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Reci pe I / D. . . .  N17V8AM   Por t i on Si ze:     1. 00 EA       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  HAM W/ YELLOW CHEESE SANDWI CH             Conver si on Fact or    1. 00

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

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

        70- 800000  BREAD,  WHI TE 20 SLI CES               12. 00 LB     200. 00 SL
                                                      Conv Fact or :     1. 200
        22- 000015  CHEESE,  YELLOW AMER ( OP)               3. 75 LB        . 00
        16- 105046  HAM,  ALL CHI CKEN                      6. 25 LB        . 00

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

  1.  THAW PRODUCTS UNDER PROPER REFRI GERATI ON FOLLOWI NG SOP
     I VL01- OO26 GUI DELI NES.  { CCP 1}  SEE NOTES}

  2.  EACH SANDWI CH SHOULD HAVE 1 OZ.  OF MEAT AND 1/ 2 OZ.  OF
     CHEESE PER 2 SLI CES OF BREAD.   ( CCP 2)   ( SEE NOTES)

  3.  I F SANDWI CHES ARE BEI NG USED FOR PACKOUTS,  WRAP EACH
     SANDWI CH SEPERATELY.  HOLD UNDER PROPER REFRI GERATI ON
     UNTI L READY TO SERVE.

  4.  THERE SHOULD NOT BE ANY LEFTOVER PRODUCT.  { CCP 3}
     SEE NOTES}

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

  { CCP 1} :  PREPARE SANDWI CHES I N SMALL BATCHES.  HOLD MEAT/
           CHEESE AT 40 DEGREES F.  OR LOWER UNTI L READY TO
           USE.

  { CCP 2} :  VI SUALLY I NSPECT DRY I NGREI DENTS FOR PHYSCI AL
           CONTAMI NANTS.

  [ CA} :     I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N
           RECI PE.

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD 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  CA = CORRECTI VE ACTI ON


