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Reci pe I / D. . . .  Y19A AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN & DUMPLI NGS V2                   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                 50. 00 LB        . 00
                                                            Wat er :     9. 000 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  3. 00 OZ       4. 50 TBSP
        70- 800025  CARROTS,  FRESH ( LCP)                  14. 00 OZ       4. 00 EA
                                                      Conv Fact or :    16. 000
        70- 800055  ONI ONS,  FRESH ( LCP)                    2. 00 LB*       4. 00 EA
        45- 000213  MI X, BI SCUI T,  50#                      7. 10 LB        . 00
                                                            Wat er :      . 800 GAL

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

  1.   Wash chi cken t hor oughl y i nsi de and out  under  col d
      r unni ng wat er .   Dr ai n wel l .

  2.  Pl ace chi cken i n st ock pot  or  st eam- j acket ed ket t l e;  add
     wat er ,  sal t ,  car r ot s,  and oni ons.
     Br i ng t o a boi l ;  r educe heat ,  si mmer  2 hour s or  unt i l
     t ender .

  3.   Remove chi cken f r om st ock;  dr ai n wel l .  St r ai n veget abl es
      f r om st ock and di scar d.

  4.   Remove meat  f r om bones;  cut  i nt o 1 i nch pi eces .

  5.   Pl ace bi scui t  mi x i n mi xer .  Add 1/ 3 wat er  t o t he mi x and
      i ncor por at e i nt o dough.  Sl owl y add t he wat er  unt i l  dough
      f or ms t o bi scui t  mi x.  Scr ape t he bowl  t o make sur e al l
      of  t he pr oduct  i s mi xed.

  6.   Tur n t he dough out  on f l our ed boar d and r ol l  i t  out .

  7. Fol d t he dough i n hal f  once.  Rol l  out  t o 1/ 2 i nches t hi ck.

  8. Cut  t he dough i nt o 1/ 2 i n t hi ck st r i ps and pal ce t o t he
    si de

  9. Add chi cken pi eces and cut  bi scui t  dough pi eces t o hot
    si mmer i ng st ock.  Cover ;  cook f or  15 mi nut es.  Do not  r emove
    cover  dur i ng cooki ng t i me.

  10.  Hol d f or  hot  ser vi ce.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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Reci pe I / D. . . .  Y19A AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  CHI CKEN & DUMPLI NGS V2                   Conver si on Fact or    1. 00

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

  { 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 140
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 3} :  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 BE REMAI NI NG AFTER SERVI CE.
           I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE STEPS.
           ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

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


