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Recipe I/D.... D40 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... C NNAMON MJFFI N Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000440 Flour, AP, 50 Ib. Bag 11.50 LB 00
62- 000010 SUGAR DRK BROM 24/1 LB 2.00 LB .00
62- 000040 SUGAR VWH TE 8/5# LBS. CP 4.20 LB .00
99-400600 BAKI NG PONER 8/5 LB (CP) 4.75 ¥ .00
99-700062 C NNAMON .75 3.00 TBSP
99-700730 SALT, TABLE 24/26 (X 1.66 (Z 2.50 TBSP
23-000322 M LK REPLACER 50# BAG 4.50 ¥ .00
Conv Factor: 16. 000
Véter: 2.250 Qr
38-010124 EGSS, FRXZ 6/5 LBS FARM 1.50 LB .00
79-120025 SALAD AL, 6/1 GAL BULK USDA .00 2.00 Qr
Conv Factor: 4. 000

1. SIFT TOGETHER FLOUR SUGAR BROM SUGAR SALT AND
CI NNAMON. (CCP 1)

2. RECONSTI TUTE MLK ADD EGGAND OL TOMLK ADD MLK

M XTURE TO DRY | NGREDI ENTS.  STI R JUST ENQUGH TO
MO STEN

3. GREASE BOTTOVB OF MUFFI N PANS.  PCRTI ON BATTER | NTO
PANS WTH NO 12 DIPPER | F USI NG SHEET PANS POR 1. 08
GAL. INTO EACH PAN CQUT 6 X 9. SERVE 2 EACH

4. BAKE AT 400 F FCR 18-20 M NUTES. { CCP 2} SEE NOTES}

5. HOLD FOR HOI' SERVI CE. {OCP 3} SEE NOTES}

6. LEFTOVERS SHOULD BE M N MAL. {CCP 4} SEE NOTES}

{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.
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{CCP 2}:

{CCP 3}:

{CA:

{CCP 4}:

P =

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

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELON 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. (R A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE

| MPCRTANCE OF NMAI NTAI NLNG TEMERPATURES AT OR ABOVE
135 DEGREES ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFTOVER PRCDUCT FOLLON THESE STEPS. (1).
PRCPERLY COVER LABEL AND DATE PRODUCT. (2). STCRE
UNDER REFR GERATION (3). ALL LEFTOVERS MUST BE
USED WTH N 48 HOURS CR DI SCARDED.

CRITICAL OONTRCL PO NT  CA = CCRRECTI VE ACTI ON



