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Recipe I/D.... L32VIAM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... EGG CASSERCLE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 5.00 LB .00
33-310761 POTATCES, VH TE 6/ 10 FARM .00 2.00 CAN
23-000322 M LK, REPLACER 50# BAG 2.00 ¥ .00
VWt er: 1.000 QP
38-010124 EGSS, FRXZ 6/5 LBS FARM 12.00 LB .00
99-700662 PEPPER BLACK, PURE 1.00 1. 50 TBSP
99-700730 SALT, TABLE 24/26 (X .00 1.50 TBSP
99-700082 GARLI C PONDER .00 1.90 TBSP

1. Brown nmeat. Set aside. (CCP 1 and 2)

2. Mx eggs and mlk replacer in a bow until there are no
large clunps fromthe mlk. (OCP 3) (Drain Potatoes)

3. Assenbl e breakfast casserol e by placing neat and pot at oes
on the bottomof a serving pan (greased preferrably).
Pour egg mixture over the nmeat and potatoes. Add salt
, pepper, and garlic powder

4. Cover and refridgerate over night. (CCP 4)

5. The next norning, heat oven to 325 degrees F and cook for
1 hour. (CCP 5)

6. Qut 6 x 9 (for 18" x 26" pan).
7. Hold for service. (CCP 6)

8. Leftovers should be mnimal. (CCP 7)

(CCP 1) - HOLD MEAT AT 40 DEGREES F. OR BELOWN UNTIL READY TO
060 ¢

(CCP 2) - OOOK MEAT TO AN | NTERNAL TEMPERATURE CF 155F
DEGREES FCR 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.
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OCP Not es
(CCP 3) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
CONTAM NANTS.
CgA - | F PHYSI CAL CONTAM NANTS ARE FQUND, SET PRCDUCT
ASIDE, MARK IT "DO NOT USE', AND CONTACT CENTRAL
CFFI CE FCR I NSTRUCTI N REPLACE PRCDUCT TO BE
USED I N THE RECI PE.
(CCP 4) - OOOL CASSERCLE TO BELON40 DEGREES. STCRE IN
COCLER AT 40 DEGREES CR LOMER UNTI L NEEDED. REMOVE
NEXT MORNI NG FOR COKI NG
(CCP 5) - OOOK BREAKFAST CASSERCLE TO 165 DEGREES FCR A
M N MM CF 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACOCRDI NG TO SCP | VL0O1- 0026.
(CCP 6) - HOLD BREAKFAST CASSERCLE FCR HOT SERVI CE AT 135F
DEGREES (R H GHER  DOCUMENT ON TEMPERATURE LGG
ACCCRDI NG TO SCP | VL01- 0026.
CdA - | F PRCDUCT FALLS BELOWN 135F DEGREES, REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPCRTANCE CF
MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135 DEGREES F
ON THE SERVI NG LI NE.
(CCP 7) - PROGRESSI VE- COCKI NG TECHNI QUES SHOULD M NI M ZE
WASTE CF PRCDUCT; THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL NEED TO BE DI SCARDED.
OCP - CR TICAL CONTRCL PA NT C A - CORRECTI VE ACTI ON

TEMPERATURE: 325 DEGREE OVEN
YIELD: 100 PCRTI ONS.



