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Recipe I/D.... M3 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... MACARON SALAD Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
98-000180 MACARCNI, 20 LB Box 5.25 LB 2.50 Qr
VWt er: 4,900 GAL
70- 800030 CELERY, FRESH (LCP) 1.87 LB .90 ar
70-800055 ONICNS, FRESH (LCP) 1.50 LB * .75 Qr
35-000551 RELISH Pl CKLE SVEET 4/1 GAL. 1.50 LB 3.00 QP
Conv Factor: 8. 000
35-000200 NAYCNNAI SE, 4/1 GAL 1.50 LB 3.00 CP
Conv Factor: 8. 000
99-700662 PEPPER BLACK, PURE .00 1.50 TSP
Conv Factor: 12. 000
99-600140 VINEGAR CIDER 4/1 GAL .00 .67 CP

Conv Factor: 16. 000

1. TRM WASH AND CHOP CELERY AND ONLONS. {OCP 1} SEE
NOTES}

2. BR NG WATER TO A RCLLI NG BA L.

3. SLOAY ADD MACARCN VW LE STI RRING OCNSTANTLY, UNTIL
WATER BO LS AGAIN 00K 15 M NUTES CR UNTI L TENDER
{OCP 2 & 3} SEE NOTES}

4. DRAIN R NSE WTH COLD WATER DRAIN THOROUGLY. PLACE
IN REFR GERATCR TO CH LL FCR USE IN STEP 6. {OCP 4} SEE
NOTES}

5. OOVBINE MACARONI, CELERY, ON'ONS, Pl CKLE RELISH MAYQ
SALT, PEPPER AND VINEGAR TCSS LI GHILY.
{OOP 2} SEE NOTES}

6. COVER AND REFR GERATE UNTIL READY TO SERVE.
{OCP 5} SEE NOTES}

7. PROGRESS| VE OOCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. {OCP 6} SEE NOTES}

1. INSTEP 6: 3 ILS. 3 & FRESH CELERLY WLL YIELD 2 I LS.
5 (Z CHCPPED CELERLY.
2. ONE #8 SOOCP SHOULD BE USED.
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{CCP 3}:

{CCP 4}:

{CCP 5}:

{CCP 6}:

P =

PROPERLY PREP RAW VECGETABLES. STCRE | N COCLER AT
40 DECGREE F. OR LOMNER UNTIL NEEDED. REMOVE | N SNVALL
QUANTI TI ES AS NEEDED.

: VISUALLY INSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

PRCDUCT SHOULD BE COCLED TO 70 DEGREES F. CR COCLER
WTHN 2 HOURS. THEN OOOLED TO 40 DEGREES WTH N
4 HOURS FOR A TOTAL CF 6 HOURS.

HOLD PRCODUCT AT 40 DEGREES F. OR LOMER UNTI L READY
TO SERVE.

PROGRESSI VE- COCKI NG TECHNI QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT REMAI NING AFTER SERVI CE. THE PRCDUCT

TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE(40 DEGREES- 135 DEGREES F.) AT ANY

PO NT. | F YQU HAVE LEFTOVER PRODUCT FOLLON THESE
STEPS. (1). PROPERLY COVER LABEL AND DATE PRCDUCT.
(2). STCRE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

CR TI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



