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Reci pe I / D. . . .  O16TBAM   Por t i on Si ze:     2. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BROWN GRAVY                              Conver si on Fact or    1. 00

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

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

        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          1. 00 LB       2. 00 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 00 LB        . 48 QT
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          2. 85 OZ        . 35 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     1. 340 GAL
        99- 700662  PEPPER,  BLACK,  PURE                    . 00           . 66 TBSP
                                                      Conv Fact or :     4. 000

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

  1.  Mel t  shor t eni ng. { CCP 1}  See Not es}

  2.  Spr i nkl e f l our  evenl y over  mel t ed shor t eni ng;  st i r r i ng
     f r equent l y t o avoi d over - br owni ng.  { CCP 1}  See Not es}

  3.  Combi ne base and pepper  wi t h wat er .  Car ef ul l y add t o r oux
     st i r i ng const ant l y.   Br i ng t o a boi l ;  r educe heat ;  si mmer
     10 mi nut es or  unt i l  t hi ckened;  st i r r i ng const ant l y.
     { CCP 1}  See Not es}

  4.  Cook pr oduct  t o an i nt er nal  t emper at ur e of  165 degr ees F.
     f or  15 seconds.  { CCP 2}  See Not es}

  5.  Tr ansf er  t o st eam t abl e pans and hol d f or  hot  ser vi ce.
     { CCP 3}  See Not es}

  6.  Pr ogr essi ve cooki ng t echni ques shoul d be used t o mi ni mi ze
     l ef t over s.  { CCP 4}  See Not es}

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

  YI ELD:  100 PORTI ONS ( 1 1/ 2 GALS)

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE" ,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
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- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

           DEGREES F.  OR HI GHER FOR 15 SECONDS.  DOCUMENT ON
           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 TEMPERATURE LOG ACCORDI NG TO
           SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.  HAVI NG THI S CA 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,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.  I F YOU
           HAVE LEFTOVERS FOLLOW THESE STEPS.  ( 1) .  PROPERLY
           COVER,  LABEL AND DATE PRODUCT.  ( 2) .  STORE UNDER
           RERI GERATI ON.  ( 3) .  ALL LEFTOVERS MUST BE USED OR
           DI SCARDED WI THI N 48 HOURS.

     CCP = CRI TI CAL CONTROL POI NT  CA = CORRECTI VE ACTI ON


