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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
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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



