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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



