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Recipe I/D.... FITD AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... MAC & CHEESE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
98-000180 MACARCNI, 20 LB Box 8.00 LB 2.00 GAL
VWt er: 4,000 GAL
35-000668 CHEESE SAUCE, CHD 12/25.5 (¥ 2.75 LB 1.75 PKT
Conv Factor: 1. 590
23-000322 M LK REPLACER 50# BAG 2.00 LB 1.75 Qr
VWt er: 1. 750 GAL
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000

1. ADD MACARONL SLOAY TO BA LING WATER  COCK 15 M NUTES
CR UNTIL TENDER STIR OOCASI ONALLY TO
PREVENT STICKING (OOP 1) (SEE NOTES)

2. DRAIN SET ASIDE FCR USE I N STEP 4.

3. M X WARM VATER WTH M LK, OHEESE AND PEPPER
HEAT TO JUST BELONBO LI NG AND SIMVER UINTIL TH K (OCP
1)  (SEE NOTES)

4. ADD CHEESE SAUCE TO MACARONI; M X VEELL.

5. PLACE AN EQUAL QUANTITY | NTO EACH PAN ABCUT 3 1/4 GAL.

6. BAKE IN OVEN AT 350 DEGREES FCR 20 M NUTES. (OCP 2)
AND (OCP 3) ( SEE NOTES)

7. PLEASE DI SCARD ANY LEFT OVER PRCDUCT. (CCP 4) (SEE
NOTES)

(CCP 1) - VISUALLY | NSPECT DRY | NGREDI ENTS FCR CONTAM
[ NATI ON

(CA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED I N RECI PE.

(CCP 2) - HEAT ALL I NGREDIENTS TO A M N MM | NTERNAL TEMP-
ERATURE OF 140F DEGREES FCR 15 SECONDS.  DOCUMENT
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OCP Not es
ON THE TEMPERATURE LOG ACCCRDI NG TO SCP | VL01-
0026.
(TA - | F TEMPERATURE FALLS BELOW 140F DEGREES, REHEAT
TO 165F DEGREES FCR 15 SECONDS.
(CCP 3) - HOLD MACARONI AND CHEESE FCR HOT SERMI CE AT 135F
DEGREES (R H GHER  DOCUMENT ON THE TEMPERATURE
LOG ACOCRDI NG TO SCP |1 VL0O1- 0026.
(CA - |F PRCDUCT FALLS BELON 135F DEGREES, THEN REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SEG
ONDS. *PROVIDING THE ¢ A DCES NOT' NEGATE THE
| MPCRTANCE CF MAI NTAI NLNG TEMPERATURES AT CR
ABOVE 135F DEGRES ON THE SERVI NG LI NE.
(OCP 4) - PROGRESSI VE- COCKI NG TECHN QJES SHOULD M NI M ZE
WASTE COF 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 = CCRRECTI VE ACTI ON

YIELD: 100 PCRTIONS (2 PANS)

PAN SI ZE:

4" PAN



