALLS BELON 135 DEGREES F. REHEAT
PRCDUCT TO 165 DEGREE F. FOR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT NEGATE THE
| MPCRTANCE CF MAI NTAI NLNG TEMPERATURES AT CR ABOVE
135 DEGREES F. ON THE SERVI NG LI NE.
{CCP 4}: PROGRESSI VE OOKI NG TECHN QUES SHOULD M N M ZE

P =

WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT TO BE DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... NMM7VBAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... HAM W YELLON CHEESE SANDW CH Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
70- 800000 BREAD, VWH TE 20 SLI CES 12.00 LB 200.00 SL
Conv Factor: 1. 200
22-000015 CHEESE, YELLONAMER (CP) 3.75 LB .00
16- 105046 HAM ALL CH CKEN 6.25 LB .00

1. THAW PRCDUCTS UNDER PRCPER REFRI (ERATI ON FOLLON NG SCP
[ VLO1- 026 QU DELINES. {OCP 1} SEE NOTES}

2. EACH SANDW CH SHOULD HAVE 1 (Z. OF MEAT AND 1/2 (2. OF
CHEESE PER 2 SLICES CF BREAD. (OCP 2) (SEE NOTES)

3. |F SANDWCHES ARE BEI NG USED FCR PACKQUTS, WRAP EACH
SANDW CH SEPERATELY. HCOLD UNDER PRCPER REFR GERATI ON
UNTI L READY TO SERVE.

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

{CCP 1}: PREPARE SANDWCHES IN SVALL BATCHES. HOLD MEAT/
CHEESE AT 40 DEGREES F. OR LONER WNTI L READY TO

USE.

{CCP 2}: VISUALLY | NSPECT DRY | NGREI DENTS FCR PHYSC AL
OONTAM NANTS.

[ CA: | F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED I N
REC PE.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... V21HIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... HOPPIN JOHN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

70-710725 BEEF M X (BULK) 17.00 LB .00
99-900281 R CE, MLLED 25 LB BAG CP 10.00 LB .00
99-700730 SALT, TABLE 24/26 (X .00 2.00 TBSP
34- 000051 Beans, Mxed, Dry 50 | bs 6.00 LB .00
99-700052 CH LI PONER .00 .37 QP
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
70-800055 ONICNS, FRESH (LCP) 2.80 LB .00
33-300915 TQVATCES, 6/10 CP .00 1.00 CAN
99-700016 BASIL .00 1. 00 TBSP
99-700631 CREGANO .00 .50 TBSP
70- 800030 CELERY, FRESH (LCP) 2.00 LB .00

1. Pl CK OVER AND WASH BEANS THOROUGHLY. COVER WTH WATER
BOL 2 MNUTES, TURN CFF HEAT. OOVER AND LET STAND ONE
(1) HOR (OCP 1) (SEE NOTES)

2. BRING BEANS TOA BOL; SIMER 1 1/2 HOURS UNTIL TENDER
(COP 1) ('SEE NOTES)

3. OOOK BEEF M X BULK UNTIL PINK IS GONE; DRAIN EXCESS FAT

4. ADD BEEF M X, BREAK APART LARGE PI ECES; BEA N TO COXK
STI R FREQUENTLY TO PREVENT STI CKI NG

5. ADD DICED ONOONS, GARLIC, CH LI POMER OORN, BLACKEYE
PEAS, R CE, DI CED CELERY.
NOTES)

6. ADD BEANS, TOVATCES, BASIL, CRENGANO &VATER  STIR AND
BRNG TOA SIMER OOK 1 HOUR DO NOT BAL!!! (OOP 1)
(OOP 5) (SEE NOTES)

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

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... V21HIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... HOPPIN JOHN Conver si on Fact or 1. 00

OCP Not es

(CCP 1) - HOLD MEAT AT 40 DEGREES F. CR BELOW UNTIL READY TO
(060

(OCP 2) - COCK MEAT TO AN | NTERNAL TEMPERATURE CF 165F
DEGREES FCR 15 SECONDS. DOCUVENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01-0026.

(OCP 3) - VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

CgA - | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK I T "DO NOT USE', AND CONTACT CENTRAL
CFFI CE FCR I NSTRUCTI ON REPLACE PRCDUCT TO BE
USED I N THE RECI PE.

(CCP 4) - PRCPERLY PREP RAWVEGETABLES. STCRE | N OOCLER AT
40F DEGREES CR LOMER UNTIL NEEDED. REMOVE | N
SMALL QUANTI TI ES AS NEEDED.

(OCP 5) - HEAT BEEF & MACARON TO 165F DEGREES FCR A
MN MM CF 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01-0026.

(CCP 6) - HOLD BEEF & MACARON FCR HOT SERVI CE AT 135F
DEGREES (R H GHER  DOCUMENT ON TEMPERATURE LOG
ACCCRDI NG TO SCP | VL0O1-0026.

CA - |F PRCDUCT FALLS BELON 135F DEGREES, REHEAT
PRCDUCT TO 165F DEGREES FOR A M NIMUM CF 15 SECS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPCRTANCE CF
MAI NTAI NI NG TEMPERATURES AT CR ABOVE 135 DEGREES F
ON THE SERVI NG LI NE.

(OCP 7) - PROGRESSI VE- COCKI NG TECHN QJES SHOULD M NI M ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRTICAL CONTRCL PQ NT C A - CCRRECTI VE ACTI QN

TEMPERATURE: 350 DEGREE OVEN
YIELD: 100 PCRTI ONS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I1/D.... N3OPAAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... HOI DOG Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 105025 Franks, Al Chicken 10.00 LB 100. 00 EA

1. THAW MEAT UNDER PRCPER REFRI (ERATI ON FOLLON NG SCP
[ VLO1-0026 GU DELINES. (OCP 1) (SEE NOTES)

2. COVER FRANKFURTERS WTH 2 1/2 GALS. OF WATER BRI NG TO
A BOL; REDUCE HEAT: SIMVER 10 M NUTES. (OCP 2) AND
(OOP 3) (SEE NOTES)

3. TRANSFER TO STEAM TABLE PANS FOR SERVING  LEAVE ENOUGH
VATER TO OOVER THE BOTTOM CF THE CONTAINER  ( OCP 4)

( SEE NOTES)
4. SERVE ON HOT RCLLS.

5. PLEASE D SCARD ANY LEFT OVER PRCDUCT. (CCP 5 - SEE NOTES)

IN STEP 2 HOT DOGS MAY BE S| MMERED CR STEAMED FCR 10- 12
M NUTES AT 5 LBS. PRESSURE CR 9 M NUTES AT 15 LBS. PRESSURE.

CCP 1 - HALD HOT DOGS AT 40F DEGREES OR LOMER UNTI L READY TO
(000,¢

OCP 2 - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAI M NANTS.

CA - |F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE', AND CONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE USED
IN REA PE.

OCP 3 - OOCK HOT DOGS TO AN | NTERNAL TEMPERATURE OF 165F
DEGREES FCR 15 SECONDS. DOCUMENT ON THE TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

CCP 4 - HOLD PRCDUCT FCR HOT SERVI CE AT 135F DEGREES (R
H GER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

CA - |F PRCDUCT FALLS BELON 135F DEGREES, THEN REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I1/D.... N3OPAAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... HOI DOG Conver si on Fact or 1. 00
OCP Not es

PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE CF
MAI NTAI NLNG TEMPERATURES AT OR ABOVE 135F DEGREES
ON THE SERVI NG LI NE.

OCP 5 - PROGRESSI VE- OOCKI NG TEGHN QUES SHOULD M N M ZE WASTE
CF PRODUCT, THEREFCRE LI M TI NG THE AMOUNTS CF PRCD-
UCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRTICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
YIELD - 100 PCRTI CNS



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... D33 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... HOT RCLLS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
99-400631 BAKERS YEAST, 12/2 LB 3.50 .43 QP
Conv Factor: 16. 000
VWt er: 3.500 CUP
62- 000040 SUGAR VWH TE 8/5# LBS. CP 9.00 ¥ 1.12 QP
Conv Factor: 16. 000
Véter: 3.000 Qr

99-700730 SALT, TABLE 24/26 (¥ 2.00 ¥ 4.00 TBSP

45-000440 Flour, AP, 50 Ib. Bag 6.00 LB .00

45-000673 FLOR WHCLE WHEAT 50 LB (CP) 6.00 LB .00

23-000322 M LK REPLACER 50# BAG 1.56 LB 3.00 QP

79-100202 SHORTENI NG VECGETABLE 50 LBS 12.50 ¥ 1.56 CUP
Conv Factor: 16. 000

1. SPRNKLE YEAST OVER WARM VATER (105 DEGREE F.
TO 110 DEGREE F.) DO NOT USE TEMPERATURES ABOVE 110
DEGREE F.!!! MX VELL.  LET STAND 5 M NUTES; STIR
{OCP 1} SEE NOTES}

2. PLACE OOLD WATER IN M XER BON; ADD SUGAR AND
SALT; STIR UNTIL Di SSCLVED. ADD YEAST SCLUTI ON
{OOP 1} SEE NOTES}

3. OOVBINE S| FTED FLOURS AND M LK: ADD TO LI QU D SCLUTI ON
USI NG DOUGH HOOK, M X AT LON SPEED 1 M NUTE CR UNTI L
FLOUR M XTURE | S | NOORPORATED | NTO M XTURE. { QP 1}
SEE NOTES}

4. ADD SCFTENED SHORTENNNG M X AT MEDI UM SPEED 10 M NUTES
CR UNTIL DAQUGH IS SMOOTH AND ELASTI C. DOUGH TEMPERATURE
SHOULD BE 78 DEGREE F. TO 82 DEGREE F. {OCP 1} SEE NOTES

5. FERMENT: SET IN WARM PLACE (80 DEGREE F) FCR 1 1/2 HOURS
CR UNTIL DAUBLE I'N BULK

6. PUNCH D VIDE DOUGH INTO 3 TO 4-LB PI ECES. SHAPE EACH
Pl ECE | NTO A SMOOTH BALL; LET REST 10 TO 20 M NS.

7. ROLL EACH PIECE I NTO A LONG ROPE OF UN FORM DI AVETER  OUT
RCPE | NTO PI ECES ABQUT 1 INCH THOK, WEIGH NG 1 1/2 TO 2
Z EACH PLACE ON SHEET PANS (18 X 26).

8. MAKE- UP: PLACE ON GREASED SHEET PANS IN ROMS 6 BY 9.
BRUSH W TH BUTTER AEP BUTTER WASH



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... D33 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... HOT RCLLS Conver si on Fact or 1. 00

9. PROCF: AT 90 DEGREES F UNTIL DOUBLE IN SI ZE
10. BAKE AT 400 DEGREES F FCR 15 TO 20 M NUTES CR UNTI L
GCLDEN BROM

11. HALD FOR HOT' SERVI CE {CCP 3 - SEE NOTES}

12. PROGRESS| VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTO/ERS {CCP 4 - SEE NOTES}.

OCP = CRTITCAL CONTRCL PONT  CA = CORRECTI VE ACTI ON

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{OCP 3}: HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F CR
H GEER DOCUMENT ON THE TEMPERATURE LOG ACOCRDI NG
TO SCP | VLO1- 0026.

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

{CCP 4} : PROGRESSI VE- OOKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
LEFTOVER PRCDUCT FQLLON THESE STEPS. (1). PRCPERLY

OOVER LABEL AND DATE PRCDUCT. (2). STORE UNDER
REFR GERATION (3). ALL LEFTOVERS SHOULD BE USED



SSV401 Reci pe with Adjusted Servings 9/09/26 Page 1
Recipe I/D.... Y50 AM Portion Size: 8.00 Adj ust ed Servi ngs 100
Description... 1CED TEA Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
99-500765 TEA, OONCENTRATE 4/1 GALLON .00 .50 GAL
Véter: 5.750 GAL

1. COVBI NE TEA CONCENTRATE W TH WATER
DO NOT ADD SUGAR TRANSFER TO BEVERAGE DI SPENSER
HOLD FOR SERVICE. {OCP 1 - 2} SEE NOTES}

2. PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. {OCP 3} SEE NOTES}

{CCP 2}:

{CCP 3}:

: VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYS| CAL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR I NSTRUCTI ON, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

HOLD PRCODUCT AT 40 DEGREES F. OR LOMER UNTI L READY
TO SERVE.

PROGRESSI VE- COCKI NG TECHNI QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.
| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1).PRCPERLY COVER LABEL AND DATE THE PRCDUCT.
(2). STORE UNDER REFRI GERATI ON (3) . ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP=CRI TI CAL CONTRCL PQA NT CA=CCRRECTI VE ACTI CN



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... MOPIAM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100
Description... |TALI AN DRESSI NG Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
99-700631 CREGANO 1.00 .00
62- 000040 SUGAR VWH TE 8/5# LBS. CP .00 .74 QP
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000
99-700730 SALT, TABLE 24/26 (¥ .00 1. 33 TBSP
99-700082 GARLI C PONDER .00 1. 00 TBSP
79-120025 SALAD AL, 6/1 GAL BULK USDA .00 1.33 QP
Conv Factor: 4. 000
99-600140 VINEGAR CIDER 4/1 GAL .00 .66 Qr
Conv Factor: 4. 000

1. OOMBI NE | TALI AN SEASON NG PEPPER SALT, & SUGAR
WATER BLEND VELL. {CCP 1} SEE NOTES}

2. ADDAL AND VINEGAR M X VELL. {QCP 1} SEE NOTES}

3. COVER REFR GERATE UNTIL READY TO SERVE. {OCP 2} SEE
NOTES}

4. SHAKE OR BEAT WELL BEFCRE USING SERVE WTH A 1 (Z.
LADDLE.

5. PROGRESSI VE COKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS. {CCP 4} SEE NOTES}

* DO NOT M X WTH SALAD

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: HALD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY
TO SERVE.



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2
Recipe I/D.... MOPIAM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100
Description... |TALI AN DRESSI NG Conver si on Fact or 1. 00

{CCP 3}:

P =

PROGRESSI VE- COCKI NG TECHNI QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT

TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY

PO NT. | F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1
Recipe I/D.... YA1V3AM Portion Size: 8.00 Adj ust ed Servi ngs 100
Description... LEMONADE BEVERAGE Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
87-200097 PUNCH BASE, LEMONADE 72/5 (Z (O 10.00 (¥ 2.00 PKG
Conv Factor: 5. 000
Véter: 6. 000 GAL

1. ADD OOLD WATER TO BEVERAGE GRANLLES AND STIR UNTIL
DISOLVED. TRANSFER TO BEVERAGE DI SPENSER  HOLD FCR
SERVICE. {OCP 1 - 2} SEE NOTES}

2. PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. {COP 3} SEE NOTES}

YIELD: 100 PORTI ONS

{CCP 1}:

{CA}:

{CCP 2}:

{CCP 3}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR I NSTRUCTI ON, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
READY TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.
| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PRCPERLY COVER LABEL & DATE THE PRCDUCT.
(2). STORE UNDER REFRI GERATI ON (3) . ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP=CRI TI CAL CONTRCL PQA NT CA=CCRRECTI VE ACTI CN



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... Q17 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... LYONNAI SE CARROIS Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310300 CARROTS, 6/ 10 FARM .00 4.00 CAN
62- 000040 SUGAR VWH TE 8/5# LBS. CP 4.00 ¥ .50 QP
Conv Factor: 16. 000
99-700730 SALT, TABLE 24/26 (X 2.00 ¥ 3.00 TBSP
70-800055 ONICNS, FRESH (LCP) 1.00 LB * 3.00 QP
79-200010 MARGAR NE 30/1 LB 1.00 LB 2.00 QP
99-700730 SALT, TABLE 24/26 (X 1.00 (¥ 1.67 TBSP

99- 700662 PEPPER BLACK PURE .00 1.00 TSP
Conv Factor: 12. 000

1. OOMBI NE CARROTS AND SUGAR BRING TOA BAL; BAL
15 MNUTES. DRAIN PLACE IN PAN

2. SAUTE CHOPPED ONLONS IN BUTTER OR MARGAR NE UNTI L TENDER
ADD TO CARRCTS.

3. ADD SALT AND PEPPER M X LI GHTLY. BAKE 30 M NUTES.

INSTEP 4, 1 LB2 (Z DRY ONONS A P. WLL YIELD 1 LB
CHOPPED ON ONS.
OTHER SI ZES AND TYPES OF PANS MAY BE USED. SEE REC PE

CARD A-25.

