
SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        9/ 02/ 26   Page   1

Reci pe I / D. . . .  Y2   AM   Por t i on Si ze:     8. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  COFFEE  ( OFFER V. S.  SERVE)                Conver si on Fact or    1. 00

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

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

        95- 100681  COFFEE,  I NST 12/ 8 OZ                  4. 00 OZ        . 00
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP              1. 50 LB        . 75 QT
                                                            Wat er :     6. 250 GAL

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

  1.  ADD COFFEE AND SUGAR TO BOI LI NG WATER,  STI R UNTI L
     DI SSOLVED.  { CCP 1}   SEE NOTES}

  2.  KEEP HOT.  DO NOT BOI L! !  TRANSFER TO BEVERAGE DI SPENSER.
     HOLD FOR HOT SERVI CE.   { CCP 2)   SEE NOTES}

  3.  PLEASE DI SCARD ANY LEFTOVER PRODUCT.    { CCP 3)   SEE NOTES

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

  OMI T STEPS 1 AND 2 I F USI NG I NSTANT COFFEE DI SPENSER.
  PLACE 4 OZ.  COFFEE AND FOLLOW I NSTRUCTI ONS ON DI SPENSER.
  I F SERVI NG BOTH SWEET AND UNSWEET COFFEE,  ADD COFFEE
  TO WATER,  REMOVE AMOUNT OF COFFEE FOR SERVI NG
  UNSWEET AND THEN ADD SUGAR ADJUSTED FOR AMOUNT OF COFFEE
  REMAI NI NG.

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
  CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
  HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYI CAL CONTAMI NANTS ARE FOUND SET PRODUCT ASI DE
           MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE FOR
           I NSTRUCI ON,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F.  OR
           HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
           TO SOP I VL01- 0026.

     { CA} :  I F PRODUCT FALLS BELOW 135 DEGREES F.  THEN REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.   HAVI NG THI S CA DOES NOT NEGATE THE
           I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE
           135 DEGREES F.  ON THE SERVI NG LI NE.

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


