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Reci pe I / D. . . .  Y19V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN AND BI SCUI TS                     Conver si on Fact or    1. 00

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

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

        16- 000020  Chi cken Leg Quar t er s                 40. 00 LB        . 00
                                                            Wat er :     9. 000 GAL
        99- 700022  BAY LEAVES                             . 00          9. 00 LEAF
                                                      Conv Fact or :    97. 000
        33- 300000  MI XED VEGETABLES,  6/  # 10 cans        3. 50 CAN       . 00
        79- 200010  MARGARI NE 30/ 1 LB                     2. 00 LB       1. 00 QT
        45- 000673  FLOUR,  WHOLE WHEAT 50 LB ( OP)          2. 00 LB       2. 00 QT
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                  2. 00 OZ       3. 00 TBSP

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

  1.  Thaw chi cken under  r ef r i ger at i on f ol l owi ng
     SOP I VL01- 0025 gui del i nes.   { CCP 1}  See not es}

  2.  Cut  chi cken i n 1 i nch cubes.   Pl ace chi cken i n st eam
     j acket ed- ket t l e and add wat er  and bay l eaves.   Br i ng t o a
     boi l ;  r educe heat  and l et  si mmer  f or  2 hour s or  unt i l
     t ender .   ( CCP 2)  ( See not es)

  3.  Remove chi cken f r om st ock,  dr ai n wel l .   St r ai n st ock.
     Reser ve chi cken f or  use i n st ep 7 ( CCP 4)  ( See not es)

  4.  Bl end but t er / mar gar i ne and f l our  t oget her .   St i r  unt i l
     smoot h.   ( CCP 5&6)  ( See not es)

  5.  Gr adual l y add but t er  or  mar gar i ne and f l our  mi xt ur e t o
     st ock,  st i r r i ng t o pr event  st i cki ng.

  6.  Add bl ack pepper  and sal t ;  heat  sl owl y unt i l  smoot h and
     t hi ckened,  st i r r i ng const ant l y.   { CCP 5}   See not es}

  7.  Add chi cken and canned mi xed veget abl es t o sauce;  heat  t o
     an i nt er nal  t emper at ur e of  165 degr ee F.  f or  15 seconds.
     { ccp 6 & 7}

  8.  Tr ansf er  chi cken mi xt ur e evenl y t o st eam t abl e pans f or
     hot  ser vi ce.  { CCP 8}   See not es}

  9.  Ser ve 3/ 4 cup over  1 bi scui t .  Fol l ow r eci pe WD22 f or
     bi scui t  r eci pe.

  10.  Di scar d any l ef t over  pr oduct .  { CCP 9}  See Not es}
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Reci pe I / D. . . .  Y19V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN AND BI SCUI TS                     Conver si on Fact or    1. 00

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

  YI ELD:  100 PORTI ONS

  { CCP 1} :  Por t i on chi cken i n smal l  bat ches.   Hol d chi cken
           at  40 degr ees F.  or  l ower  unt i l  r eady t o cook.

  { CCP 2} :  Cook chi cken t o an i nt er nal  t emper at ur e of
           165 degr ees F.  f or  15 seconds.   Document  on t he
           t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 3} :  Cool  pr oduct  usi ng 1 st age cool i ng met hod.   Cool
           pr oduct  f r om 140 degr ee F.  t o 41 degr ees F.  or
           l ower  wi t hi n 4 hour s.   Di vi de pr oduct  i nt o smal l
           bat ches and pl ace i n shal l ow pans t o ai d i n cool i ng

  { CCP 4} :  Hol d st ock at  135 degr ee F.  or  hi gher  unt i l
           r eady t o add t o r eci pe.  Document  on t he
           t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 5} :  Vi sual l y i nspect  al l  dr y i ngr edi ent s f or  physi cal
           cont ami nant s.   I f  heat i ng,  heat  t o 135 degr ees F.
           or  hi gher  f or  15 seconds.

  { CCP 6} :  Hol d pr oduct  under  pr oper  r ef r i ger at i on accor di ng
           t o SOP I VL01- 0026 unt i l  r eady t o use i n t he r eci pe.

  { CCP 7} :   Reheat  chi cken mi xt ur e t o 165 degr ees F.  f or  a
            mi ni mum of  15 seconds.   Document  on t he
            t emper at ur e l og accor di ng t o SOP I VL01- 0026.    -

  { CCP 8}    Hol d chi cken f or  hot  ser vi ce at  135 degr ees F.  or
            hi gher .   Document  on t emper at ur e l og.

      { CA} :  I f  pr oduct  f al l s bel ow 135 degr ees F.  t hen r eheat
            pr oduct  t o 165 degr ees F.  f or  a mi ni mum of  15
            seconds.   Havi ng t hi s CA does not  negat e t he
            i mpor t ance of  mai nt ai ni ng t emper at ur es at  or  above
            135 degr ees F.  on t he ser vi ng l i ne.

  { CCP 9} :  Pr ogr essi ve- cooki ng t echni ques shoul d mi ni mi ze
            wast e of  pr oduct ,  t her ef or e l i mi t i ng t he amount s
            of  pr oduct  t hat  wi l l  need t o be di scar ded.
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Reci pe I / D. . . .  Y19V1AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
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- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  CCP = Cr i t i cal  Cont r ol  Poi nt     CA = Cor r ect i ve Act i on


