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Reci pe I / D. . . .  E7V1 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FRI ED RI CE                               Conver si on Fact or    1. 00

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

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

        99- 920281  RI CE,  25 LB LONG GRAI N USDA          12. 00 LB       6. 99 QT
                                                            Wat er :     3. 665 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  1. 50 OZ       2. 25 TBSP
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA          5. 33 OZ        . 66 CUP
                                                      Conv Fact or :   128. 000
        70- 800055  ONI ONS,  FRESH ( LCP)                    3. 33 LB       2. 33 QT
        33- 300670  PEAS, SWEET 6/ 10  OP                    . 00           . 50 CAN
        33- 310300  CARROTS,  6/ 10 FARM                     . 00           . 50 CAN
        70- 710725  BEEF MI X ( BULK)                        9. 33 LB        . 00
        38- 010124  EGGS,  FROZ 6/ 5 LBS FARM               2. 67 LB       1. 25 QT
         1- 200906  Sauce,  Ter i yaki                         . 00          3. 00 CUP
                                                      Conv Fact or :    16. 000

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

  1.   Pl ace equal  amount s of  r i ce,  boi l i ng wat er ,  sal t ,  and
      sal ad oi l  i n wel l  gr eased r oast i ng pans.   St i r  t o
      combi ne.   ( CCP 1)  ( See Not es)

  2.   Cover  t i ght l y;  pl ace i n 350 degr ee F.  oven f or  20
      mi nut es.   Remove f r om oven.   Uncover .

  3.   Saut e oni on i n sal ad oi l  unt i l  t ender .  ( CCP 2) ( See not e)

  4.   Add an equal  quant i t y of  saut eed oni on, and canned veg t o
      r i ce i n each pan.   Toss wel l .

  5.   Bake uncover ed 30 mi nut es.

  6.   Thaw meat  under  pr oper  r ef r i ger at i on f ol l owi ng SOP
      I VL01- 0026 Gui del i nes.  ( CCP 3)  ( See Not es)

  7.   Cook beef ;  st i r r i ng t o br eak apar t .   Dr ai n or  ski m of f
      excess f at .   Hol d f or  use i n St ep 9.  ( CCP 4 & CCP 6)
      ( See Not es)

  8.   Pour  beat en eggs on 350 degr ee F.  l i ght l y gr eased
      gr i ddl e.   Cook unt i l  j ust  set ;  do not  t ur n.   Cut  i nt o
      st r i ps;  add an equal  amount  t o r i ce mi xt ur e i n each
      pan.   ( CCP 5)  ( See Not es)

  9.  Add an equal  amount  of  cooked beef  t o r i ce mi xt ur e i n
     each pan. ( CCP 5&6)

  10.  Add an equal  amount  of  t er i yaki  sauce t o r i ce mi xt ur e
     and hol d unt i l  r eady t o ser ve.  ( CCP 5&6)
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Reci pe I / D. . . .  E7V1 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  FRI ED RI CE                               Conver si on Fact or    1. 00

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

  11.  Pl ease di scar d any l ef t over  pr oduct .  ( CCP 7)  ( See Not es)

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

  ( 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.

  ( C/ A)   :  I F PHYSI CAL CONTAMI NANTS ARE FOUND,  SET PRODUCT
           ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
           OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
           TO BE USED I N THE RECI PE.

  ( CCP 2) :  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
           40 DEGREES F.  OR LOWER UNTI L NEEDED.   REMOVE I N
           SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3) :  HOLD MEAT AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           COOK.

  ( CCP 4) :  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 DEGREES
           F.  FOR 15 SECONDS.   DOCUMENT ON THE TEMPERATURE LOG
           ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 5) :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.   DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 6) :  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.

  ( C/ A) :    I F PRODUCT FALLS BELOW 135 DEGREES F. ,  REHEAT
           PRODUCT TO 165 DEGREES F.  FOR A MI NI MUM OF 15
           SECONDS.   HAVI NG THI S C/ A 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 7) :  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
           MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE
           AMOUNTS OF PRODUCT THAT WI LL NEED TO BE DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT      C/ A = CORRECTI VE ACTI ON