PAN SIZE: 18 BY 24 | NCH ROASTI NG PAN
TEMPERATURE: 400 DEGREE F. OVEN
YIELD: 100 PORTIONS (1 PAN).
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Recipe I/D.... FITD AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... MAC & CHEESE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
98-000180 MACARCNI, 20 LB Box 8.00 LB 2.00 GAL
VWt er: 4,000 GAL
35-000668 CHEESE SAUCE, CHD 12/25.5 (¥ 2.75 LB 1.75 PKT
Conv Factor: 1. 590
23-000322 M LK REPLACER 50# BAG 2.00 LB 1.75 Qr
VWt er: 1. 750 GAL
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000

1. ADD MACARONL SLOAY TO BA LING WATER  COCK 15 M NUTES
CR UNTIL TENDER STIR OOCASI ONALLY TO
PREVENT STICKING (OOP 1) (SEE NOTES)

2. DRAIN SET ASIDE FCR USE I N STEP 4.

3. M X WARM VATER WTH M LK, OHEESE AND PEPPER
HEAT TO JUST BELONBO LI NG AND SIMVER UINTIL TH K (OCP
1)  (SEE NOTES)

4. ADD CHEESE SAUCE TO MACARONI; M X VEELL.

5. PLACE AN EQUAL QUANTITY | NTO EACH PAN ABCUT 3 1/4 GAL.

6. BAKE IN OVEN AT 350 DEGREES FCR 20 M NUTES. (OCP 2)
AND (OCP 3) ( SEE NOTES)

7. PLEASE DI SCARD ANY LEFT OVER PRCDUCT. (CCP 4) (SEE
NOTES)

(CCP 1) - VISUALLY | NSPECT DRY | NGREDI ENTS FCR CONTAM
[ NATI ON

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

(CCP 2) - HEAT ALL I NGREDIENTS TO A M N MM | NTERNAL TEMP-
ERATURE OF 140F DEGREES FCR 15 SECONDS.  DOCUMENT



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... FITD AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... MAC & CHEESE Conver si on Fact or 1. 00
OCP Not es
ON THE TEMPERATURE LOG ACCCRDI NG TO SCP | VL01-
0026.
(TA - | F TEMPERATURE FALLS BELOW 140F DEGREES, REHEAT
TO 165F DEGREES FCR 15 SECONDS.
(CCP 3) - HOLD MACARONI AND CHEESE FCR HOT SERMI CE AT 135F
DEGREES (R H GHER  DOCUMENT ON THE TEMPERATURE
LOG ACOCRDI NG TO SCP |1 VL0O1- 0026.
(CA - |F PRCDUCT FALLS BELON 135F DEGREES, THEN REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SEG
ONDS. *PROVIDING THE ¢ A DCES NOT' NEGATE THE
| MPCRTANCE CF MAI NTAI NLNG TEMPERATURES AT CR
ABOVE 135F DEGRES ON THE SERVI NG LI NE.
(OCP 4) - PROGRESSI VE- COCKI NG TECHN QJES SHOULD M NI M ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.
OCP = CR TICAL CONTRCL PA NT C A = CCRRECTI VE ACTI ON

YIELD: 100 PCRTIONS (2 PANS)

PAN SI ZE:

4" PAN



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... M3 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... MACARON SALAD Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
98-000180 MACARCNI, 20 LB Box 5.25 LB 2.50 Qr
VWt er: 4,900 GAL
70- 800030 CELERY, FRESH (LCP) 1.87 LB .90 ar
70-800055 ONICNS, FRESH (LCP) 1.50 LB * .75 Qr
35-000551 RELISH Pl CKLE SVEET 4/1 GAL. 1.50 LB 3.00 QP
Conv Factor: 8. 000
35-000200 NAYCNNAI SE, 4/1 GAL 1.50 LB 3.00 CP
Conv Factor: 8. 000
99-700662 PEPPER BLACK, PURE .00 1.50 TSP
Conv Factor: 12. 000
99-600140 VINEGAR CIDER 4/1 GAL .00 .67 CP

Conv Factor: 16. 000

1. TRM WASH AND CHOP CELERY AND ONLONS. {OCP 1} SEE
NOTES}

2. BR NG WATER TO A RCLLI NG BA L.

3. SLOAY ADD MACARCN VW LE STI RRING OCNSTANTLY, UNTIL
WATER BO LS AGAIN 00K 15 M NUTES CR UNTI L TENDER
{OCP 2 & 3} SEE NOTES}

4. DRAIN R NSE WTH COLD WATER DRAIN THOROUGLY. PLACE
IN REFR GERATCR TO CH LL FCR USE IN STEP 6. {OCP 4} SEE
NOTES}

5. OOVBINE MACARONI, CELERY, ON'ONS, Pl CKLE RELISH MAYQ
SALT, PEPPER AND VINEGAR TCSS LI GHILY.
{OOP 2} SEE NOTES}

6. COVER AND REFR GERATE UNTIL READY TO SERVE.
{OCP 5} SEE NOTES}

7. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. {OCP 6} SEE NOTES}

1. INSTEP 6: 3 ILS. 3 & FRESH CELERLY WLL YIELD 2 I LS.
5 (Z CHCPPED CELERLY.
2. ONE #8 SOOCP SHOULD BE USED.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... M3 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... MACARON SALAD Conver si on Fact or 1. 00

{CCP 3}:

{CCP 4}:

{CCP 5}:

{CCP 6}:

P =

PROPERLY PREP RAW VECGETABLES. STCRE | N COCLER AT
40 DECGREE F. OR LOMNER UNTIL NEEDED. REMOVE | N SNVALL
QUANTI TI ES AS NEEDED.

: VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

PRCDUCT SHOULD BE COCLED TO 70 DEGREES F. CR COCLER
WTHN 2 HOURS. THEN OOOLED TO 40 DEGREES WTH N
4 HOURS FOR A TOTAL CF 6 HOURS.

HOLD PRCODUCT AT 40 DEGREES F. OR LOMER UNTI L READY
TO SERVE.

PROGRESSI VE- COCKI NG TECHNI QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT

TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY

PO NT. | F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... @7 AM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... MASHED POTATCES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310761 POTATCES, VH TE 6/ 10 FARM .00 7.00 CAN
23-000322 M LK, REPLACER 50# BAG 12.00 (¥ 2.50 QP
Conv Factor: 16. 000
79-200010 MARGAR NE 30/1 LB 1.00 LB 2.00 QP
Véter: 13.500 Qr
99-700730 SALT, TABLE 24/26 (X 2.00 ¥ 3.00 TBSP
99-700662 PEPPER BLACK, PURE .00 2.00 TSP

Conv Factor: 12. 000

1. BRING POTATCES TO A B L FCR 3-5 M NUTES AND THEN DRAI N
STEP 3. {OCP 1} SEE NOTES}

2. BLEND POTATCES, BUTTER AND SALT IN
M XER BOAL. {CCP 1, 2 & 3} SEE NOTES}

3. AT LONSPEED, RAPIDLY ADD M LK M XTURE TO POTATCES
; MX 12 MNUTE.  STCP MACH NE; SCRAPE DO/
SI DES AND BOTTOM CF BOAL.

4. ADD PEPPER VH P AT H (H SPEED ABQUT 2 M NUTES R
UNTIL LI GHT AND FLUFFY. DO NOT' OVERBEAT.

5. TRANSFER TO STEAM TABLE PANS FCR SERVI NG
6. HOLD FCR HOT SERVI CE {OCP 4} SEE NOTES}

7. PROGRESS| VE OOCKI NG TECHNI QUES NEED TO BE USED
TO MN M ZE LEFTOVERS.

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREI DENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES (R



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... @7 AM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... MASHED POTATCES Conver si on Fact or 1. 00
OCP Not es

H GER FCR 15 SECOND.

{CA}: | F PHYSI CAL CONTAM NANTS ARE FOUND SET I T ASI DE,
MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE FCR
I NSTRUCTI ONS, REPLACE PRODUCT TO BE USED IN REC PE.

{CCP 2}: HALD PRCDUCT AT 40 DEGREES F. OR LOMNER WNTI L
READY TO COK

{CCP 3}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 135
DEGREES F. FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 4}: HALD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F.
DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG TO
SCP | VLO1- 0026.

{CA}: | F PRCDUCT FALLS BELOWN 135 DEGREES F. THE REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE
| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT (R
ABOVE 135 DEGREES F. ON THE SERVI NG LI NE.
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COKI NG
IN THE EVENT THAT VEE HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI CNS

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F. - 135 DEGREES F.)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCOL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{OOP 2} SEE NOTES}
LEFT- OVER CR TI CAL OONTRCL POl NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
CR OCOCLER WTH N 2 HOURS. THEN OOQLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... L35TBAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... MEATLQOAF PATTI ES Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710370 MEATLQAF, BEEF PATTI ES, FARM 28.12 LB 100. 00 EA
79-200010 MARGAR NE 30/1 LB 5.00 .63 CP

Conv Factor: 16. 000

1.  THAW MEAT UNDER PRCPER REFR CGERATI ON, FOLLON NG SCP
I VLO1-0026 QU DELINES. (CCP 1) (SEE NOTES)

2. PLACE MEAT ON A LI GHTLY GREASED PAN. BAKE AT 350 F.
DEGREES. DO NOT OVER COCK.  (CCP 2) AND (CCP 3) (SEE
NOTES)

3. TRANSFER TO STEAM TABLE PANS FCR SERVING (CCP 4) (SEE
NOTES)

4. PLEASE D SCARD ANY LEFT OVER PRCDUCT. (CCP 5) (SEE
NOTES)

CCP Not es

(OCCP 1) - PCRTION MEAT PATTIES IN SVALL BATCHES. HOLD MEAT

AT 40 DEGREES F. CR BELON UNTI L READY TO OOCK.
(OCP 2) - VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
CONTAM NANTS.

CA - | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASI DE, MARK "DO NOT' USE", AND CONTACT CENTRAL
COFFI CE FOR I NSTRUCTI ON.  REPLACE PRCDUCT TO BE
USED I N THE REC PE.

(OCP 3) - OOCK MEAT PATTIES TO AN | NTERNAL TEMPERATURE CF

165 DEGREES F. FCR 15 SECONDS. DOCUMENT CN THE
TEMPERATURE LOG ACOCCRDI NG TO SCP | VL0O1- 0026.

(CCP 4) - HOLD MEAT PATTIES FOR HOT' SERVI CE AT 135 DECGREES

F. (RHGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01-0026.

- | F PRCDUCT FALLS BELOWN 135 DEGREES, REHEAT PROD-
UCT TO 165 DEGREES F. FCR A M NIMM CF 15 SECONDS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135F



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... L35TBAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... MEATLQOAF PATTI ES Conversi on Fact or 1. 00
OCP Not es

DEGREES ON THE SERVI NG LI NE.

(CCP 5) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - OCRRECTI VE ACTI ON
PAN SI ZE - 18" X 26" SHEET PAN



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1
Recipe I/D.... MI7V2AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... MXED GREEN SALAD Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-800015 CABBACGE, (RN FRESH (LCP) 7.00 LB .00
70-800050 LETTUCE, FRESH (LCP) 7.00 LB * .00
70- 800025 CARROIS, FRESH (LCP) 6.00 LB * .00

1. TR M

WASH AND PREPARE LETTUCE, CABBAGE, AND CARROTS

(QCP 1)

2. SHRED CARROTS AND TEAR LETTUCE AND CABBAGE | NTO SMALLER
Pl ECES. {OOP 1} SEE NOTES}

3. REFRI (ERATE UNTI L READY TO USE. {OCP 2} SEE NOTES}

4. PROGRESS| VE OOOKI NG TECHNI QUES SHOULD BE USED TO M NI NI ZE
LEFTOV/ERS. {OCP 3} SEE NOTES}

YIELD: 100 PORTI ONS

{CCP 1}:

{CCP 2}:

{CCP 3}:

P =

PROPERLY PREP RAW VECEATBLES. STCRE | N COCLER AT
40 DECGREES F. CR LOMER UNTI L NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

HOLD AT 40 DEGREES F. OR LONER UINTI L READY TO
SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE WASTE CF PRCDUCT, THEREFCRE LI M TI NG THE
AMOUNTS OF PRCDUCT REMAINLNG AFTER SERVI CE. THE
PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE(40 DEGREES - 135 DEGREES F.)AT
ANY PO NT. |F YQU HAVE LEFTOVER PRCDUCT FQLLOWNV
THESE STEPS. (1). PROPERLY COVER LABEL AND DATE
PRCDUCT (2). STORE UNDER REFRI (ERATION (3). ALL
LEFTOVERS MJUST BE USED WTH N 48 HOURS CR DI SCARDED

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



SSV401

Recipe 1/D....
Description. ..

OGI5BAM  Portion Size:
M XED VEG + CARROIS + POTATCES

Reci pe wi th Adjusted Servings
.50 QP

10/ 19/ 26

Page 1

Adj ust ed Servi ngs 100
Conversi on Fact or

1.00

33-310761
33-310300
33-300000
99- 700730
99- 700662

I tem Description Vi ght
POTATCES, VH TE 6/ 10 FARM .00
CARROIS, 6/ 10 FARM .00
M XED VEGETABLES, 6/ # 10 cans .00
SALT, TABLE 24/26 (¥ 75 X
PEPPER BLACK, PURE 25 ¥

1. POUR OFF HALF THE LIQU D.

(OCP 1) (SEE NOTES)

2. PLACE VEGETABLES AND RENMAIN NG LI QU D I N STEAM JACKETED
KETTLE OR STOCK POT.

3. ADD SALT AND PEPPER AND SI MMER 10 M NUTES, STI RRI NG

CGENTLY. DO NOT ALLONTO BA L.

4. TRANSFER TO STEAM TABLE PANS FCR SERVI NG

NOTES)

(OCP 2) (SEE NOTES)
(OCP 3) (SEE

5. HOLD FOR HOT SERVICE. (COCP 4) (SEE NOTES)

OCP - CRTICAL CONTRCL PA NT

C A - CCRRECTI VE ACTION

LOCP - LEFTOVER CRITI CAL OONTRCL PO NT
R H GER FCR 15 SECONDS.

(GA

| F PHYSI CAL CONTAM NANTS ARE FCUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N THE RECI PE.

(CCP 2) - HOLD PRCDUCT AT 40 DEGREES F CR LOMER UNTI L READY
TO 0K

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VLO1- 0026.

>
1

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R

HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2
Recipe I/D.... OGI5BAM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... MXED VEG + CARROTS + POTATCES Conver si on Fact or 1. 00
OCP Not es
(TA - |F PRCDUCT FALLS BELON 135 DEGREES F, THEN REHEAT

PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

(CCP 5) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE

WASTE OF PRODUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFT OVER PRODUCT, FCOLLON THESE STEPS:
THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED.
PO NT.
D VI DE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRCDUCT FOLLON NG THE TWD STAGE
OOCLI NG METHCD.  (LOCP 1) (SEE NOTES)
PROPERLY OOVER LABEL AND DATE THE PRCDUCT.
STORE UNDER REFR GERATI ON
USE LEFTOVERS WTH N 48 HOURS CR DI SCARD. (LOCP 2)
( SEE NOTES)
LEFTOVER ORI TI CAL CONTRCL PO NTS

(LCCP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F (R

COCLER WTH N TVD (2) HOURS. THEN COCLED TO 40
DEGREES F WTH N FOLR (4) HOURS FCR A TOTAL CF
SI X (6) HOURS.

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... 3 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... QATMEAL COKI ES Conver si on Fact or 1. 00

Item# Item Description Vi ght Measur e

45-000440 Flour, AP, 50 Ib. Bag 2.00 LB 2.00 Qr
99-700730 SALT, TABLE 24/26 (X .89 ¥ 1. 33 TBSP
99-400620 BAKI NG SCDA, 24/1 LB. .32 ¥ 2.25 TSP
99-400600 BAKI NG PONER 8/5 LB (CP) 1.25 ¥ 2.67 TBSP
38-010124 EGSS, FRXZ 6/5 LBS FARM 12.00 ¥ 1.50 QP

Conv Factor: 16. 000

VWt er: . 500 QP

87-100630 Flavoring, Vanilla 1 gt 1.00 ¥ 2.00 TBSP
v Factor: 32. 000

79-100202 SHORTENI NG VECGETABLE 50 LBS 2.00 LB 4.50 QP

62- 000040 SUGAR VH TE 8/ 5# LBS. CP 1.50 LB 3.37 QP

62- 000010 SUGAR DRK BROM 24/1 LB 2.00 LB 6. 00 CUP
2 ar

43-000111 QATS, 50 LB (CP) .50 LB 4.00

1. SIFT TOGETHER FLOUR SALT, BAKI NG SCDA, AND BAKI NG
PONER SET ASIDE FOR USE IN STEP 2. {OCP 1} SEE NOTES)

2. PLACE EGSS, WATER VAN LLA, SHCRTENI NG AND
SUGARS IN M XER BOA.. BEAT AT LONSPEED 1 TO 2
M NUTES OR UNTIL WELL BLENDED. ADD DRY | NGREDI ENTS;
M X AT LONSPEED 2 TO 3 MNUTES OR UINTIL SMOOTH  { CCP 1
OCP 4 SEE NOTES}
NOTE: BROM SUGAR |'S LI GHTLY PACKED

3. ADD ROLLED QATS; M X ONLY UNTIL BLENDED. {COCP 1}
{ SEE NOTES}

4. DIVIDE DOUGH INTO 10 PIECES, ABOUT 1 LB 4 Z EACH
FORM | NTO ROLLS ABQUT 2 I NGHES TH CK; SLI CE EACH
RCOLL I NTO 20 PI ECES.

