SSV401

Recipe 1/D....
Description. ..

OGI5BAM  Portion Size:
M XED VEG + CARROIS + POTATCES

Reci pe wi th Adjusted Servings
.50 QP

10/ 19/ 26

Page 1

Adj ust ed Servi ngs 100
Conversi on Fact or

1.00

33-310761
33-310300
33-300000
99- 700730
99- 700662

I tem Description Vi ght
POTATCES, VH TE 6/ 10 FARM .00
CARROIS, 6/ 10 FARM .00
M XED VEGETABLES, 6/ # 10 cans .00
SALT, TABLE 24/26 (¥ 75 X
PEPPER BLACK, PURE 25 ¥

1. POUR OFF HALF THE LIQU D.

(OCP 1) (SEE NOTES)

2. PLACE VEGETABLES AND RENMAIN NG LI QU D I N STEAM JACKETED
KETTLE OR STOCK POT.

3. ADD SALT AND PEPPER AND SI MMER 10 M NUTES, STI RRI NG

CGENTLY. DO NOT ALLONTO BA L.

4. TRANSFER TO STEAM TABLE PANS FCR SERVI NG

NOTES)

(OCP 2) (SEE NOTES)
(OCP 3) (SEE

5. HOLD FOR HOT SERVICE. (COCP 4) (SEE NOTES)

OCP - CRTICAL CONTRCL PA NT

C A - CCRRECTI VE ACTION

LOCP - LEFTOVER CRITI CAL OONTRCL PO NT
R H GER FCR 15 SECONDS.

(GA

| F PHYSI CAL CONTAM NANTS ARE FCUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N THE RECI PE.

(CCP 2) - HOLD PRCDUCT AT 40 DEGREES F CR LOMER UNTI L READY
TO 0K

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F FOR 15 SECONDS.  DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VLO1- 0026.

>
1

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R

HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.
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Recipe I/D.... OGI5BAM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... MXED VEG + CARROTS + POTATCES Conver si on Fact or 1. 00
OCP Not es
(TA - |F PRCDUCT FALLS BELON 135 DEGREES F, THEN REHEAT

PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

(CCP 5) - PROERESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE

WASTE OF PRODUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFT OVER PRODUCT, FCOLLON THESE STEPS:
THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED.
PO NT.
D VI DE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRCDUCT FOLLON NG THE TWD STAGE
OOCLI NG METHCD.  (LOCP 1) (SEE NOTES)
PROPERLY OOVER LABEL AND DATE THE PRCDUCT.
STORE UNDER REFR GERATI ON
USE LEFTOVERS WTH N 48 HOURS CR DI SCARD. (LOCP 2)
( SEE NOTES)
LEFTOVER ORI TI CAL CONTRCL PO NTS

(LCCP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F (R

COCLER WTH N TVD (2) HOURS. THEN COCLED TO 40
DEGREES F WTH N FOLR (4) HOURS FCR A TOTAL CF
SI X (6) HOURS.

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F



