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Recipe I/D.... F2TD AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CHEESEBURGER NMAC Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 17.00 LB 00
70-800055 ONICNS, FRESH (LCP) 1.86 LB 4.16 QP
70- 800065 PEPPERS, GRN FRESH ( LCP) 1.40 LB 4.16 QP
98-000180 MACARCNI, 20 LB Box 8.00 LB 2.00 GAL
VWt er: 4,000 GAL
23-000322 M LK REPLACER 50# BAG 2.00 LB 1.75 Qr
VWt er: 1. 750 GAL
35-000668 CHEESE SAUCE, CHD 12/25.5 (¥ 2.75 LB .00
Conv Factor: 1. 590
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000
33-300956 KETCHUP, 6/ 10 CANS .33 CAN 4.16 QP
35-000295 MUSTARD PREPARED 4/1 GAL* .00 1.50 QP

Conv Factor: 16. 000

1. THAW MEAT UNDER REFR GERATI ON FOLLON NG SCP | VLO1- 0026
QU DELINES. (OCOP 1) ('SEE NOTES)

2. OOOK BEEF IN I TS OM FAT UNTIL BEEF LOSES I TS PI NK
OOLOR  STI RR NG TO BREAK APART. DRAIN CR SKI M OFF
EXCESS FAT. ADD Di CED ONLONS AND DI CED GREEN PEPPERS.
SIMER FCR 5 MNUTES. (CCOP 2, 3, 4) (SEE NOTES)

3. ADD MACARCN TO WATER BRING TO A BA L,
STI RRING OCCAS|I ONALLY. BAL 20 M NUTES; DRAIN WELL!

4. MX VWARM WTER WTH M LK, CHEESE, PEPPER CATSUP, AND
MUSTARD. HEAT TO JUST BELONBQA LI NG AND SI MMER UNTI L
THCOK (OCP 3) (SEE NOTES)

5. ADD MACARCN TO BEEF, ONONS AND PEPPERS, M X  ADD
CHEESE SAUCE AND M X VEELL.

6. PLACE AN EQUAL QUANTITY | NTO EACH PAN

7. BAKE IN OVEN AT 350 DEGREES FOR 20 M NUTES CR INTIL I T
REACHES AN | NTERNAL TEMPERATURE CF 165 DECREES F FCR AT
LEAST 15 SECONDS. (OCP 5 AND 6)

8. PLEASE Dl SCARD ANY LEFT OVER PRODUCT. (COCP 7)
( SEE NOTES)
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OCP Not es

(CCP 1) - HOLD MEAT AT 40 DEGREES F. CR BELOW UNTIL READY TO
(060

(OCP 2) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES FCR 15 SECONDS. DOCUVENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1- 0026.

(OCP 3) - VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

CgA - | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK I T "DO NOT USE', AND CONTACT CENTRAL
CFFI CE FCR I NSTRUCTI ON REPLACE PRCDUCT TO BE
USED I N THE RECI PE.

(CCP 4) - PRCPERLY PREP RAWVEGETABLES. STCRE | N OOCLER AT
40F DEGREES CR LOMER UNTIL NEEDED. REMOVE | N
SMALL QUANTI TI ES AS NEEDED.

(CCP 5) - HEAT CHEESEBURGER MAC TO 165 DEGREES F FCR A
MN MM CF 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1-0026.

(CCP 6) - HOLD CHEESEBURGER MAC FOR HOT SERVI CE AT 140 F
DEGREES (R H GHER  DOCUMENT ON TEMPERATURE LOG
ACCCRDI NG TO SCP | VL01- 0026.

CA - |F PRCDUCT FALLS BELON 140F DEGREES, REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPCRTANCE CF
MAI NTAI NI NG TEMPERATURES AT CR ABOVE 140 DEGREES F
ON THE SERVI NG LI NE.

(OCP 7) - PROGRESSI VE- COCKI NG TECHN QJES SHOULD M NI M ZE
WASTE COF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.

OCP - CR TICAL CONTRCL PA NT C A - CCRRECTI VE ACTI QN

TEMPERATURE: 350 DEGREE OVEN
YIELD: 100 PCRTI ONS.



