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Recipe I/D.... Y6PA AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CHEESE (R TS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
43-010104 RTS, FARM 50LB BAG 8.55 LB 1.42 GAL
VWt er: 7.950 GAL
35-000668 CHEESE SAUCE, CHD 12/25.5 (¥ 1.00 LB .00
Conv Factor 1. 590

Véter: 6. 000 OLP

1. ADD SALT TO WVATER HEAT TO BO LING {OCP 1} SEE NOTES}
TO PREVENT LUMPING {OCP 1} SEE NOTES}

3. BRNGTOA BOL AND OOK 45 MNUTES. STIR
OOCAS| ONALLY BUT KEEP COVERED. {OCP 2} SEE NOTES}

4. M X CGHEESE SAUCE PONDER WTH WARM WATER { CCP 1} SEE NOTES

5. STIR I N OHEESE SAUCE AND OOCK FI VE M NUTES. {COOP 4}
SEE NOTES}

6. TRANSFER TO STEAM TABLE PANS FCR HOT SERVI CE.

7. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTO/ER PRCDUCT. {OCP 4} SEE NOTES)

YIELD: 100 PORTI ONS

NOTE: 1. FOR - QU OK-OOCKING (R TS - DECREASE WATER TO
6 GALS PER 100 ADD SALT AND (R TS TO BA LI NG
WATER STIR TO PREVENT LUWING RETURN TO A BA L,
REDUCE HEAT AND LET SIMMER 5 M NUTES. TURN CFF
HEAT, COVER AND LET STAND 5 M NUTES BEFCRE
SERVI NG

2. QUTSI DE PURCHASE (R TS MAY ONLY TAKE 25 TO 30

M NUTES TO COK

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 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
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OCP Not es
RECI PE.
{CCP 2}: COCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. 15 SECONDS. DOCUMENT ON THE TEMERATURE
LOG ACCCRDI NG TO SCP | VL01-0026.
{CCP 3}: HOLD PRCDUCT FOR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUMENT ON THE TEMPERATURE LOG ACCCRD NG
TO SCP 1 VL01- 0026.
{CA}: |F PRODUCT FALLS BELON 135 DEGREES F. REHEAT
PRCDUCT TO 165 DEGREE F. FOR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT NEGATE THE
| MPCRTANCE CF MAI NTAI NLNG TEMPERATURES AT CR ABOVE
135 DEGREES F. ON THE SERVI NG LI NE.
{CCP 4}: PROGRESSI VE OOKI NG TECHN QUES SHOULD M N M ZE

P =

WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT TO BE DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI N