5. PLACE INROMS, 5 X7, ON LI GHILY (REASED PANS, FLATTEN
TO 174 IN TH CKNESS.

6. BAKE AT 375 DEGREES F. FCR 10 M NUTES. { CCP 2} SEE NOTES}
7. COOL AND REMOVE FRCM PANS.
8. LEFTOVERS SHOULD BE M NI MAL. { CCP 3} SEE NOTES}



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... 3 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... QATMEAL COKI ES Conver si on Fact or 1. 00

18 X 26 | NCH SHEET PANS.
375 DEGREE F. OVEN
100 PCRTI ONS (6 PANS)

{CCP 1}:

{CA:

{CCP 2}:

{CCP 3}:

{CCP 4}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY COVER LABEL AND DATE PRCDUCT.

(2). STCRE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
NEEDED. REMOVE | N SVALL QUANTI TI ES AS NEEDED.

OCP = CRITI CAL CONTRCL PO NT CA = OORRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... Y14V2AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... QATMEAL Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
99-700062 C NNAMON 2.00 ¥ .00
43-000111 QATS, 50 LB (CP) 8.00 LB .00
Véter: 5.000 GAL
62- 000040 SUGAR VWH TE 8/5# LBS. CP 2.00 LB .00

1. ADD QATMEAL TO BA LI NG WATER STI R TO PREVENT LUWPI NG
{CCP 1} SEE NOTES}

2. RETURN TO A BA L, REDUCE HEAT. ADD SUGAR AND G NNAMON,
LET SIMVER 1 TO 3 M NUTES STI RR NG OCCASI ONALLY.
{CCP 1} SEE NOTES}

3. TURN CFF HEAT, COVER AND LET STAND 10 M NUTES BEFCRE
SERVI NG .

4. TRANSFER TO STEAM TABLE PANS FCR SERVI NG

5. PROGRESS| VE COCKI NG TECHNI QUES SHOULD M N M ZE LEFTOVER
PRCDUCT. {OCP 4} SEE NOTES}

YIELD: 100 PORTI ONS

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FOCR 15 SECONDS. DOCUMENT ON THE
TEMEPERATURE LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 3}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... Y14V2AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... QATMEAL Conversi on Fact or 1. 00
OCP Not es

{CA}: | F PRODUCT FALLS BELOWN 135 DEGREES F. REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE
| MPCRTANCE OF MAINTAINING 135 DEGREES F. ON THE
SERVI NG LI NE.

{OOP 4}: PROGRESSI VE- 0COOKI NG TECHN QJES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AVOUNTS
OF PRODUCT REMANI NG AFTER SERVI CE.

OCP = CRITICAL CONTRCL PO NT  CA = CCRRECTI VE ACTION



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... @0 AM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... OVEN BRONED POTATCES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310761 POTATCES, VH TE 6/ 10 FARM .00 7.00 CAN
79-200010 MARGAR NE 30/1 LB .50 LB 1.00 QP
99-700082 GARLI C PONDER 2.00 .37 QP
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000

1. DRAIN POTATCES AND PLACE AN EQUAL QUANTITY | N EACH PAN
{OOP 1} SEE NOTES}

2. POLR BUTTER CR MARGAR NE OVER POTATCES; STIR VELL.
{OOP 2} SEE NOTES}

3. SPRINKLE WTH M XTURE CF SALT AND PEPPER
{CCP 1} SEE NOTES

4. BAKE 45 M NUTES CR UNTIL BROMED AND TENDER  TURN
POTATCES ONCE DUR! NG OOCKI NG PER! CD.
{OCP 3} SEE NOTES}

5. TRANSFER TO STEAM TABLE PANS FCR SERVI NG

6. HOLD FOR HOT SERVI CE {OCP 4} SEE NOTES}

7. PROGRESSI VE COCKI NG TECHN QUES NEED TO BE USED TO
MN M ZE LEFTOVERS.

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.
18X26" SHEET PAN

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... @0 AM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... OVEN BRONED POTATCES Conver si on Fact or 1. 00
OCP Not es

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREI DENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES (R
H GER FCR 15 SECOND.

{CA}: | F PHYSI CAL OONTAM NANTS ARE FOUND SET PRCDUCT
ASI DE MARK | T DO NOT USE, CONTACT CENTRAL CFFI CE
REPLACE PRODUCT TO BE USED | N REC PE

{CCP 2}: HALD PRCDUCT AT 40 DEGREES F. OR LOMNER WNTI L
READY TO COK

{CCP 3}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 4}: HALD PRCDUCT FCOR HOT SERVI CE AT 135 DEGREES F.
DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG TO
SCP | VLO1- 0026.

{CA}: | F PRCDUCT FALLS BELOWN 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE
| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT (R
ABOVE 135 DEGREES F. ON THE SERVI NG LI NE.
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COCKI NG
IN THE EVENT THAT VEE HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI CNS

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F. - 135 DEGREES F.)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCOL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{OOP 2} SEE NOTES}
LEFT- OVER CR TI CAL OONTRCL POl NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
CR OCOCLER WTH N 2 HOURS. THEN OOQLED TO 40
YIELD: 100 PCRTI I ONS (3 PANS)



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L156 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... OVEN FR ED CH CKEN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 100. 00 LB 100. 00 EA
79-120025 SALAD AL, 6/1 GAL BULK USDA 4.00 LB 2.00 Qr
Conv Factor: 8. 000
70- 800000 BREAD, VH TE 20 SLI CES 5.00 LB 1.25 GAL
Conv Factor: 1. 500
99-700730 SALT, TABLE 24/26 (¥ 3.33 (¥ .33 QWP
99-700662 PEPPER BLACK, PURE .00 3. 00 TBSP
Conv Factor: 4. 000

1. Thaw chi cken under proper refrigeration follow ng
SCP 1 VL01-0026 guidelines {CCP 1} See Notes}

2. Dip chicken pieces in salad oil; drain. (CCP 2)
(See Notes)

3. Dredge chicken in mxture of breadcrunbs, salt,
and pepper; shake off excess. {CCP 2} See notes}

4. Place chicken on pans, skin side up, w thout crowding on
a greased pan. Bake at 325 degrees for about 1 hour
or until done. {CCP 1 & 3} See notes}

5. Transfer to steamtable pans for serving {CCP 4} See note

6. Discard any left over product. {COCP 5} See notes}

Pan Size: 18 x 26 " Sheet Pan

{CCP 1}: Portion chicken in small batches. Hold chicken
at 40 degrees F. or lower until ready to cook.

{CCP 2}: Visually inspect all dry ingredients for physica
contamnants. |f heating, heat to 135 degrees F.
or high for 15 seconds.

{CA}: |If physical contaminants are found, set
product aside, mark DO NOT USE, contact Centra
Cfice for instruction. Replace product to be
used in the recipe.



SSV401

Recipe 1/D..
Descri pti on.

{CCP 5}:

Reci pe with Adjusted Servings 8/04/26 Page 2

.. L156 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
.. OVEN FR ED CH CKEN Conversi on Fact or 1.00

Cook chicken to an internal tenperature of 165
degrees for 15 seconds. Docunent on the
tenperature | og according to SCP | VLO1-0026.

Hol d chi cken for hot service at 135 degrees F. or
hi gher. Docunment on the tenperature |og
according to SCP | VL01-0026.

If product falls bel ow 135 degrees F. then reheat
product to 165 degrees F. for a mnimumof 15
seconds. Having this CA does not negate the

i nportance of maintaining tenperatures at or
above 135 degrees F. on the serving line.

Pr ogr essi ve- cooki ng techni ques shoul d m ni m ze
waste of product, therefore linmting the amounts
of product that will need to be discarded.

CCP = Oritical Control Point CA: Corrective Action



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... YA2V1IAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... PEANUT BTR APPLE JELLY SAND Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
70- 800000 BREAD, VWH TE 20 SLI CES 12.00 LB 200.00 SL
Conv Factor: 1. 200
35-000457 Peanut Butter 5.00 LB .00
33-200210 JELLY, APPLE 6/10 6.00 LB .00

1. PLACE PEANUT BUTTER AND JELLY IN M XER BON.. USE
PADDLE ATTACHVENT AND M X AT MEDI UM SPEED UNTI L
BLENDED. (OCP 2) (SEE NOTES)

2. USE 1 1/2 QUNCES OF M XTURE PER SANDWCH (1 #20 SOOCP (R
2 #40 SCOOPS).

3. |F SANDWCHES ARE BEI NG USED FCR PACKQUTS, WRAP EACH
SANDW CH SEPERATELY. HCOLD UNDER PRCPER REFR GERATI ON
UNTI L READY TO SERVE.

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

{CCP 1}: PREPARE SANDW CHES I N SNVALL BATCHES.

{CCP 2}: VISUALLY | NSPECT DRY | NGREI DENTS FCR PHYSC AL
OONTAM NANTS.

[ CA: | F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED I N
REC PE.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... D25 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... PANCAKES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 9.00 LB 2.50 GAL
99-400600 BAKI NG PONER 8/5 LB (CP) 4.00 ¥ .56 CP
23-000322 M LK REPLACER 50# BAG 1.25 LB 4.50 QP
99-700730 SALT, TABLE 24/26 (X 1.50 2. 33 TBSP
62- 000040 SUGAR VWH TE 8/5# LBS. CP 12.00 (¥ 1.75 QP
Conv Factor: 16. 000
38-010124 EGSS, FRXZ 6/5 LBS FARM 3.50 LB 6. 56 CUP
VWt er: 1.375 GAL
79-120025 SALAD AL, 6/1 GAL BULK USDA .00 1.00 Qr
Conv Factor: 4. 000

1. SIFT TOGETHER FLOUR BAKI NG PONDER M LK SALT,
AND SUGAR I NTO M XER BOML. {CCP 2} SEE NOTES}

2. ADD BEATEN EGGS AND VATER M X AT LOW SPEED ONLY
UNTI L BLENDED. {OCP 1} SEE NOTES}

3. BLEND IN SALAD A L.

4. POR 1/4 OP (2 oz.) BATTER ONTO LI GHTLY GREASED
GRDDLE. COOK ON ONE SIDE UINTIL TCP |'S COVERED WTH
BUBBLES AND UNDERSI DE | S BROMED. TURN COK ON OTHER
SIDE. {CCP 3} SEE NOTES}

5. TRANSFER TO STEAM TABLE PANS FCR SERVING HOLD FCR HOT
SERVI CE. {OCP 4} SEE NOTES)

6. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTOV/ERS. {OCP 5} SEE NOTES}

YIELD: 100 PORTI ONS
TEMPERATURE: 375F (RI DDLE

{CCP 1}: HOLD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY
TO COCK

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.



SSV401

Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... D25 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... PANCAKES Conver si on Fact or 1. 00

{CCP 3}:

{CCP 4}:

{CA:

{CCP 5}:

P =

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE OF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VLO1- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELON 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE

| MPCRTANCE OF NMAI NTANE NG TEMPERATURES AT CR ABOVE
135 DEGREES F. ON THE SERVING LI NE.

PROGRESS! VE- 0OCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE WASTE OF PRODUCT, THEREFCRE LI M TI NG THE
AVMDUNTS OF PRODUCT REMAI NING AFTER SERVI CE. | F YQU
HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.

(1). PROPERLY OOVER LABEL AND DATE PRCDUCT.

(2). STORE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... MTB1AM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... PEA SALAD Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
98-000180 MACARCNI, 20 LB Box 12.00 LB .00
Véter: 12. 000 GAL
99-700631 CREGANO .00 2.75 TSP
Conv Factor: 36. 000
99-700662 PEPPER BLACK, PURE .00 1. 50 TBSP
Conv Factor: 4. 000
99-700730 SALT, TABLE 24/26 (X 1.33 (¥ 2.00 TBSP
Véter: 1.330 QP
99-700082 GARLI C PONDER .00 .66 TSP
Conv Factor: 9. 000
79-120025 SALAD AL, 6/1 GAL BULK USDA .00 1.33 Qr
Conv Factor: 4. 000
99-600140 VINEGAR CIDER 4/1 GAL .00 2.00 Qr
Conv Factor: 4. 000
70- 800025 CARROIS, FRESH (LCP) 5.00 LB .00
33-300670 PEAS, SVEET 6/ 10 CP .00 2.00 CAN

1. HEAT WATER TO A RCLLING BO L.
2. SLONY ADD MACARON
NOCDLES TO BOI LI NG WATER WA LE STI RR NG CONSTANTLY UNTI L
VATER BO LS AGAIN {OCP 1} SEE NOTES}

3. STIR OCCASI ONALLY; OOCK ABQUT 12 M NUTES CR UNTI L TENDER
DO NOT' OVEROOCK.

4. RINSE WTH OOLD WATER DRAI N THORCUGHLY.

5. COMBINE CREGANO, PEPPER SALT, WATER GARLIC PONDER QAL
AND VI NEGAR {CCP 1} SEE NOTES}

6. ADD M XTURE TO PASTA AND TGSS (ENTLY TO M X
7. TRIMWASH AND CHCOP CARROTS

8. DRAIN PEAS ADN FQLD | NTO PASTA M XTURE
{CCP 2} SEE NOTES}

9. FOLD CARROTS | NTO
PASTA M XTURE. {OCP 3} SEE NOTES}
10. TRANSFER TO STEAM TABLE PANS FCR SERVI CE.

11. COVER AND REFR CGERATE UNTI L READY TO SERVE. { CCP 4} SEE



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... MTB1AM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... PEA SALAD Conver si on Fact or 1. 00

NOTES}

12. PROGESSI VE OOCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTOVERS. {CCP 5} SEE NOTES}

TR'M WASH AND PREPARE SALAD VEGETABLES AS DI RECTED ON

REC PE CARD M G 1.
21B1 & AP WLL YTELD 1LB10 (Z CHCPPED CARROTS.

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DECGREE F. OR LOMNER UNTIL NEEDED. REMOVE | N SNVALL
QUANTI TI ES AS NEEDED.

{CCP 3}: PRCDUCT SHOULD BE OOOLED TO 70 DEGREES F. OR OOCLER
WTHN 2 HOURS. THEN OOOLED TO 40 DEGREES WTH N
4 HOURS FOR A TOTAL CF 6 HOURS.

{CCP 4}: HALD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY
TO SERVE.

{CCP 5}: PROGRESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT
TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY
PO NT. |F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON
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Recipe I/D.... 137 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... PEACH COBBLER Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

33-000330 PEACHES, CLI NGSTONE SLI CED 6/ 10 .00 4.00 CAN
62- 000040 SUGAR VWH TE 8/5# LBS. CP 5.00 LB 11. 25 QP
99-700730 SALT, TABLE 24/26 (¥ .00 1.00 TBSP

Conv Factor: 1. 500
45- 000350 STARCH OCRN 24/1 LB. 12.00 CZ 2.62 CUP

Conv Factor: 16. 000
VWt er: 3.000 CwP

1.

DRAI N PEACHES; RESERVE JU CE FOR USE I N STEP 3 & PEACHES
FOR USE IN STEP 5. {OCP 1} SEE NOTES}

COMBINE 1 GAL. RESERVED JU CE PER 100, SUGAR AND SALT:
BRING TOA BOL. {OCP 1} SEE NOTES}

COVBI NE OORNSTARCH AND CCOLD VATER  STIR UNTI L

SMOOTH  ADD GRADUALLY TO BA LI NG M XTURE.  COCK AT
MEDI UM HEAT, STI RRING OONSTANTLY UNTIL TH CK AND OLEAR
REMOVE FROM HEAT. { OOP 1} SEE NOTES}

FOLD PEACHES CAREFULLY INTO TH CKENED M XTURE. OO
THCORQUGHLY.

POUR 1 1/2 GALS. OOOLED FRU T FILLI NG | NTO EACH SHEET
PAN (18 X 26).

ROLL PASTRY FOR TGP CRUST | N SAME NANNER AS BOTTCM
CRUST (SEE REQPE I-GS). FQD IN HALF, THEN IN HALF
AGAIN  CQUT SMVALL SLITS (1/2 INCH) IN FOLDED EDGES.
UNFCLD ON TCP OF FILLING CRIMP TO SEAL EDCES.

BAKE AT 425 F. FOR 35 TO 40 M NUTES CR UNTI L LI GATLY
BROMED. { CCP 2} SEE NOTES}

OoOL; QUT 6 BY 9. HALD FCR HOT SERVI CE. {CCP 3} SEE
NOTES}

LEFTOVERS SHOULD BE M NIMAL. {CCP 4} SEE NOTES}

YI ELDS: 100 PCRTI CNS



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... 137 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... PEACH COBBLER Conver si on Fact or 1. 00
OCP Not es

27 LBS FRCZEN PEACHES NMAY BE SUBSTI TUTED FOR CANNED PEACHES.

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

{CA}: |F PHYSC AL CONTAM NANTS ARE FCQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERTAURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{OCP 3}: HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F CR
H GEER DOCUMENT ON THE TEMPERATURE LOG ACOCRDI NG
TO SCP |1 VLO1- 0026.

