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Recipe I/D.... Y44VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... CHLI Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34-000031 BEANS, DRY Kl DNEY 25 LB BAG 8.50 LB .00
Véter: 2.500 GAL
70-710093 CH CKEN, GR\D DRK (W#4) FARM 15.00 LB .00
99-700082 GARLI C PONDER 2.00 .00
70-800055 ONICNS, FRESH (LCP) 2.00 LB * .00
99-700052 CH LI PONER .00 1.75 QP
99-700673 PEPPER RED .42 ¥ 2.12 TBSP
33-320966 TQVATO PASTE, 6/10 USDA .00 .21 CAN
Véter: . 850 GAL
33-320915 TQVATCES, 6/10 USDA .00 .85 CAN

1. Pl CK OVER AND WASH BEANS THOROUGHLY. OCOVER W TH WATER
BOL 2 MNUTES, TURN CFF HEAT. OOVER AND LET STAND ONE
(1) HOR (OOP 1) (SEE NOTES)

2. BRING BEANS TOA BAL; SIMER 1 1/2 HOURS UNTI L TENDER
(CCP 1) (SEE NOTES)

3. THAWMEAT UNDER PRCPER REFR GERATI ON FOLLON NG SCP
[ VLO1-0026 GU DELINES. (OCP 2) (SEE NOTES)

4. COOCK MEAT IN IT S OM FAT UNTIL MEAT LOSES IT S PINK
OCLCR  STI RR NG TO BREAK APART. DRAIN OR SKI M CFF
EXCESS FAT. (OCP 3) (SEE NOTES)

5. ADD DICED ONONS, GARLIC, CH LI POMER AND RED PEPPER
STIR WELL. (OCP 1) (COCP 4) (SEE NOTES)

6. ADD BEANS, TQVATCES, TQOVATO PASTE, AND WATER  STIR AND
BRNG TOA SIMMER OOK 1 HOUR DO NOT BA L!'!'!
(CCP 1 & 5) (SEE NOTES)

7.  TRANSFER TO STEAM TABLE PANS FCR SERVI NG AND HOLD FCR
HOT SERVICE. (CCP 5) (SEE NOTES)

8. PRODUCT LEFT OVER AFTER SERVI NG CAN BE SAVED. PLEASE
REFER TO OOP 6 ( SEE NOTES).



SSV401 Reci pe with Adjusted Servings 8/04/26 Page 2

Recipe I/D.... Y44VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... CHLI Conver si on Fact or 1. 00
OCP Not es

165 DEGREES F. FOR A MN MM CF 15 SECONDS.
OCP - CRTICAL CONTRCL PA NT C A - CCRRECTI VE ACTION

OONTAM NANTS.
YIELD: 100 PCRTI CNS
gA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE" AND CONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE

(CCP 2) - HOLD MEAT AND CHHESE AT 40 DEGREES F. OR BELOW
UNTI L READY TO COK

(CCP 3) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

(CCP 4) - PRCPERLY PREP RAWVECGETABLES. STCRE IN COCLER AT
40 DEGREES F. CR LOMER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED. | F THE VEGETABLES
NEED TO BE COCKED, BRI NG THEM TO AN | NTERNAL TEMP-
ERATURE OF 135 DEGREES F. FOR 15 SECONDS.

(CCP 5) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRD-
I NG TO SCP | VLO1-0026.

gA - | F PRCDUCT FALLS BELON 135 DEGREES F., REHEAT
PRCDUCT TO 165 DEGREES F. FOR A MN MM CF 15 SECS
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINENG TEMPERATURES AT CR ABOVE 135
DEGREES F. ON THE SERVI NG LI NE

(CCP 6) - PROERESSI VE- COCKI NG TECHN QUES SHOULD STILL BE
USED TO MN M ZE LEFTOVERS. FCOLLOW | NSTRUCTI ONS
BELON FOR THE PROPER HANDLI NG CF LEFTOVERS.

1. THE PRCDUCT SHOULD NOT HAVE BEEN M SHANDLED I N THE
DANCER ZONE (40 DEGREES F. - 135 DEGREES F).

2. DIVIDE THE LEFT OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCL THE PRCDUCT FCLLON NG THE 2 STAGE OCOCLI NG
METHCD. (OCP - ALL LEFTOVERS SHOULD BE OOOLED TO 70
DEGREES F. (R COOLER WTH N TWD (2) HOURS. THEN OCOCLED
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Recipe I/D.... Y44VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... CHLI Conver si on Fact or 1. 00
OCP Not es

TO 40 DEGREES F. WTH N FOR (4) HOURS FCR NO MORE THAN
A TOTAL OF SIX (6) HOURS. RECORD TEMPERATURES AS
REQU RED BY SCP | VLO1- 0026.

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFR GERATI ON AND USE WTH N 48 HCOURS.

(CCP 1) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL



