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Recipe I/D.... GI1B AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... EASY CHOOCLATE CAKE FROM M X Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000198 M X, CHOOOLATE CAKE, 50LB(CP) 10.00 LB .00
Véter: 3.000 Qr

1. Place mix in mxer bow; add 1/3 the anount of water
to mx. Using a paddle, mx on | ow speed for 10 seconds.
Change to nmedi um speed and continue mxing for 3 mns.

2. Change to low speed: mix 1 minute while gradually
addi ng remai ni ng wat er.

3. Scrape bown and paddl e. Continue m xing on | ow speed
for 2 mnutes.

4. Pour 3 3/4 quarts (about 8 Ibs 7 o0z) batter into each
greased sheet pan (18 x 26).

5. Bake at 350 degrees for 25 to 30 mnutes or until done.
{CCP 2, see notes}

6. Cool and frost ((44). CQut 6 x 9.
7. Hold for service.

8. Leftovers should be mninal.

{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
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.
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{CCP 3}: PROGRESSI VE- OOKI NG TECHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LIM TING THE AMOUNTS CF
PRCDUCT THAT WLL BE REMAI NI NG AFTER SERVI CE.
| F YQU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY OCOVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