{CA}: | F PRODUCT FALLS BELOWN 135 DEGREES F. REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE
THE | MPORTANCE CF MAI NTAI NI NG TEMPERATURES AT CR
ABOVE 135 DEGREES F. ON THE SERVI NG LI NE.

{OCP 4}: PROGRESS| VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE OF PRODUCT, THEREFCRE LI M TI NG THE AVDUNTS
OF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.
| F YOU HAVE LEFTOVER PRODUCT FCLLON THESE STEPS.
(1). PROPERLY OOVER LABEL AND DATE PRODUCT. (2).
STORE UNDER REFR GERATI ON. (3). ALL LEFTOVERS MUST
BE USED WTH N 48 HOURS CR Di SCARDED.

OCP = CRITICAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



SSV401

Recipe 1/D....
Description. ..

Reci pe with Adjusted Servings

QG16 AM  Portion Size:
PEAS AND CARROTS

.50 QWP

10/ 19/ 26

Adj ust ed Servi ngs
Conversi on Fact or

Page 1

100
1.00

33-310300
33- 300670
99- 700730
99- 700662

CARROTS, 6/ 10 FARM

PEAS, SVEET 6/ 10 CP
SALT, TABLE 24/26 (Z
PEPPER BLACK, PURE

1. POUR OFF HALF THE LIQU D.

(QCP 1)

( SEE NOTES)

2. PLACE VEGETABLES AND RENMAIN NG LI QU D I N STEAM JACKETED
KETTLE OR STOCK POT.

3. ADD SALT AND PEPPER AND SI MMER 10 M NUTES, STI RRI NG
CGENTLY. DO NOT ALLONTO BA L.

(CCP 2)

4. TRANSFER TO STEAM TABLE PANS FCR SERVI NG
NOTES)

5. HOLD FCR HOT SERVI CE.

(QCP 4)

( SEE NOTES)

(CCP 3)

( SEE NOTES)

( SEE

OCP - CRITICAL CONTRCL PA NT

LOCP - LEFTOVER CRITI CAL OONTRCL PO NT

(GA

R H GER FCR 15 SECONDS.

C A - CCRRECTI VE ACTION

- | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

ASIDE, MARK | T "DO NOTI' USE",

AND OONTACT CENTRAL

CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT

TO BE USED I N THE RECI PE.

TO 0K

HOLD PRODUCT AT 40 DEGREES F CR LONER UNTI L READY

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140

DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... QG116 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... PEAS AND CARROTS Conver si on Fact or 1. 00
OCP Not es

ATURE LOG ACOCRDI NG TO SCP | VL01- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

(CA - | F PRCDUCT FALLS BELON 135 DEGREES F, THEN REHEAT
PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

(OCP 5) - PROGRESSI VE- OOOKI NG TECHN QUES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFT OVER PRODUCT, FOLLON THESE STEPS:
1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED.
PO NT.
2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRODUCT FOLLON NG THE TWD STAGE
OOOLI NG METHOD.  (LOCP 1) ( SEE NOTES)
3. PRCPERLY OOVER LABEL AND DATE THE PRCDUCT.
4. STORE UNDER REFR GERATI ON
5. USE LEFTOVERS WTH N 48 HOURS CR DI SCARD.  (LOCP 2)
( SEE NOTES)
LEFTO/ER CR TI CAL OONTRCL PO NTS

(LOCP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F (R
COCLER WTH N TVD (2) HOURS. THEN OOOLED TO 40
DEGREES F WTH N FOUR (4) HOURS FOR A TOTAL CF
SIX (6) HOURS.

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... @9 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... PlINEAPPLE CAKE Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-000465 PINEAPPLE, CHUNKS 6/10 .00 2.00 CAN
79-200010 MARGARI NE 30/1 LB 1.50 LB 3.00 QP
62- 000010 SUGAR DRK BROM 24/1 LB 3.00 LB 2.00 Qr

1.

DRAIN FRU T WELL. SET ASIDE FOR USE IN STEP 3. {OCP 2}
SEE NOTES)

POUR 1 1/2 CUPS MELTED BUTTER CR MARGAR NE | N EACH
18 X 26 IN SHEET PAN SPRINKLE 1 QI. BROM SUGAR EVENLY
OVER THE BUTTER CR MARGARI NE. {CCP 1 & 2} SEE NOTES}

MX FRUT WTH THE BROM SUGAR AND MARGARI NE M XTURE
FOR USE I N STEP 5.

PREPARE THREE- FOURTHS RECI PE FCR YELLOW CAKE ( RECI PE
NO G32). YIELD SHOULD BE 5 1/2 QIS. BATTER PER 100.
{CCP 1} SEE NOTES}

POUR 2 3/4 QIS. (ABQUT 5 LBS. 9 (¥S.) BATTER EVENLY
IN EACH SHEET PAN(18 X 26 IN).

BAKE AT 375 DEGREES F. FCR 40 TO 45 M NUTES OR UNTI L
DONE. {OCP 3} SEE NOTES)

TURN CAKES FROM PANS VH LE STI LL HOT.
QUT 6 BY 9. SERVE FRUT SIDE UP. HOLD FOR SERVI CE.

PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTOVERS. {CCP 4} SEE NOTES}

YIELD: 100 PCRTIONS (2 PANS)
PAN SI ZE 18 X 26 SHEET PAN

{CCP 1}: HALD PRCDUCT AT 40 DEGREES COR LONER WNTIL READY TO

000 ¢

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... @9 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... Pl NEAPPLE CAKE Conver si on Fact or 1. 00
OCP Not es

R H GER FCR 15 SECONDS.

{CA}: | F PHYSO AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 3}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{CCP 4} : PROGRESSI VE- OOCKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNT
CF PRODUCT REMAI NING AFTER SERVICE. | F YQU HAVE
LEFTOVER PRODUCT FOLLON THESE STEPS. (1). PRCPERLY
OCOVER DATE AND LABEL PRCDUCT. (2). STORE UNDER
REFR CERTAION  (3). ALL LEFTOVERS SHOULD BE USED
WTH N 48 HOURS CR DOSCARDED.

OCP = CRITITCAL CONTRCL PO NT CA = OCORRECTI VE ACTI N

1. PANS MAY BE GREASED AND LI NED WTH PAPER TO FAC LI TATE
REMOVAL OF CAKE.

2. IN STEP ONE, CANNED FRU T HALVES, SLICES, OR QUARTERS
MAY BE USED. | F CRUSHED PI NEAPPLE | S USED, ONLY ONE
NO 10 CAN | S NECESSARY.

3. |F BROM SUEAR | S HARD, COMBI NE SUGAR BUTTER (R
MARGRNE AND 1 QP OF THE FRUT JUCE MELT OVER LONV
HEAT. D VIDE M XTURE BETVEEN PANS AND PROCEED W TH STEP
THREE.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... Y21PAAM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... DRY PI NTO BEANS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34- 020035 BEAN PI NTO #25 USDA 15.00 LB .00
VWt er: 7.500 GAL
32-200110 SOUP/ GRAVY BEEF BASE 12/1 LB 4.00 ¥ 8.00 TBSP
Conv Factor: 16. 000
99-700662 PEPPER BLACK, PURE .00 2.00 TBSP
Conv Factor: 4. 000

1. Pl OK OVER BEANS, REMOVI NG DI SOOLCRED BEANS AND FOREI QN
MATTER ~ WASH BEANS THOROUGHLY. {OCP 1} ( SEE NOTES)

2. COVER WTH COLD WVATER BR NG TOA BAL; BAL
2 MNUTES;, TURN CFF HEAT.

3. COVER LET SOAK 1 HOR
4. ADD GRAVY BASE AND PEPPER TO BEANS.

5. BRING TOA BOL; ADD MORE VATER | F NECESSARY: COVER
SIMVER 1-1/2 HOURS OR UNTIL BEANS ARE TENDER (EXTRA HOT
WATER MAY BE ADDED TO KEEP BEANS MO ST). {CCP 3 & 4}

( SEE NOTES)

6. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD
FOR HOT SERVI CE. {OCP 4} (SEE NOTES)

7. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. {COP 4} (SEE NOTES)

ALTERNATE METHCD: FOLLONSTEP 1; OM T STEPS 2 AND 3. OOVER
BEANS WTH OOOL WATER SQOAK OVER N GHT. FOLLOWN STEPS 4, 5,
6, AND 7.

YIELD: 100 PORTI ONS

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREI DENTS FCR PHYSO AL
OONTAM NANTS.

{CA}: | F PHYSI CAL OONTAM NANTS ARE FOUND SET | T ASI DE,
MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE FCR
I NSTRUCTI ONS, REPLACE PRODUCT TO BE USED I N REC PE.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... Y21PAAM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... DRY PI NTO BEANS Conver si on Fact or 1. 00
OCP Not es

H GER FOR 15 SECONDS.

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F
FORAMNMMGC 15 SECONDS. DOCUMENT ON
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{CCP 3}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF
165 DEGREES F FOR 15 SECONDS. DOCUMENT ON
TEMPERATURE LOG ACCCRDI NG TO SCP | VLO1- 0026.

{OOP 4}: HOLD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F.
DOCUMENT ON TEMPERATURE LOG ACOCRDI NG TO
SCP 1 VLO1- 0026.

{CA: |F PRODUCT FALLS BELON 135 DEGREES F THEN REHEAT
PRODUCT TO 165 DEGREES F FCR A M N MM CF 15
SEOONDS. TH'S ¢/ A DCES NOT NEGATE THE | MPORTANCE
OF MAI NTAI N NG TEMPERATURES AT CR ABOVE
135 DEGREES F ON THE SERVI NG LI NE.

OCP = CRITI CAL CONTRCL PA NT C A = CCRRECTI VE ACTION
SAFE HANDLI NG OF LEFT- OVERS

LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COKI NG
N THE EVENT THAT VE HAVE LEFT- OVERS, PLEASE FOLLON
THESE | NSTRUCTI ONS:

1. THE PRCDUCT TO BE SAVED SHOULD NOT  HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F - 135 DEGREES F)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCOL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {CCP 3} (SEE NOTES)

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... D30 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... PLAIN MJFFINS Conver si on Fact or 1. 00

Item# Item Description Vi ght Measur e

62- 000040 SUGAR VWH TE 8/5# LBS. CP 4.27 LB 2.40 Qr

79-100202 SHCORTENING VEGETABLE 50 LBS 3.15 LB 1.76 Qr
38-010124 EGSS, FRXZ 6/5 LBS FARM 2.03 LB 3.80 CP
45-000440 Flour, AP, 50 Ib. Bag 11.48 LB 2.87 GAL

23-000322 M LK, REPLACER 50# BAG 1.35 LB 1.18 Qr
99-400600 BAKI NG PONER 8/5 LB (CP) 5.0 .72 QP
99-700730 SALT, TABLE 24/26 (X 1.20 (¥ 1.80 TBSP
87-100630 Flavoring, Vanilla 1 qt 1.80 ¥ .22 QP

Conv Factor: 32. 000
VWt er: 1.350 GAL

1. CREAM SUGAR AND SHORTEN NG UNTI L FLUFFY, ABQUT 10
M NUTES, USI NG FLAT BEATER {OCP 1} SEE NOTES}

2. ADD EGGS SLOMY TO CREAMED M XTURE. M X UNTIL
BLENDED. SORAPE S| DES CF BON. {OCP 1} SEE NOTES}

3. COMBI NE DRY | NGREDI ENTS. {CCP 1} SEE NOTES}

4. ADD WATER AND VAN LLA ALTERNATELY W TH DRY | NGREDI ENTS
TO CREAMED M XTURE. DO NOT OVERM X. {OCP 1} SEE NOTES}

5. GREASE BOTTOVS OF MUFFIN PANS. PORTI ON BATTER | NTO
PANS WTH NO 12 DIPPER | F USI NG SHEET PANS PCLR 1. 08
GAL. INTO EACH PAN CUT 6 X 9. SERVE 2 EACH

6. BAKE AT 350 F FOR 18-20 M NUTES. {OCP 2} SEE NOTES}

7. HOLD FOR HOT SERVI CE. {CQOP 3} SEE NOTES}

8. LEFTOVERS SHOULD BE M NIMAL. {CCP 4} SEE NOTES}

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE



SSV401

Reci pe 1/D.
Descri ption

Reci pe with Adjusted Servings 8/04/26 Page
... DB0 AM Portion Size: 2.00 EA Adj ust ed Servi ngs
... PLAIN MJFFI NS Conver si on Fact or

2

100
1.00

{CCP 2}:

{CCP 3}:

{CA:

{CCP 4}:

P =

FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELON 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. (R A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE

| MPCRTANCE OF NMAI NTAI NLNG TEMERPATURES AT OR ABOVE
135 DEGREES ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFTOVER PRCDUCT FOLLON THESE STEPS. (1).
PRCPERLY COVER LABEL AND DATE PRODUCT. (2). STCRE
UNDER REFR GERATION (3). ALL LEFTOVERS MUST BE
USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... MIOAPAM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... POTATO SALAD Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310761 POTATCES, VH TE 6/ 10 FARM .00 5.33 CAN
99-700730 SALT, TABLE 24/26 (¥ 1.33 ¥ 2.66 TBSP
70- 800030 CELERY, FRESH (LCP) 3.00 LB 1.44 Qr
70-800055 ONICNS, FRESH (LCP) 1.00 LB * 1.92 QP
99-700662 PEPPER BLACK, PURE .00 2. 00 TBSP
Conv Factor: 4. 000
99-600140 VI NEGAR CIDER 4/1 GAL .00 .67 QP
Conv Factor: 16. 000
35-000551 RELISH Pl CKLE SVEET 4/1 GAL. 2.00 LB 3.84 QP
Conv Factor: 8. 000
35-000200 NAYCNNAI SE, 4/1 GAL 4.00 LB 2.00 Qr
Conv Factor: 8. 000
35-000295 MUSTARD PREPARED 4/1 GAL* 2.49 31 QP

Conv Factor: 128.000

1.

TR'M WASH AND PREPARE SALAD VEGETABLES AS DI RECTED ON R

EC PE CARD MG 1. {OCP 1} SEE NOTES)

2. CPEN POTATCES AND DRAIN VEELL. {CCP 1} SEE NOTES}

3. COMBINE ONNONS, SALT, PEPPER AND VINEGAR ADD TO
POTAOTES. {CCP 1 & 2} SEE NOTES}

4. COMBlI NE CELERY, RELI SH SALAD DRESSI NG AND MUSTARD.
ADD TO POTATO M XTURE. {CCP 1,2 & 3} SEE NOTES}

5. M X LI GHTLY BUT THORQUGLY TO OCQAT POTATCES W TH SALAD
DRESSI NG M XTURE.

6. GARNI SH WTH PAPR KA

7. OOVER AND REFR GERATE UNTI L READY TO SERVE. {CCP 3} SEE
NOTES}

8. PROERESS|I VE COKI NG TECHN QUES SHOULD BE USED TOMN M Z
LEFTOVERS. { CCP 4} SEE NOTES}

CCP Not es

1. 1 PQUND 12 Z. ONIONS AP WLL YIELD 1 POUND 8 Q¥ CHCPPED.

6 POUNDS 3 OUNCES CELERY A P. WLL YIELD 4.5 POUNDS



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... MIOAPAM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... POTATO SALAD Conver si on Fact or 1. 00

{CCP 3}:

{CCP 4}:

P =

PROPERLY PREP RAW VECGETABLES. STCRE | N COCLER AT
40 DECGREES F. CR LOMER UNTI L NEEDED. REMOVE I N
SVALL QUAN TI TI ES AS NEEDED.

: VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
READY TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT

TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY

PO NT. |F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... D13 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... QJ CK OCFFEE CAKE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
38-010124 EQGSS, FRX 6/5 LBS FARM 1.25 LB 2.34 QP
79-120025 SALAD AL, 6/1 GAL BULK USDA 1.50 LB 3.00 QP
Conv Factor: 8. 000
87-100632 FLVR NGV NLA 12/1 Qr 1.00 2.00 TBSP
Conv Factor: 32. 000
VWt er: 1.500 Qr
45-000440 Flour, AP, 50 Ib. Bag 3.50 LB 3.50 @Qr
99-400600 BAKI NG PONDER 8/5 LB (CP) 2.50 ¥ 5. 67 TBSP
23-000322 M LK REPLACER 50# BAG 6.00 1.25 QP
Conv Factor: 16. 000
99-700730 SALT, TABLE 24/26 (¥ 1.00 1. 67 TBSP
62- 000040 SUGAR VH TE 8/ 5# LBS. CP 3.00 LB 6.75 QP
45-000440 Flour, AP, 50 Ib. Bag 1.50 LB 1.50 Qr
99- 700062 C NNAMCN .25 ¥ 1.00 TBSP
99-700730 SALT, TABLE 24/26 (¥ .00 .25 TSP
Conv Factor: 4. 500
62- 000010 SUGAR DRK BROM 24/1 LB 12.00 ¥ 2.00 QP
Conv Factor: 16. 000
79-200010 NARGAR NE 30/1 LB 12.00 Z 1.50 CUP
Conv Factor: 16. 000
79-200010 NARGAR NE 30/1 LB 2.00 .25 QP
Conv Factor: 16. 000
62- 000050 SUGAR CONFECT 24/1 LB 2.00 LB 2.00 Qr
87-100632 FLVR NG V NLA 12/1 Qr .00 1.00 TSP
Conv Factor: 192.000

1. BEAT EGSS IN M XER BOAL AT LON SPEED ABQUT 1 M NUTE;
ADD SALAD AL, VAN LLA AND VWATER

2. SIFT TOGETHER FLOUR BAKING PONDER M LK, SALT AND
SUGAR ADD TO EGG M XTURE, M X AT LON SPEED UNTI L

BLENDED.
3. POR 2 3/4 Qr (ABAUT 6 LB 4 () BATTER | NTO EACH
GREASED AND FLOURED PAN  SET ASIDE FCR USE I N STEP 5.

- TCPPING -

4. COMBINE SIFTED FLOR O NNAMDN, SALT, BROM SUGAR AND
SOFTEN BUTTER CR MARGAR NE; M X UNTI L M XTURE RESEMBLES
COARSE OORNVEAL.

5. SPRINKLE ABQUT 1 QI TCGPPI NG OVER BATTER I N EACH PAN



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... D13 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... QJ CK OCFFEE CAKE Conver si on Fact or 1.00

6. BAKE 30 M NUTES CR UNTIL DONE.
- QAZE -

7. COMBI NE SCFTEN BUTTER CR MARGARI NE, PONDERED SUGAR
VAN LLA AND 1 CQUP BA LI NG WVATER M X UNTI L SMOOTH

8. DR ZZLE ABOUT 2 GUPS LAZE OVER EACH BAKED CAKE VH LE
STILL WARM

9. QT 6 BY 9.

YIELD: 100 PCRTIONS (2 PANS)
TEMPERATURE: 375 DEGREE F. OVEN
PAN SI ZE: 18 BY 26-1 NCH SHEET PAN



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... YA6VIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... RED BEANS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34- 000031 BEANS, DRY KIDNEY 25 LB BAG 16. 00 LB .00
VWt er: 5.000 GAL
70-800055 ONICNS, FRESH (LCP) 4.00 LB * 2.00 Qr
32-200110 SQUP/ GRAVY BEEF BASE 12/1 LB 6.00 (¥ .67 CP
Conv Factor: 16. 000
99-700730 SALT, TABLE 24/26 (X .00 2.00 TSP
Conv Factor: 4. 500
99-700662 PEPPER BLACK, PURE .00 3.00 TSP

Conv Factor: 12. 000

1. PIOK O/ER AND WASH BEANS THOROUGHY, COVER W TH WATER
BOL 2 MNUTES, TURN CFF HEAT. OOVER AND LET SOAK
1 HOR {OCP 1} SEE NOTES}
BR NG BEANS TOA BOL. SIMER 1 1/2 HOURS UNTIL TENDER
{OCP 1} SEE NOTES}

2. SAUTE CHOPPED ONONS | N SHORTEN NG UNTI L CLEAR | N OCLCR
{OOP 2} SEE NOTES}

3. ADD SAUTEED ONIONS, GRAVY BASE, SALT, AND PEPPER
TO BEANS.

4. BRNGTOA BAL; ADD MORE WATER | F NECESSARY; SI MMER
1 1/2 HOURS CR UNTIL BEANS ARE TENDER  EXTRA HOT WATER
MAY BE ADDED TO KEEP BEANS MO ST. {CCP 3 &4} SEE NOTES}

5. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FCR
HOT SERVICE. {OCP 4} SEE NOTES}

6. PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS.

CHECK THE SEASON NGS BEFCRE ADDI NG SALT.

ALTERNATE METHCD: FQLLONSTEP 1; OM T STEPS 2 AND 3. COVER
BEANS WTH OOOL WATER SQOAK OVERNI GHT. FOLLON STEPS 4, 5,
6, AND 7.

YIELD: 100 PCRTI CNS

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREI DENTS FCR PHYSO AL



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... YA6VIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... RED BEANS Conver si on Fact or 1. 00
OCP Not es

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES (R
H GER FCR 15 SECOND.

{CA}: | F PHYSI CAL OONTAM NANTS ARE FOUND SET PRCDUCT A-
SIDE MARK | T DO NOT USE, CONTACT CENTRAL CFFI CE FCR
I NSTRUCTI ONS, REPLACE PRODUCT TO BE USED IN REC PE.

{CCP 2}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DECGREES F. CR LOMER UNTI L NEEDED. REMOVE I N
SVALL QUANTI TI ES AS NEEDED.

{CCP 3}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 4}: HALD PRCDUCT FCOR HOT SERVI CE AT 135 DEGREES F.
DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG TO
SCP | VLO1- 0026.

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

OCP = CRITICAL CONTRCL PO NT  CA = OCRRECTI VE ACTI ON
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COCKI NG
IN THE EVENT THAT VEE HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI CNS

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F. - 135 DEGREES F.)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCOL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{CCP 4} SEE NOTES}
LEFT- OVER CRI TI CAL OCONTRCL PO NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
CR OCOCLER WTH N 2 HOURS. THEN OOQLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 3

Recipe I/D.... YA6VIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... RED BEANS Conver si on Fact or 1. 00
OCP Not es

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... Y61 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... SALISBURY PATTIE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710320 SALI SBURY PATTIE, (FARV 28.12 LB 100. 00 EA
79-200010 MARGAR NE 30/1 LB 5.00 .63 CP

Conv Factor: 16. 000

THAW MEAT UNDER PRCPER REFRI GERATI ON, FOLLOWN NG SCP
[ VLO1-0026 GU DELINES. (COCP 1)

PLACE MEAT PATTIES ON LI GHTLY GREASED PANS. BAKE AT
325F DEGREES. DO NOT OVER COCK (OCP 2) AND (COCP 3)
( SEE NOTES)

TRANSFER TO STEAM TABLE PANS FCR SERVING  (OCP 4)
( SEE NOTES)

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

(CCP 1) - PORTION MEAT PATTIES IN SMALL BATGHES. HOLD MEAT

AT 40F DEGREES OR LOMER UNTI L READY TO OOCK

(CCP 2) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL

OONTAM NANTS.

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

(CCP 3) - OOCK MEAT PATTIES TO AN | NTERNAL TEMPERATURE CF

165F DEGREES FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACOCCRDI NG TO SCP | VL0O1- 0026.

(CCP 4) - HOLD MEAT PATTIES FOR HOT' SERVI CE AT 135F DEGREES

R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01-0026.

- | F PRCDUCT FALLS BELOW 135F DEGREES, THEN REHEAT
PRCDUCT TO 165F DEGREES FOR A MN MM CF 15 SEC
ONDS. *PROVIDNG THS A DCES NOI' NEGATE THE
| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT (R



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... Y61 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... SALISBURY PATTIE Conver si on Fact or 1. 00
OCP Not es

ABOVE 135F DEGREES ON THE SERVI NG LI NE.

(CCP 5) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRITICAL CONTRCL PA NT C A - COCRRECTI VE ACTION
PAN SI ZE: 18 x 26 SHEET PAN
TEMPERATURE: 325 DEGREE OVEN



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... O12 AM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100
Description... SALSA Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-320915 TQVATCES, 6/10 USDA .00 1.00 CAN
70- 800065 PEPPERS, GRN FRESH (LCP) .50 LB * 2.33 QP
70-800055 ONICNS, FRESH (LCP) .75 LB * 1.25 QP
99-700082 GARLI C PONDER .05 ¥ .25 TSP
99-600140 VINEGAR CIDER 4/1 GAL 6.00 (¥ .75 QP
Conv Factor: 128.000
62- 000040 SUGAR VWH TE 8/5# LBS. CP .66 ¥ 1.00 TBSP
Conv Factor: 16. 000
99-700631 CREGANO 11 .50 TSP
99-700673 PEPPER RED .22 1.00 TSP
99-700662 PEPPER BLACK, PURE .22 (¥ 1.00 TSP

1. TR'M WASH AND CHOP GREEN PEPPERS AND CNI ONS. {COCP 1)
SEE NOTES)

2. M X CANNED TQVATCES, GREEN PEPPERS AND ONI ONS TOGETHER
{OOP 2} SEE NOTES}

3. ADD GARLIC PONDER VINEGAR SALT, SUBR CREGANQ RED
PEPPER AND BLACK PEPPER TO TOVATCE M XTURE, M X VIELL.
{OOP 2} SEE NOTES}

4. OOVER AND STORE | N THE REFR GERATCR UNTI L READY TO SERVE.
{OCP 3} SEE NOTES}

5. PROGRESS| VE COCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTOVERS. {CCP 4} SEE NOTES}

{CCP 1}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DECGREE F. OR LOMNER UNTIL NEEDED. REMOVE | N SNVALL
QUANTI TI ES AS NEEDED.

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.

{CA}: | F PHYSCI AL OCONTAM NANTS ARE FOUND SET PRCDUCT



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2
Recipe I/D.... O12 AM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100
Description... SALSA Conver si on Fact or 1. 00

{CCP 3}:

{CCP 4}:

P =

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

HOLD PRCDUCT AT 40 DEGREES F. OR LOMER UNTI L READY
TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT

TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY

PO NT. |F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... FI0 AM Portion Size: .50 QP Adj ust ed Servi ngs 100

Description... SCRAMBLED EGGS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

38-010124 EGSS, FRXZ 6/5 LBS FARM 25.00 LB 2.92 GAL

79-200010 MARGARI NE 30/1 LB .50 LB 1.00 QP

1. THAWPRODUCT. (OCP 1) (SEE NOTES)

2. BEAT EGE THOROUGHLY.

3. POUR ABOUT 1 QI. EGG M XTURE ON LI GHTLY GREASED (R DDLE.
OOOK SLOALY TO DESI RED FI RINESS, STI RRING OOCASI ONALLY.
EGSS SHOULD REACH 165 DEGREES F.  (CCP 2) (SEE NOTES)

4. TRANSFER TO STEAM TABLE PANS FCR SERVING HOLD FCR HOT
SERVICE. (OCP 3) (SEE NOTES)

5. DI SCARD ANY LEFTOVERS, (CCP 4)

SCRAMBLED EGES MAY BE COCKED | N A GREASED PAN ON TCP COF
RANGE | N SVALL BATCHES CF 25 SERVI NGS.

(QCP 1)

(CCP 2)

(CCP 4)

HOLD PRODUCT AT 40 DEGREES F CR LONER UNTI L READY
TO 0K

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

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

| F PRCDUCT FALLS BELOWNV 135 DEGREES F, THEN REHEAT
PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

TEMPERATURE: 325 DEGREES F (R DOLE



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... FI0 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... SCRAMBLED EGGS Conver si on Fact or 1. 00
OCP Not es

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... Y8V1 AM Portion Size: .50 QP Adj ust ed Servi ngs 100

Description... SEASONED OCLLARD GREENS Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e

33-310400 GREENS, OCLLARD 6/ 10 FARM .00 5.00 CAN

32-200185 SOUP/ GRAVY CH CKEN BASE 12/ 1# 3.00 ¥ 6.00 TBSP

Conv Factor: 16. 000

1. PLACE VEGETABLE AND HALF LI QJ D | N STEAM KETTLE
STOXK POT. {CCP 1} SEE NOTES

2. ADD SEASCN NG AND HEAT TO SIMVERING S| MMER AT LEAST
30 MNUTES. {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 OOCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS.

YIELD: 100 PORTI ONS

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREE F.
R H GER FCR 15 SECONDS.

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASI DE, MARK DO NOT USE, OONTACT CENTRAL CFFI CE FCR
I NSTRUCTI ONS, REPLACE PRODUCT TO BE USED IN REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMEPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{CCP 3}: HALD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F.
R H GER DOCUMENT ON TEMPERATURE LOG ACOCRDI NG TO
SCP | VLO1- 0026.

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



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... Y8V1 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... SEASONED OCLLARD GREENS Conver si on Fact or 1.00
OCP Not es

{OOP 4}: PROGRESSI VE- 0COOKI NG TECHN QJES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AVOUNTS
OF PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COKI NG
IN THE EVENT THAT VEE HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI CNS

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F. - 135 DEGREES F.)
AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{CCP 4} SEE NOTES}
LEFT- OVER CRI TI CAL OCONTRCL PO NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
CR OCOLER WTH N 2 HOURS. THEN OOQLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... VW8 AM Portion Size: .50 QWP Adj ust ed Servi ngs 100
Description... SEASONED TURNI P GREENS Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310420 GREENS, TURNIP 6/ 10 FARM .00 5.00 CAN
32-200110 SOUP/ GRAVY BEEF BASE 12/1 LB 3.00 ¥ 7.50 TBSP

Conv Factor: 16. 000

1. PLACE VEGETABLES AND HALF LI QJ D IN STEAM KETTLE CR
STOXK POT. {CCP 1} SEE NOTES}

2. ADD SEASCN NG AND HEAT UNTIL SIMMER NG S| MVER AT LEAST
30 MNUTES. {CCP 2 & 3} SEE NOTES}

3. PLACE I N STEAM TABLE PANS FCR SERVI NG AND HOLD FCR HOT
SERVICE. {OCP 3} SEE NOTES}

4. PROGRESSI VE OOCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS.

YIELD: 100 PORTI ONS

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T DO NOT USE CONTACT CENTRAL CFFI CE FCR
I NSTRUCTI ONS, REPLACE PRODUCT TO BE USED I N REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 135
DEGREES F. (R HGER LGG ON THE TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01-0026.

{CCP 3}: HALD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F.
R H GER DOCUMENT TEMPERATURES ON THE TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01-0026.

{CA}: | F PRCDUCT FALLS BELOWN 135 DEREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES FOR A M N MUM CF 15 SECONDS.
HAVING TH S CA DCES NOT NEGATE THE | MPCRTANCE COF
MAI NTAI NLNG TEMPERATURES AT CR ABOVE 135 DEGREES F.
ON THE SERVI NG LI NE.



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2

Recipe I/D.... VW8 AM Portion Size: .50 QWP Adj ust ed Servi ngs 100
Description... SEASONED TURNI P GREENS Conver si on Fact or 1. 00
OCP Not es

{OOP 4}: PROGRESSI VE- 0COOKI NG TECHN QJES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AVOUNTS
OF PRODUCT TO BE DI SCARDED.

