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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
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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



