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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