OCP = CRITICAL CONTRCL PO NT  CA = CCRRECTI VE ACTION
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COKI NG
IN THE EVENT THAT VEE HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI CNS

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (135 DEGREES F. - 40 DEGREES F.)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCK THE PRCDUCT. FOLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{CCP 4} SEE NOTES}
LEFT- OVER CRI TI CAL OCONTRCL PO NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
CR OOCLED WTH N 2 HOURS. THEN OOQLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... M43 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... SHEPHERD S PIE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 18.50 LB .00
70-800055 ONICONS, FRESH (LCP) 1.00 LB .00
33-310300 CARROIS, 6/10 FARM .00 .57 CAN
33-300670 PEAS, SVEET 6/ 10 CP .00 .57 CAN
33-310761 POTATCES, VH TE 6/ 10 FARM .00 .57 CAN
32-200110 SQUP/ GRAVY BEEF BASE 12/ 1 LB 3.25 ¥ .00
Conv Factor: 16. 000
VWt er: 1.000 GAL
45-000440 Flour, AP, 50 Ib. Bag .00 .50 LB
VWt er: 2.000 QP
79-200010 MARGAR NE 30/1 LB .00 13.00 CZ
Conv Factor: 16. 000
99-700662 PEPPER BLACK, PURE .00 2.25 TBSP
Conv Factor: 4. 000
99-700730 SALT, TABLE 24/26 (¥ .00 2.00 TBSP
Conv Factor: 1. 500

1. BROM BEEF. DRAIN CONTI NUE | MMEDI ATELY. (COCP 1)

2. CHCP ONONS AND ADD TO GROUND BEEF. SAUTEE FOR 5 M NUTES
CR UNTI L TRANSLUCENT. (COCP 4)

3. M X CARROTS, PEAS AND POTATCES | NTO GROUND BEEF M XTURE.
SET ASIDE. (CCP 3)

4. GRAVY: HEAT BEEF BASE AND WATER ADD FLOLR TO WATER AND
ADD FLOR M X TO BEEF STOOK. HEAT TO BO L, REMOVE FROM
HEAT. (COOP 2)

5. ADD SALT AND PEPPER TO GRAVY. (OCP 2)

6. ADD GRAVY TO BEEF M XTURE.

7. POR 3 QI 3 OUPS (8 LB) M XTURE | NTO STEAM TABLE PANS,
USE 4 PANS FOR 100 SERVI NGS. (COCP 5)

8. SERVE MASHED POTATCES ON SIDE CR ON TGP OF SHEPHERD S
PIE. (CCP 6)



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... M43 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... SHEPHERD S PIE Conver si on Fact or 1. 00
OCP Not es

YIELD: 100 PORTI ONS

(CCP 1) - HOLD MEAT AT 40F DEGREES OR BELONWNTI L READY TO
060 ¢
(CCP 2) - PRCPERLY PREP RAWVECGETABLES. STCRE I N OCOCLER AT

40 DECGREES F OR LONER UNTI L NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

(CCP 3) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165 F.
DEGREES FCR 15 SECONDS. DOCUMENT OF THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

>
1

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

- | F PHYSI CAL OONTAM NANTS AFE FOUNE, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR | NSTRUCTI ON. REPLACE PRCDUCT TO BE USED
IN THE REC PE

(CCP 5) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.
(CA - |IF PRODUCT FALLS BELOWN 135 DEGREES F, REHEAD
PRCDUCT TO 165 DEGREES F FOR A M N MM CF

15 SECONDS. HAVING TH S & A DCES NOT NEGATE THE

| MPCRTANCE OF NMAI NTAINLNG TEMPERATURES AT (R

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

(CCP 6) - PROEXRESSI VE OOCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE WASTE CF PRCDUCT, THEREFCRE LI M TI NG
THE AMOUNTS CF PRCDUCT THAT WLL NEED TO BE
DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT C A = CCRRECTI VE ACTION



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... N27CKAM Portion Size: .67 QP Adj ust ed Servi ngs 100
Description... SLOPPY JCES (w grnd chi cken) Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
70-710093 CH CKEN, GR\D DRK (W) FARM 30.00 LB .00
70-800055 ONICNS, 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 QP
Conv Factor: 16. 000
62- 000010 SUGAR DRK BROM 24/ 1 LB 2.00 .25 AP
Conv Factor: 16. 000
99-600140 VI NEGAR CIDER 4/1 GAL .00 2.00 QP
Conv Factor: 16. 000
Véter: 2.000 Qr

1. THAW MEAT UNDER PROPER REFR GERATI ON FOLLOW NG SCP
SCP 1VL01-0026 QU DELINES. (OCP 1) (SEE NOTES)

2. COOCK MEAT INITS OM FAT UNTIL IT LOSES I TS PINK COLCR
STI RRING TO BREAK APART. DRAIN CR SKI M CFF EXCESS FAT.
(CCP 3) (SEE NOTES)

3. COMBINE ONLONS, CATSUP, MUSTARD, BROM SUGAR
VINEGAR AND WVATER  ADD TO MEAT; STIR WELL. (COCP 2)
(CCP 4) (SEE NOTES)

4. COVER SIMVER 45 M NUTES; STIR OOCASI ONALLY TO PREVENT
BURNING (OCP 3) (SEE NOTES)

6. SERVE 2/3 OGP M XTURE ON BOTTOM HALF CF THE BUN  TCP
WTH SECCND HALF CF BUN

7. PRODUCT LEFT AFTER SERVI NG CAN BE SAVED, PLEASE REFER
TO OCP 6. ( SEE NOTES)

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI ON ACTI ON
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SSV401 Reci pe with Adjusted Servings 8/04/26 Page

Recipe I/D.... N27CKAM Portion Size: .67 QP Adj ust ed Servings

Description... SLOPPY JCES (w grnd chi cken) Conver si on Fact or
OCP Not es

(CCP 1) - HOLD MEAT AT 40F DEGREES OR BELONWNTI L READY TO

0006

(CCP 2) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL

OONTAM NANTS.

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

(CCP 3) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165 F.

DEGREES FCR 15 SECONDS. DOCUMENT OF THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

(CCP 4) - PRCPERLY PREP RAWVECGETABLES. STCRE IN COCLER AT

40F DEGREES OR LONER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

(CCP 5) - HOLD MEAT M XTURE FCR HOT' SERVI CE AT 135F DEGREES

R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01-0026.

- | F PRCDUCT FALLS BELOW 135F DEGREES, REHEAT PRCD-
UCT TO 165F DEGREES FOR A M N MM CF 15 SECONDS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE CF
MAI NTAI N NG TEMPERATURES AT OR ABOVE 135F DEGREES
ON THE SERVI NG LI NE.

(CCP 6) - PROERESSI VE- COCKI NG TECHN QUES SHOULD STILL BE

* % %

USED TO M N M ZE LEFTOVERS. FQLLON | NSTRUCTI ONS
BELON FOR THE PROPER HANDLI NE OF LEFTOVERS.
THE PRODUCT SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE (40 DEGREES - 135F DEGREES) AT ANY PO NT.
DI VI DE THE LEFT OVER PRODUCT | NTO SHALLOW PANS AND
PRCPERLY OOCL THE PRCDUCT FCLLON NG THE TWD (2) STAGE
OOCLI NG METHOD.  (OOP - ALL LEFTOVERS SHOULD BE COCLED
TO 70F DEGREES OR COOLER WTH N TWD (2) HOURS;, THEN
OOOLED TO 40F DEGREES WTH N FOUR (4) HOURS FOR NO MORE
THAN A TOTAL OF SIX (6) HOURS.)
PRCPERLY OOVER LABEL AND DATE THE PRCDUCT.
STORE UNDER REFR GERATI ON AND USE W TH N 48 HOURS.
IN STEP 3, M XTURE MAY BE OOCKED | N 350F DEGREES OVEN
48 HOURS,
UNTI L THOROUGHLY HEATED.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L38TBAM Portion Size: .75 QP Adj ust ed Servi ngs 100
Description... SPAGETTI SAUCE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710093 CH CKEN, GR\D DRK (W) FARM 10.00 LB .00
70-800055 ONICONS, FRESH (LCP) 2.75 LB~ 1.77 Qr
99-700082 CGARLI C PONDER .75 ¥ 2.75 TBSP
62- 000040 SUGAR VH TE 8/ 5# LBS. CP 7.75 ¥ .75 QP
Conv Factor: 16. 000
99-700730 SALT, TABLE 24/26 (¥ 1.75 3.50 TBSP
99-700662 PEPPER BLACK, PURE .00 1.75 TSP
Conv Factor: 12. 000
99-700631 CREGANO .00 4.75 TBSP
Conv Factor: 5. 000
99-700016 BASI L .00 5.75 TBSP
Conv Factor: 12. 000
99-700022 BAY LEAVES .00 5.75 LEAF
Conv Factor: 97. 000
33-300915 TOWVATCES, 6/10 CP .00 3.75 CAN
Vet er 1.000 GAL
33-300966 TQVATO PASTE 6/10 CP .00 .75 CAN

1. THAW MEAT UNDER PRCPER REFR (GERATI ON FCLLON NG SCP | V-
LO1-0026. (CCP 1) (SEE NOTES)

2. COKCHCKENINIT S OMW FAT UINTIL IT LCSES IT S PINK
OOLOR STIRRING TO BREAK APART. DRAIN CR SKI M CFF
EXCESS FAT. ADD ONNONS AND GARLI G, SAUTE 3 M NUTES.
(CCP 3) (CCP 4) (SEE NOTES)

3. ADD SUGAR SALT, PEPPER COREGANO
BASI L AND BAY LEAVES TO MEAT M XTURE. M X WELL. (CCP 2)
SEE NOTES)

4. ADD TOVATCES, TQOVATO PASTE AND 1 GAL. OF WATER PER 100
SERVI NGS. (OCP 2) (' SEE NOTES)

5. OOK OVER LONHEAT ABQUT 1 HOUR STI RRI NG FREQUENTLY TO
PREVENT SAUCE FROM STI CKING ADD MORE WATER | F SAUCE | S
TO THK (CCP 3) (SEE NOTES)

6. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FCR
HOT SERVICE. (OOP 5) (SEE NOTES).

7. SERVE PRCPER SERVING OVER PASTA. DO NOT' M X THE SAUCE
AND PASTA TOETHER AND THEN SERVE



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... L38TBAM Portion Size: .75 QP Adj ust ed Servi ngs 100
Description... SPAGETTI SAUCE Conver si on Fact or 1. 00

8. PRODUCT LEFT AFTER SERVING CAN BE SAVED. PLEASE REFER
TO OCP 6 ( SEE NOTES).

(CCP 6) -

HOLD MEAT AT 40F DEGREES OR BELONWNTI L READY TO
060 ¢

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

| F PHYSI CAL CONTAM NANTS ARE FCUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE

OOCK MEAT TO AN | NTERNAL TEMPERATURE OF 165F
DEGREES FCR 15 SECONDS. DOCUMENT OF THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

PROPERLY PREP RAW VECGETABLES. STCRE I N OOCLER AT
40F DEGREES OR LONER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

HOLD MEAT M XTURE FCR HOT' SERVI CE AT 135F DEGREES
R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VLO1- 0026.

| F PRCDUCT FALLS BELOWN 135F DEGREES, REHEAT PRCD-
UCT TO 165F DEGREES FOR A M N MM CF 15 SECONDS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE CF
MAI NTAI N NG TEMPERATURES AT OR ABOVE 135F DEGREES
ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD STILL BE
USED TO MN M ZE LEFTOVERS. FQOLLOW | NSTRUCTI ONS
BELON FOR THE PROPER HANDLI NE CF LEFTOVERS.

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

2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLOW PANS AND
PROPERLY OOCL THE PRODUCT FCLLON NG THE TWD (2) STAGE
OOCLI NG METHOD.  (OCP - ALL LEFTOVERS SHOULD BE OOCLED
TO 70F DEGREES CR OOCLER WTH N TWD (2) HOURS;, THEN
OOCLED TO 40F DEGREES WTH N FOUR (4) HOURS FOR NO MORE
THAN A TOTAL OF SIX (6) HOURS.)

3. PROPERLY OOVER LABEL AND DATE THE PRODUCT.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 3

Recipe I/D.... L38TBAM Portion Size: .75 QP Adj ust ed Servi ngs 100
Description... SPAGETTI SAUCE Conver si on Fact or 1. 00
OCP Not es

4. STORE UNDER REFRI GERATI ON AND USE WTH N 48 HOURS. (CCP
- ALL LEFTOVERS MUST BE REHEATED TO A MN MM CF 165F
DEGREES FCR A M N MM GF 15 SECONDS. )

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI ON ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... EOV2 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... SPANISH RICE WTH GROUND BEEF Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 17.00 LB .00
70-800055 ONICNS, FRESH (LCP) 2.81 LB * 1.75 Qr
70- 800065 PEPPERS, GRN FRESH (LCP) 2.25 LB * 1.68 Qr
Vét er 2.813 GAL
33-320915 TQVATCES, 6/10 USDA .00 1.12 CAN
33-320966 TQVATO PASTE, 6/10 USDA .00 .37 CAN
99-700052 CH LI PONER .66 (¥ 37 QP
99-700082 GARLI C PONDER .50 ¥ 1. 50 TBSP
99-700730 SALT, TABLE 24/26 (X 1.33 (¥ 2.00 TBSP
99-700662 PEPPER BLACK, PURE .25 1. 00 TBSP
99-920281 RICE, 25 LB LONG GRAIN USDA 10. 12 LB 1.47 GAL

1. THAW MEAT UNDER PROPER REFRI GERATI ON FOLLON NG SCP
| VLO1-0026 QU DELINES. (OCP 1) (SEE NOTES)

2. OOCK BEEF IN IT'S OMW FAT UNTIL BEEF LCSES I T S PI NK
OOLOR  STIRR NG TO BREAK APART. DRAIN COR SKI M OFF EXCESS
FAT. (OCP 2) (SEE NOTES)

3. ADD ON ONS AND GREEN PEPPERS. OOCK APPROXI MATELY 5
M NUTES ON MEDI UM HEAT. (OCP 3) ( SEE NOTES)

4. STIRINRCE RETURN TO BA L. REDUCE HEAT AND COVER
TIGHTLY. COK OVER LOWN HEAT FCR 20-30 M NUTES OR UNTIL
RCE IS TENDER (CCP 4 AND 5) (SEE NOTES)

5. PR 10 LB 9 &Z (1 GALLON 1/2 CQUP) | NTO EACH STEAMIABLE
PAN (12" X 20" X 2 1/2"). FCR 100 SERVINGS, USE 4 PANS.

6. HOLD FOR HOI' SERVI CE. (OCP 6) ( SEE NOTES)
7. SERVE A 1 CUP PCRTI ON

(CCP 1): HOLD MEAT AT 40 DEGREES F. CR BELON UNTI L READY
TO COCK

(CCP 2): COK MEAT TO AN | NTERNAL TEMPERATURE OF 165 DEGREES
F. FOR 15 SECONDS. DOCUMENT ON THE TEMPERATURE



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... EOV2 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... SPANISH RICE WTH GROUND BEEF Conver si on Fact or 1. 00
OCP Not es
LOG ACCCRDI NG TO OCP | VL01-0026.
(CCP 3): PRCOPERLY PREP RAWVECETABLES. STCRE I N COCLER AT
40 DEGREES F. OR LOMNER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TIES AS NEEDED. | F THE VEGETABLES
NEED TO BE OOCKED, BRI NG THEM TO AN | NTERNAL
TEMPERATURE CF 135 DECREES F. FCR 15 SECONDS.
(CCP 4): VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.
(T A | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK I T "DO NOT USE' AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON.  REPLACE PRCDUCT TO BE USED
IN THE REC PE.
(CCP 5): COOK PRODUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL01- 0026.
(CCP 6): HALD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.
R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP 1 VL01- 0026,
(T A | F PRCDUCT FALLS BELOWN 135 DEGREES F., REHEAT

PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165 DECGREES
F. FRAMNMMOF 15 SECONDS. PROVIDING TH S
C A DCES NOT' NEGATE THE | MPORTANCE CF NAI NTAI NI NG
TEMPERATURES AT CR ABOVE 135 DEGREES F. ON THE
SERVI NG LI NE.



SSV401

Recipe 1/D....
Description. ..

Reci pe with Adjusted Servings

@5A AM  Portion Size:
SPI CE CAKE

1.00 PC

8/ 04/ 26

Page

Adj ust ed Servi ngs
Conversi on Fact or

1

100
1.00

45- 000440
62- 000040
99- 700730
99- 400600
99- 400620
99- 700062
99- 700012
23-000322

79- 120202

38-010124
62- 000010

87-100632

Fl our,

AP, 50 I b. Bag

SUGAR VH TE 8/ 5# LBS. CP
SALT, TABLE 24/26 (Z

BAKI NG PONDER 8/ 5 LB

(CP)

BAKI NG SCDA, 24/1 LB.

Cl NNAMON
ALLSPI CE

M LK, REPLACER 50# BAG

SHORTEN NG

12/ 3 LB USDA

EGSS, FRX 6/5 LBS FARM
SUGAR DRK BROM 24/ 1 LB

FLVR NG V' NLA 12/1 QT

1. SIFT TOGETHER FLOUR SUGAR SALT, BAKI NG PONDER BAKI NG

SCDA, G NNAMODN, CLOVES, ALLSPICE, AND M LK INTO M XER

BOX. {OOP 1} SEE NOTES}

2. ADD SHORTEN NG AND WATER TO DRY | NGREDI ENTS.

BEAT AT LONSPEED 1 M NUTE CR UNTI L BLENDED;, CONTI NUE
BEATI NG AT MEDI UM SPEED 2 M NUTES.

{OOP 1} SEE NOTES}

SCRAPE DOM BOAL.

3. OCOMBI NE EGSS, LI GHTLY PACKED BROM SUGAR VATER AND
VAN LLA.  ADD SLOAY TO M XTURE VH LE BEATI NG AT LOWV

SPEED. SCRAPE DOM BONL.
{CCP1 & 4 SEE NOTES}

4. POR 1 GAL.
GREASED AND FLOURED PAN

5. BAKE 30 TO 35 M NUTES CR UNTIL DONE. {OCP 2} SEE NOTES

(ABQUT 7 LBS.

6. OOOL. QUT 6 X 9.

7. LEFTOVERS SHOULD BE M N MAL. {CCP 3} SEE NOTES

BEAT AT MEDI UM SPEED 3 M NUTES

10 Z.) BATTER | NTO EACH



SSV401

Reci pe 1/D.
Descri ption

Reci pe with Adjusted Servings 8/04/26 Page
... @5A AM Portion Size: 1.00 PC Adj ust ed Servi ngs
... SPICE CAKE Conver si on Fact or

2

100
1.00

YIELD: 100 PCRTIONS (2 PANS)

PAN SI ZE:

18 X 26" SHEET PAN

TEMPERATURE: 375F OVEN

{CCP 1}:

{CA:

{CCP 2}:

{CCP 3}:

{CCP 4}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTNMAI NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | TERNAL TEMPERATURE CF 140
DEGREES F FOR A M N MM CF 15 SECONDS. DOCUMENT ON
THE TEMPERATURE LOG ACCCRDI NG TO SCP | VLO1- 0026.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFTOVER PRCDUCT FOLLON THESE STEPS. (1).
PRCPERLY COVER LABEL AND DATE PRODUCT. (2). STCRE
UNDER REFR GERATION (3). ALL LEFTOVERS MUST BE
USED WTH N 48 HOURS CR DI SCARDED.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
NEEDED. REMOVE | N SVALL QUANTI TI ES AS NEEDED.

OCP = CRITI CAL CONTRCL PO NT CA = OORRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... ESCNPAM Portion Size: .50 QWP Adj ust ed Servi ngs 100
Description... STEAMED RICE - 1/2 CUP PCRTI ON Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
99-920281 R CE, 25 LB LONG GRAIN USDA 6.00 LB .72 GAL
VWt er: 1.830 GAL

1. OOWBINE R CE, OCLD WATER SALT AND SALAD OL. BRI NG TO
ABOL. STIR OOCASI ONALLY. (OCP 1) (SEE NOTES)

2. COVER TIGHILY; SIMMER 20 TO 25 MNS. DO NOTI STIR
(CCP 2) (SEE NOTES)

3. REMOVE FROM HEAT: TRANSFER TO SHALLON SERVI NG PANS.
HOLD FOR HOT SERVICE. (COP 3) (SEE NOTES)

4. PROGRESS| VE- COCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. (OCP 4) (SEE NOTES)

(LOOP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F CR
DEGREES F WTH N FOUR (4) HOURS FCR A TOTAL CF
SIX (6) HOURS.

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F
FOR AMN MM CF 15 SECONDS.
OOVER AND BAKE 30 TO 40 M NS.

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
2. R CE MAY BE COKXED | N STEAMER USE 2.75 GALS.

LOCP - LEFTOVER CRITI CAL OCONTRCL PO NT
BA LI NG WATER PLACE | NGREDI ENTS | N STEAMER PAN
STIR THEN STEAM APPROXI MATELY 20 M NS.
3. INSTEP 1 - 18 LBS. CF MEDI UM GRAIN R CE MAY BE
USED. PREPARE ACCCRDI NG TO | NSTRUCTI ONS ON
OONTAI NER



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... ESCNPAM Portion Size: .50 QWP Adj ust ed Servi ngs 100

Description... STEAMED RICE - 1/2 CUP PCRTI ON Conver si on Fact or 1.00
OCP Not es

(CCP 1) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F
R H GER FCOR 15 SECONDS.

(CA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N THE RECI PE.

(CCP 2) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140

DEGREES F FOR 15 SECONDS. DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VL01- 0026.

(CCP 3) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.

R HGER DOCUMENT ON THE TEMPERATURE LGG
ACCCRDI NG TO SCP | VL01- 0026.

(CCP 4) - PROERESSI VE OOCKI NG TECHN QUES SHOULD M N M ZE

3.
4.
5,

THE AMOUNTS OF PRCDUCT THAT WLL REMAI N AFTER
SERVI CE. | F YOU HAVE LEFTOVERS, FOLLON THESE
STEPS.

THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED

PO NT.

DI VI DE THE LEFT OVER PRCDUCT | NTO SHALLOW PANS AND

PROPERLY OOCL THE PRODUCT FOLLON NG THE TWD STAGE

OOOLI NG METHOD. (LOCP 1) ( SEE NOTES)

PROPERLY COVER LABEL AND DATE THE PRODUCT

STORE UNDER REFR GERATI ON

USE LEFTOVERS WTH N 48 HOURS (R DI SCARD. (LOCP 2)

( SEE NOTES)

YIELD: 100 PORTI ONS
NOTE: 1. R CE MAY BE OOCKED I N 350F OVEN.  SUBSTI TUTE

BA LI NG WATER FCR COLD WATER PLACE EQUAL AMOUNTS
CF INGREDI ENTS I N 2 ROASTI NG PANS (18 X 24); STIR



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... ESPA AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100

Description... STEAMED R CE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

99-920281 R CE, 25 LB LONG GRAIN USDA 12.00 LB 1.44 GAL

VWt er: 3.660 GAL

COVBI NE RICE WTH OOLD WATER BRING TO A BOL. STIR
OOCASI ONALLY . (OCP 1) (SEE NOTES)

OOVER TI GHTLY: SIMVER 20 TO 25 MNS. DO NOT STIR
(OCP 2) (SEE NOTES)

REMOVE FROM HEAT; TRANSFER TO SHALLOW SERVI NG PANS.
HOLD FOR HOT SERVICE. (COP 3) (SEE NOTES)

PROGRESS| VE- OOCKI NG TECHNI QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. (OCP 4) (SEE NOTES)

YIELD: 100 PORTI ONS
CE

NOTE: 1.

MAY BE OOCKED I N 350F OVEN.  SUBSTI TUTE

I NG WATER FCR COLD WATER PLACE EQUAL AMOUNTS

NGREDI ENTS I N 2 ROASTI NG PANS (18 X 24); STIR
OCOVER AND BAKE 30 TO 40 M NS.

2. R CE MAY BE COKED | N STEAMER USE 2.75 GALS.
BA LI NG WATER PLACE | NGREDI ENTS | N STEAMER PAN
STIR THEN STEAM APPROXI MATELY 20 M NS.

N STEP 1 - 18 LBS. OF MEDIUM GRAIN RI CE MAY BE

USED. PREPARE ACCCRDI NG TO | NSTRUCTI ONS ON

OONTAI NER

QE &

w

(CCP 1) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F
R H GER FCR 15 SECONDS.

(CA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N THE RECI PE.

(CCP 2) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140

DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VL01- 0026.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... ESPA AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... STEAMED R CE Conver si on Fact or 1. 00
OCP Not es

(CCP 3) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.
R HGER DOCUMENT ON THE TEMPERATURE LGG
ACCCRDI NG TO SCP | VL01- 0026.

(OCP 4) - PROGRESSI VE OOOKI NG TECHN QUES SHOULD M NI M ZE
THE AMOUNTS OF PRCDUCT THAT WLL REMAI N AFTER
SERVI CE. | F YOU HAVE LEFTOVERS, FOLLON THESE
STEPS.
1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
PO NT.
2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRODUCT FOLLON NG THE TWD STAGE
OOOLI NG METHOD. (LOCP 1) ( SEE NOTES)
3. PRCPERLY OOVER LABEL AND DATE THE PRODUCT
4. STORE UNDER REFR GERATI ON
5. USE LEFTOVERS WTH N 48 HOURS CR DI SCARD.  (LOCP 2)
( SEE NOTES)
LEFTO/ER CR TI CAL OONTRCL PO NTS

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

(LOCCP 2) - ALL LEFTOVERS MJST BE REHEATED TO 165 DEGREES F
FOR AMN MM CF 15 SECONDS.

OCP - CRITICAL CONTRCL PA NT C A - COCRRECTI VE ACTION
LOCP - LEFTOVER CRITI CAL OONTRCL PO NT



SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... Y38 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... STIR FR ED VEGETABLES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70- 800015 CABBAGE, (RN FRESH (LCP) 8.50 LB * 3.70 GAL
70- 800025 CARROIS, FRESH (LCP) 5.00 LB * 1.00 GAL
70-800055 ONICNS, FRESH (LCP) 3.30 LB * 1.00 GAL
79-120025 SALAD AL, 6/1 GAL BULK USDA .37 LB .75 QP
Conv Factor: 8. 000
99-700662 PEPPER BLACK, PURE .00 1.12 TBSP
Conv Factor: 4. 000
99-700082 GARLI C PONDER .00 1. 00 TBSP
Conv Factor: 3. 000

1. TR'M WASH AND COARSLEY OHOP CABBAGE AND CARROTS. (OCP 2)
( SEE NOTES)

2. PEEL ONONS AND SLICE.  (OCP 2) (SEE NOTES)

3. SAUTE CARROTS FIVE M NUTES, ADD CABBAGE AND SAUTE FI VE
M NUTES, ADD CNIONS SAUTE FI VE M NUTES OR JUST UNTIL
ALL VEGETABLES ARE TENDER  STIR CONSTANTLY TO PREVENT
BURN NG (COP 1) (COP 2) (OCP 3) (SEE NOTES)

4. SPRINKLE M XTURE CF SALT, PEPPER AND GARLI C OVER VEGE-
TABLES; FOLD SEVERAL TIMES TO BLEND. (OCP 1) ( SEE NOTES)

5. HEAT, STIRR NG OONSTANTLY ABCUT 5 M NUTES. (OCP 3) (SEE
NOTES)

6. TRANSFER TO STEAM TABLE PANS FCR SERVI NG
7. HOLD FCR HOT SERVICE.  (COCP 4) (SEE NOTES)

8. PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. (OCP 5) (SEE NOTES)



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 2
Recipe I/D.... Y38 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... STIR FR ED VEGETABLES Conver si on Fact or 1. 00

( SEE NOTES)
LEFTOVER OR TI CAL OCNTRCL POl NTS

(LOCP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F (R
COCLER WTH N TVD (2) HOURS. THEN OOOLED TO 40
DEGREES F WTH N FOUR (4) HOURS FCR A TOTAL CF
SIX (6) HOURS.

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F
FOR AMN MM CF 15 SECONDS.

OCP - CRTICAL CONTRCL PA NT C A - CCRRECTI VE ACTION

LOCP - LEFTOVER CRITI CAL OONTRCL PO NT

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

(CCP 2) - PRCPERLY PREP RAWVECGETABLES. STCRE IN COCLER AT
40 DECGREES F OR LONER UNTI L NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F FOR 15 SECONDS. DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VL01- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELOWNV 135 DEGREES F, THEN REHEAT
PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINENG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

Q
Z

(OCP 5) - PROGRESS| VE- OOOKI NG TECHN QUES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F
YOU HAVE LEFT O/ER PRODUCT, FOLLON THESE STEPS:
1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
PO NT.
2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRODUCT FOLLOW NG THE TWD STAGE
OOOLI NG METHOD.  (LOCP 1) ( SEE NOTES)
3. PRCPERLY OOVER LABEL AND DATE THE PRCDUCT.
4. STORE UNDER REFR GERATI ON



SSV401 Reci pe with Adjusted Servings 10/19/26 Page 3

Recipe I/D.... Y38 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... STIR FR ED VEGETABLES Conver si on Fact or 1. 00
OCP Not es
Y ELD 100 PCRTI ONS TEMPERATURE: 325 F GR DDLE

IN STEP 1: 10 LBS OF FRESH CABBAGE A P. WLL YIELD 8.5 LBS

CHOPPED CABBACE E. P.
7 LBS OF FRESH CARROIS A P. WLL YIELD 5 LBS OF CHOPPED

CARRCTS E. P.
3.75 LBS OF FRESH ONONS A P. WLL YIELD 3.30 LBS OF SLI CED
ONONS E P.

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... HH3 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... SUGAR OOKI ES Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
38-010124 EGSS, FRXZ 6/5 LBS FARM 1.00 LB 2.00 QP
79- 100202 SHCRTEN NG VEGETABLE 50 LBS 1.50 LB 3.33 QP
Vet er 1.250 QP
87-100630 Flavoring, Vanilla 1 qt 1.50 3. 00 TBSP
Conv Factor: 32. 000
62- 000040 SUGAR VWH TE 8/5# LBS. CP 4.50 LB 2.50 Qr
45-000440 Flour, AP, 50 Ib. Bag 4.75 LB 4.75 Qr
99-700730 SALT, TABLE 24/26 (¥ 1.00 1. 67 TBSP
99-400600 BAKI NG PONER 8/5 LB (CP) 3.00 ¥ 6.75 TBSP
23-000322 M LK REPLACER 50# BAG 1.25 (¥ .25 QP
Conv Factor: 16. 000
62- 000040 SUGAR VWH TE 8/5# LBS. CP 6.00 (¥ .75 QP

Conv Factor: 16. 000

1. Place ingredients in mxer bow in order listed. Beat
at lowspeed 1 to 2 minutes or until smooth. Scrape
down bowl once during mxing. (CCP 1 & 2) (See Notes)

2. Divide dough into 10 pieces, about 1 Ib 4 oz each. Form
intorolls; slice each roll into 20 pi eces.

3. D p each piece in sugar; place sugar side up in rows,
4 by 6 on greased pans.

4. Flatten cookies to approximately 1/4 inch thickness.

5. Bake in 400 degree F. oven for 10 mnutes or unti
lightly browned. (OCP 3) (See Notes)

6. Loosen cookies frompans while still warm

7. Leftovers should be minimal. (CCP 4) (See Notes)

18 x 26 | NCH SHEET PANS.
400 DEGREE F. OVEN

(CCP 1): HALD PRODUCT AT 40 DEGREES F. CR LOMNER UNTI L NEEDED
REMOVE | N SVALL QUANTI TI ES AS NEEDED



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... HH3 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... SUGAR OOKI ES Conver si on Fact or 1. 00

(CCP 2):

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.

R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FCUND, SET PRCODUCT
ASIDE, MARK | T "DO NOI' USE', CONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

PROGRESS! VE- 0OCKI NG TECHN QUES SHOULD M NI MZE

WASTE OF PRODUCT, THEREFCRE LIM TI NG THE AVDUNTS

OF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRODUCT, FCLLOWN THESE STEPS.

(1). PROPERLY OOVER LABEL AND DATE PRCDUCT.

(2). STORE UNDER REFR GERATI ON

(3). ALL LEFTOVERS MUST BE USED WTH N 48 HOURS CR
DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT C A = CCRRECTI VE ACTI ON



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... GB3A AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... SVWEET CAKE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 2.81 LB 10. 00 QP
62- 000040 SUGAR VWH TE 8/5# LBS. CP 3.28 LB 7.50 QP
45- 020245 CCRN MEAL, 50 LB USDA .70 LB 2.50 QP
99-400600 BAKI NG PONER 8/5 LB (CP) 3.35 3.33 TBSP
99-400620 BAKI NG SCDA, 24/1 LB. .83 2.50 TSP
99-700730 SALT, TABLE 24/26 (¥ .50 ¥ 2.50 TSP
23-000322 M LK REPLACER 50# BAG 10.00 (¥ 15. 00 TBSP
Conv Factor: 16. 000
VWt er: 7.500 CUP
79-200010 MARGAR NE 30/1 LB 8.00 ¥ 1.00 QP
Conv Factor: 16. 000
38-010124 EGSS, FRXZ 6/5 LBS FARM 1.25 LB 2.50 QP

1. PREHEAT OVEN TO 350 F
2. GREASE BAKI NG SHEET AND SET ASI DE

3.IN LARGE M XING BOX, M X TOGETHER FLOUR SUGAR CORNVEAL
BAKI NG PONDER BAKI NG SCDA, AND SALT. (CCP 1)

4. MELT BUTTER AND ADD TO M XTURE (CCP 1)
5.M X M LK REPLACER WTH WATER AND ADD TO M XTURE (CCP 1)
6. ADD EGES TO M XTURE AND M X ALL | NGREDI ENTS THOROUGHLY

7. POUR | NTO PREPARED PAN AND OOCK AT 350 F FCR 15-20 M NUTES
CR UNTI L OCOCKED THRQUGHAUT ( CCP 2)

8. ONCE DONE OOCKING COCL AND PLACE | G NG AND PREPARE FCR
SERVI CE (CCP 3)

9. THERE SHOULD BE M NI MAL LEFTOVERS ( CCP 3)

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... GB3A AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... SVWEET CAKE Conver si on Fact or 1. 00
OCP Not es
{CA}: |F PHYSC AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT USE, CONTACT CENTRAL CFFI CE
FCR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
RECI PE.
{CCP 2}: COCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL01-0026.
{CCP 3}: PROGRESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE

WASTE COF PRCDUCT, THEREFCRE LIM TING THE AMOUNTS CF
PRCDUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY OCOVER LABEL AND DATE PRCDUCT.

