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Recipe I/D.... Y21VAAM Portion Size: 1.00 QP Adj ust ed Servings 100
Description... DRY M XED BEANS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34- 000051 Beans, Mxed, Dry 50 | bs 15.00 LB .00
VWt er: 7.500 GAL
32-200110 SOUP/ GRAVY BEEF BASE 12/1 LB 4.00 ¥ 8.00 TBSP
Conv Factor: 16. 000
99-700662 PEPPER BLACK, PURE .00 1. 50 TBSP
Conv Factor: 4. 000

1. Pl OK OVER BEANS, REMOVI NG DI SOOLCRED BEANS AND FOREI QN
MATTER ~ WASH BEANS THOROUGHLY. {OCP 1} SEE NOTES}

2. COVER WTH COLD WVATER BR NG TOA BAL; BAL
2 MNUTES;, TURN CFF HEAT.

3. COVER LET SOAK 1 HOR
4. ADD GRAVY BASE AND PEPPER TO BEANS. {COCP 1} SEE NOTES}

5. BRING TOA BAL; ADD MORE WATER | F NECESSARY; OOVER
SI MMER 1-1/2 HOURS CR UNTI L BEANS ARE TENDER ( EXTRA HO
WATER MAY BE ADDED TO KEEP BEANS MO ST). {COCP 384} SEE
NOTES.

6. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FCR
HOT SERVICE. {QOP 4} SEE NOTES)

7. PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS.

ALTERNATE METHCD FOR SQAKI NG BEANS:
FOLLOW STEP 1.
OM T STEPS 2 AND 3.
OCOVER BEANS WTH OOCL WATER SQAK OVERN GHT.
FOLLOW STEPS 4 AND 5.

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES FCR
15 SECONDS.

{CA}: | F PHYSI CAL OONTAM NANTS ARE FOUND SET PRCDUCT
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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 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 3}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.

{CA}: | F PRCDUCT FALLS BELOWN 135 DEGREES F. THEN REHEAT
PRCDUCT TO 165 DEGREES F. FOR 15 SECONDS. HAVING A
CA DCES NOTI' NEGATE THE | MPORTANCE CF NAI NTAI I NENG
TEMPERATURES AT CR ABOVE 135 DEGREES ON THE
SERVI NG LI NE.

{OOP 4}: PROGRESSI VE- 0COOKI NG TECHN QJES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AMOUNTS O
PRODUCT THAT WLL NEED TO BE DI SCARDED.

OCP = CRITICAL CONTRCL PO NT  CA = OCRRECTI VE ACTI ON
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COKI NG
IN THE EVENT THAT YQU HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI ONS:

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F. - 135 DEGREES F.)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCOL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{CCP 4} SEE NOTES}
LEFT- OVER CRI TI CAL OONTRCL PO NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
WTHN 2 HOURS. THEN COCLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FORAMN MM CF 15 SECONDS.
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