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

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

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

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

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

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

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

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

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

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

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

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

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

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

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