(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON
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Recipe I/D.... L57TSAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... TAOCO SALAD Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X (BULK) 14.00 LB .00
70- 800050 LETTUCE, FRESH (LCP) 15.00 LB .00
99-700082 GARLI C PONDER 2.00 .00
70-800055 ONICNS, FRESH (LCP) .00 2.00 LB
99-700052 CH LI PONER .00 .37 QP
33-300390 OCRN, W KERN 6/10 cans .00 2.00 CAN

1. THAW MEAT UNDER PROPER REFR GERATI ON

2. OOCK MEAT IN FAT UNTIL IT LOSSES ITS PINK COLCR  STI RRI NG
TO BREAK APART. DRAIN CR SKI M CFF EXCESS FAT.

3. ADD DI CED ON ON GARLI C PONDER & OORN STI R VELL.

4. ADD WVATER STIR AND BRING TO A SI MMER OOCK
FOR 15 M NUTES; DO NOT BQ L.

5. TRANSFER TO STEAM TABLE FCR SERVI NG HOT FCR SERVI CE
6. TRM WASH AND TEAR LETTUCE LEAVES | NTO SMALLER PI ECES

7. SERVE 1/2 CUP OF LETTUCE LEAVES ON THE BOTTOM OF TRAY
TOPPED WTH 1/2 QUP OF TACO M X

(CCP 1): HOLD MEAT AT 40 DEGREES F. CR BELOWN UNTI L READY
TO COCK

(CCP 2): COK MEAT TO AN | NTERNAL TEMPERATURE OF 165 DEGREES
F. FOR 15 SECONDS. DOCUMENT ON THE TEMPERATURE
LOG ACCCRDI NG TO CCP | VLO1-0026.

(CCP 3): PROPERLY PREP RAWVECETABLES. STCRE IN OCOCLER AT
40 DECGREES F. CR LOMER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TIES AS NEEDED. | F THE VEGETABLES
NEED TO BE COCKED, BRI NG THEM TO AN | NTERNAL
TEMPERATURE CF 135 DEGREES F. FCR 15 SECONDS.

(CCP 4): VI SUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYS| CAL



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2
Recipe I/D.... L57TSAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... TAOCO SALAD Conver si on Fact or 1. 00
OCP Not es
COONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.
(TA | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT USE' AND CONTACT CENTRAL
CFFI CE FOR I NSTRUCTION  REPLACE PRCDUCT TO BE USED
IN THE REC PE.
(OCP 5): OOK PRODUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL01-0026.
(OCP 6): HALD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.
R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP 1 VL01- 0026,
(T A | F PRODUCT FALLS BELON 135 DEGREES F., REHEAT

PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165 DECGREES
F. FRAMNMMOF 15 SECONDS. PROVIDING TH S
C A DCES NOT' NEGATE THE | MPORTANCE CF NAI NTAI NI NG
TEMPERATURES AT CR ABOVE 135 DEGREES F. ON THE
SERVI NG LI NE.



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L130TAM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... TERRAKYl CH CKEN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
92- 000086 Cni cken Tenders, Breaded 50. 00 LB .00
1-200906 Sauce, Teri yaki .00 3.00 QP

1. HOLD PRODUCT UNDER PROPER REFR! GERATI ON UNTI L READY TO
PREPARE. (OCP 1)

2. ARRANCE CH OKEN FLAT ON A SHEET PAN IN A SI NGLE LAYER WTH
NO PI ECES TQUCH NG (CCP 2)

3. BAKE AT 375 DEGREES UNTIL THE | NTERNAL TEMPERATURE REACHES
165 DEGREES FCR 15 SECONDS. ( OCP 3)

4. AFTER COCKED, CHOP CH CKEN W DQUGH CUTTER | NTO SMVALL
PIECES; (1/2" TO1" IN SIZE) AND M X WTH SAUCE.

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

6. Dl SCARD ANY LEFTOVER PRCDUCT. (CCP 5)

;

PORTI ON CH CKEN | N SMALL BATGHES. HCOLD CH CKEN AT 0
DEGREES F OR BELOWN UNTI L READY TO OCOCK

OCP 2 - VISUALLY | NSPECT ALL | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

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

OCP 3 - OOCK CH CKEN TO | NTERNAL TEMPERATURE CF 165 DEGREES
F FCR 15 SECONDS. DOCUMENT ON THE TEMPERATURE LGOG
ACCCRDI NG TO SCP | VL01- 0026.

CCP 4 - HOLD FOR HOT' SERVI CE AT 135 DEGREES F (R H GER
DOCUMENT CN THE TEMPERATURE LOG ACOCCRDI NG TO SCP
I VLO1- 0026.

CA - |F PRCDUCT FALLS BELON 135 DEGREES F, REHEAT PRCDUCT



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... L130TAM Portion Size: 1.00 QP Adj usted Servi ngs 100
Description... TERRAKYl CH CKEN Conver si on Fact or 1. 00
OCP Not es

TO 165 DEGREES F FOR A MN MM CF 15 SECONDS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINENG TEMPERATURES AT CR ABOVE 135 DEGREES
F ON THE SERVI NG LI NE.

OCP 5 - PROGRESSI VE- OOCKI NG TEGHN QUES SHOULD M N M ZE WASTE
CF PRODUCT, THEREFCRE LI M TI NG THE AMOUNTS CF PRCD-
UCT THAT WLL NEED TO BE DI SCARDED.

OCP - CRTICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
PAN SI ZE: 18 BY 26-1 NCH SHEET PAN

TEMPERATURE: 375 DEGREE F. OVEN OR PER SUPPLIER S

I NSTRUCTI CNS ON CASE.
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Recipe I/D.... M7 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... TOSSED SALAD Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
70- 800050 LETTUCE, FRESH (LCP) 17.00 LB * 00

1. TR'M VASH AND PREPARE LETTUCE AS DI RECTED ON
RECI PE CARD M G- 1. {COP 1} SEE NOTES}

2. TEAR GREENS | NTO LARCGE PI ECES.

3. OOVER REFR CGERATE UNTIL READY TO SERVE. {CCP 2} SEE
NOTES}

4. PROGRESSI VE OOOKI NG TECHNI QUES SHOULD BE USED TO M N M ZE
LEFTOVERS. {OCP 4} SEE NOTES.

YIELD: 100 PORTI ONS

NOTE: 18 LBS. 5 (¥S. FRESH LETTUCE A P. WLL YIELD
17 LBS. TR MMED LETTUCE.

USE | CEBURG LETTUCE QO\LY.

* SALAD DRESSI NG SERVED SEPERATELY *

{CCP 1}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DEGREES F. CR LOMER UNTI L NEEDED. REMOVE I N
SVALL QUAN TI TI ES AS NEEDED.

{CCP 2}: HALD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY
TO SERVE.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT
TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY
PO NT. |F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON
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Recipe I/D.... NMO9TBAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... TURKEY & CHEESE WWRAP Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000800 TORTILLA, 6"-8" CS/DZ (CP) .00 100. 00 EA
Conv Factor: 12. 000
13- 105044 TURKEY LUNCHEON MEAT, SLICED 6.25 LB .00
22-000015 CHEESE, YELLONAMER (CP) 3.75 LB .00

1. THAW PRODUCTS UNDER REFRI GERATI ON FOLLON NG
SOP | VL01- 0026 GU DELI NES {OOP1} SEE NOTES}.

2. EACH WRAP SHOULD HAVE 1 (Z CF MEAT AND 1/2 (Z. CHEESE PE
TCRTILLA  (OOP 2) ( SEE NOTES)

4. THERE SHOULD NOT BE ANY LEFT OVERS OF TH S PRCDUCT { OCP3}
SEE NOTES}

{CCP 1}: PREPARE WRAPS | N SVALL BATCHES. HOLD PRCDUCTS
AT 40 DEGREES F. R LOMNER UNTIL READY TO

USE.

{CCP 2}: VISUALLY | NSPECT DRY | NGREI DENTS FCR PHYSC AL
OONTAM NANTS.

[ CA: I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED I N
REC PE.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... NMM7VIAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... TURKEY & YELLON CHEESE SANDW C Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
70- 800000 BREAD, VWH TE 20 SLI CES 12.00 LB 200.00 SL
Conv Factor: 1. 200
22-000015 CHEESE, YELLONAMER (CP) 3.75 LB .00
13- 105044 TURKEY LUNCHEON MEAT, SLICED 6.25 LB .00

1. THAW PRCDUCTS UNDER PRCPER REFRI (ERATI ON FOLLON NG SCP
[ VLO1- 026 QU DELINES. {OCP 1} SEE NOTES}

2. EACH SANDW CH SHOULD HAVE 1 (Z. OF MEAT AND 1/2 (2. OF
CHEESE PER 2 SLICES CF BREAD. (OCP 2) (SEE NOTES)

3. | F SANDWCHES ARE BEI NG USED FCR PACKQUTS, WRAP EACH
SANDW CH SEPERATELY. HCOLD UNDER PRCPER REFR GERATI ON
UNTI L READY TO SERVE.

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

{CCP 1}: PREPARE SANDWCHES IN SVALL BATCHES. HOLD MEAT/
CHEESE AT 40 DEGREES F. OR LONER WNTI L READY TO

USE.

{CCP 2}: VISUALLY | NSPECT DRY | NGREI DENTS FCR PHYSC AL
OONTAM NANTS.

[ CA: | F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED I N
REC PE.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

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



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... FIVMAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... VEGI E MAC & CHEESE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

98-000180 MACARCNI, 20 LB Box 12.00 LB .00
35-000674 Cheese Sauce, 30 Ib 2.75 LB .00
89-000322 M LK, REPLACER 50# VEGAN KCSHER 2.00 LB .00
99-700662 PEPPER BLACK, PURE .00 1.00 TBSP
33-300850 BROCOOLI CHCPPED FRCZEN 12.00 LB . 00

1. ADD MACARON & BROCOCLI TO WATER & BAOL FOR 15 M NUTES
CR UNTIL TENDER STI R GOCASI ONALLY TO
PREVENT STI CKI NG

2. DRAIN SET ASIDE FOR USE IN STEP 7.

3. RECONSTI TUTE M LK WTH WARM VATER
HEAT TO JUST BELONBA LING DO NOT BA L.

4. BLEND MELTED BUTTER AND S| FTED FLOUR TOGETHER STIR
5. ADD SALT AND PEPPER BRING M XTURE TO A BA L;
REDUCE HEAT; SIMMER 5 M NS. CR UNTIL TH CKENED.
STI R FREQUENTLY TO PREVENT SCORCH NG

6. ADD CHEESE TO SAUCE; STIR ONLY UNTIL SMOTH REMOVE FROM
HEAT.

7. OOMBI NE SAUCE AND VACARONI; M X VELL.

8. PLACE AN EQUAL QUANTI TY | NTO EACH PAN ABQUT 3 1/4 GAL.

YIELD: 100 PCRTIONS (2 PANS)

PAN Sl ZE: 18 X 24" ROASTI NG PAN

MAY BAKE IN A 350F OVEN FOR 20 M NUTES CR UNTIL TCP IS
SLI GHTLY GCLDEN BROM
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Recipe I/D.... MOPAAM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100

Description... VINEGAR AND O L DRESSI NG

Conver si on Fact or 1. 00

99- 700631

99- 700662

99- 700730

99- 700082

79- 120025

99-600140

I tem Description Vi
CREGANO

Conv
PEPPER BLACK, PURE :

Conv
SALT, TABLE 24/26 (¥ 1.
GARLI C PONDER

Conv
SALAD O L, 6/1 GAL BULK USDA

Conv
VINEGAR CIDER 4/1 GAL

Conv

.00
Fact or:

00

Fact or:

00 &Z

Vit er:
.00
Fact or:
.00
Fact or:
.00
Fact or:

2.00 TSP
15. 000

1.00 TBSP
4. 000

2.00 TBSP
1.670 QP

1.25 TSP
9. 000

1.00 Qr
4. 000

1.80 Qr
4. 000

1. OOMBI NE CREGANO, PEPPER SALT, GARLI C PONDER AND
WATER BLEND VELL. {CCP 1} SEE NOTES}

2. ADDAL AND VINEGAR M X VELL. {QCP 1} SEE NOTES}

3. COVER REFR GERATE UNTIL READY TO SERVE. {OCP 2} SEE

NOTES}

4. SHAKE OR BEAT WELL BEFCRE USING SERVE WTH A 1 (Z.

LADDLE.

5. PROGRESSI VE COKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS. {CCP 4} SEE NOTES}

* DO NOT M X WTH SALAD

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

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE

REC PE.

R

{CCP 2}: HALD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY
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Recipe I/D.... MOPAAM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100
Description... VINEGAR AND O L DRESSI NG Conver si on Fact or 1. 00

{CCP 3}:

P =

TO SERVE.

PROGRESSI VE- COCKI NG TECHNI QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT

TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY

PO NT. | F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N
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Recipe I/D.... Y431 AM Portion Size: 8.00 Adj ust ed Servi ngs 100
Description... VITAMN C CRANCE BEVERACE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
87-200086 BREAKFAST, QJ 6/5 LB 4.00 LB .80 EA
VWt er: 6. 000 GAL

1. MX

BREAKFAST BEVERAGE PONDER W TH WATER TO MAKE

3. 125 GALLONS BEVERAGE PER 100. TRANSFER TO BEVERAGE
DI SPENSER HCLD FOR SERVICE. {OOP 1 - 2} SEE NOTES}

2. PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. {OCP 3} SEE NOTES}
DO NOT ADD SUGAR

DO NOI' ADD SUGAR

{CCP 1}:

{CA}:

{CCP 2}:

{CCP 3}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR I NSTRUCTI ON, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

HOLD PRCODUCT AT 40 DEGREES F. OR LOMER UNTI L READY
TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.
| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1).PRCPERLY COVER LABEL AND DATE THE PRCDUCT.
(2). STORE UNDER REFRI GERATI ON (3) . ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP=CRI TI CAL CONTRCL PQA NT CA=CCRRECTI VE ACTI CN
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Recipe I/D.... Y433 AM Portion Size: 8.00 Adj ust ed Servi ngs 100
Description... VITAMN C Pl NEAPPLE BEVERACE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
87-200088 BREAKFAST, P APL 6/5 LB 4.00 LB .80 EA
VWt er: 6. 000 GAL

1. M X BREAKFAST BEVERAGE PONDER W TH WATER TO MAKE
3. 125 GALLONS BEVERAGE PER 100. TRANSFER TO BEVERAGE
DI SPENSER HOLD FCR SERVICE. {QCP 1 - 2} SEE NOTES}

2. PROGRESS| VE- OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. {OCP 3} SEE NOTES}

1. CURRENTLY, VEE ARE RECEIVING 6/6 LB CANS OF BEVERAGE. ONE
6 LB CAN PLUS 8 GALLONS OF VATER WLL MAKE 256 4 (
SERVI NGS.

2. DO NOr ADD SUGAR

{CCP 1}:

{CA}:

{CCP 2}:

{CCP 3}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ON, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

HOLD PRCODUCT AT 40 DEGREES F. OR LOMER UNTI L READY
TO SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.
| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1).PRCPERLY COVER LABEL AND DATE THE PRCDUCT.
(2). STORE UNDER REFRI GERATI ON (3) . ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP=CRI TI CAL CONTRCL PQA NT CA=CCRRECTI VE ACTI CN
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Recipe I/D.... QGIVOAM Portion Size: .75 QP Adj ust ed Servi ngs 100
Description... SEASONED CCRN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-300390 OCRN, W KERN 6/10 cans .00 6. 00 CAN
79-200010 MARGAR NE 30/1 LB .50 LB .00

1. POUR OFF HALF THE LIQU D. (CGCP 1) (SEE NOTES)

2. PLACE VEGETABLES AND REMAINING LI QU D | N STEAM JACKETED
KETTLE OR STOCK POT.
DO NOT ALLONTOBO L. (COP 2) (SEE NOTES)

4. TRANSFER TO STEAM TABLE PANS FCR SERING (COCP 3) (SEE
NOTES)

5. HOLD FOR HOT SERVICE. (OCP 4) (SEE NOTES)

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

gA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE
TO 0K

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140 F
DEGREES FCR 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135F DEGREES R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

gA - | F PRCDUCT FALLS BELOW 135F DEGREES, THEN REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135F
DEGREES ON THE SERVI NG LI NE.

SAFE HANDLI NG FCR LEFT OVERS
LEFT OVERS SHOULD BE M M M ZED THROUGH PROGRESSI VE COCKI NG
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Recipe I/D.... QGIVOAM Portion Size: .75 QP Adj ust ed Servi ngs 100
Description... SEASONED CCRN Conver si on Fact or 1. 00
OCP Not es

IN THE EVENT THAT WE HAVE LEFT OVERS -
PLEASE FOLLON THESE | NSTRUCTI ONS

1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 - 135F DEGREES) AT ANY PQOINT.

2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRCDUCT FCLLON NG THE TWD (2) STAGE
OOCLI NG METHCD.  (OOP 1) ( SEE NOTES)

3. PROPERLY OOVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFR GERATI ON

5. USE LEFT OVERS WTH N 48 HOURS OR DI SCARD, (COCP 2)
( SEE NOTES)

NOTES: LEFT OVER CR Tl CAL OONTRCL PO NTS

(CCP 1) - ALL LEFT OVERS SHOULD BE COCLED TO 70F DEGREES (R
OCOOLER WTH N 2 HOURS. THEN OOOLED TO 40F DECREES
WTHN 4 HOURS FCR A TOTAL OF 6 HOURS.

(CCP 2) - ALL LEFT OVERS MUST BE REHEATED TO 165F DEGREES
FOR AMN MM CF 15 SECONDS.



