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Reci pe I / D. . . .  L22B AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BRUNSWI CK STEW                           Conver si on Fact or    1. 00

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

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

        70- 710093  CHI CKEN, GRND DRK ( WH4)  FARM          15. 00 LB        . 00
        99- 700082  GARLI C POWDER                         2. 00 OZ        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB        . 00
        32- 200185  SOUP/ GRAVY CHI CKEN BASE 12/ 1#        12. 00 OZ        . 00
        33- 300390  CORN,  W/  KERN 6/ 10 cans                . 00          3. 00 CAN
        34- 000051  Beans,  Mi xed,  Dr y 50 l bs              5. 00 LB        . 00
        33- 300915  TOMATOES,  6/ 10   OP                    . 00          2. 00 CAN
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          2. 00 TBSP
        79- 200010  MARGARI NE 30/ 1 LB                      . 00          2. 00 LB

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

  1.  COOK CHI CKEN UNTI L PI NK I S GONE STI RRI NG TO BREAK APART.
     DRAI N EXCESS FAT

  2.  ADD HI T WATER,  CHI CKEN BASE,  ONI ONS,  CORN,  LI MA BEANS, &
     TOMATOES COVER AND SI MMER UNTI L VEGETABLES AND BEAN ARE
     TENDER.

  3.  THI CKEN GRAVY I F NECESSARY ADD SI FTED FLOUR AND WATER
     CONTI NUE STI RRI NG;  COOK FI VE MI NUTES OR UNTI L THI CKENED

  4.  TRANSFER TO HOT TABLE FOR SERVI CE.

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

  YI ELD:  100 PORTI ONS
  PAN SI ZE:  18 X 24"  ROASTI NG PAN

      1. DRY ONI ONS A. P.  WI LL YI ELD 3 LBS.
          ONI ONS CUT I N QUARTERS.
       2.  I N STEPS 2 THROUGH 7,  A STEAM- JACKETED KETTLE OR
          2 ROASTI NG PANS ( 18 X 24" )  ON TOP OF RANGE,  OR
          350F OVEN MAY BE USED TO BROWN AND COOK MEAT AND
          VEGETABLE MI XTURE.
        3.  I N STEPS 4 THROUGH 6,  VEGETABLES MAY BE COOKED
           SEPARATELY AND THEN ADDED TO BROWNED MEAT.


