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Recipe I/D.... MI7V2AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... MXED GREEN SALAD Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-800015 CABBACGE, (RN FRESH (LCP) 7.00 LB .00
70-800050 LETTUCE, FRESH (LCP) 7.00 LB * .00
70- 800025 CARROIS, FRESH (LCP) 6.00 LB * .00

1. TR M

WASH AND PREPARE LETTUCE, CABBAGE, AND CARROTS

(QCP 1)

2. SHRED CARROTS AND TEAR LETTUCE AND CABBAGE | NTO SMALLER
Pl ECES. {OOP 1} SEE NOTES}

3. REFRI (ERATE UNTI L READY TO USE. {OCP 2} SEE NOTES}

4. PROGRESS| VE OOOKI NG TECHNI QUES SHOULD BE USED TO M NI NI ZE
LEFTOV/ERS. {OCP 3} SEE NOTES}

YIELD: 100 PORTI ONS

{CCP 1}:

{CCP 2}:

{CCP 3}:

P =

PROPERLY PREP RAW VECEATBLES. STCRE | N COCLER AT
40 DECGREES F. CR LOMER UNTI L NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

HOLD AT 40 DEGREES F. OR LONER UINTI L READY TO
SERVE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE WASTE CF PRCDUCT, THEREFCRE LI M TI NG THE
AMOUNTS OF PRCDUCT REMAINLNG AFTER SERVI CE. THE
PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE(40 DEGREES - 135 DEGREES F.)AT
ANY PO NT. |F YQU HAVE LEFTOVER PRCDUCT FQLLOWNV
THESE STEPS. (1). PROPERLY COVER LABEL AND DATE
PRCDUCT (2). STORE UNDER REFRI (ERATION (3). ALL
LEFTOVERS MJUST BE USED WTH N 48 HOURS CR DI SCARDED

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



