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Recipe I/D.... YA1IVBAM Portion Size: 8.00 Adj ust ed Servi ngs 100
Description... FRUT PUNCH BEVERAGE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
87-200092 PUNCH BASE, FRUT 72/5 (S 10.00 (¥ 2.00 PKT
Conv Factor: 5. 000
Véter: 6. 000 GAL

1. ADD OOLD WATER TO BEVERAGE GRANULES AND STIR UNTI L
DI SSCLVED. TRANSFER TO BEVERAGE DI SPENSER  HOLD FCR
SERVICE. {OCP 1 - 2} SEE NOTES}

2. PROGRESS| VE OOCKI NG TECHNI QUES SHOULD BE USED TO
M N M ZE LEFTO/ERS. {OCP 3} SEE NOTES}

YIELD: 100 PORTI ONS

{CCP 1}:

{CA}:

{CCP 2}:

{CCP 3}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSI CAL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR I NSTRUCTI ON, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
READY TO SERVE.

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

OCP=CRI TI CAL CONTRCL PO NT  CA=CCRRECTI VE ACTI ON



