SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... @9 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... PlINEAPPLE CAKE Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-000465 PINEAPPLE, CHUNKS 6/10 .00 2.00 CAN
79-200010 MARGARI NE 30/1 LB 1.50 LB 3.00 QP
62- 000010 SUGAR DRK BROM 24/1 LB 3.00 LB 2.00 Qr

1.

DRAIN FRU T WELL. SET ASIDE FOR USE IN STEP 3. {OCP 2}
SEE NOTES)

POUR 1 1/2 CUPS MELTED BUTTER CR MARGAR NE | N EACH
18 X 26 IN SHEET PAN SPRINKLE 1 QI. BROM SUGAR EVENLY
OVER THE BUTTER CR MARGARI NE. {CCP 1 & 2} SEE NOTES}

MX FRUT WTH THE BROM SUGAR AND MARGARI NE M XTURE
FOR USE I N STEP 5.

PREPARE THREE- FOURTHS RECI PE FCR YELLOW CAKE ( RECI PE
NO G32). YIELD SHOULD BE 5 1/2 QIS. BATTER PER 100.
{CCP 1} SEE NOTES}

POUR 2 3/4 QIS. (ABQUT 5 LBS. 9 (¥S.) BATTER EVENLY
IN EACH SHEET PAN(18 X 26 IN).

BAKE AT 375 DEGREES F. FCR 40 TO 45 M NUTES OR UNTI L
DONE. {OCP 3} SEE NOTES)

TURN CAKES FROM PANS VH LE STI LL HOT.
QUT 6 BY 9. SERVE FRUT SIDE UP. HOLD FOR SERVI CE.

PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO M N M ZE
LEFTOVERS. {CCP 4} SEE NOTES}

YIELD: 100 PCRTIONS (2 PANS)
PAN SI ZE 18 X 26 SHEET PAN

{CCP 1}: HALD PRCDUCT AT 40 DEGREES COR LONER WNTIL READY TO

000 ¢

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
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OCP Not es

R H GER FCR 15 SECONDS.

{CA}: | F PHYSO AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 3}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{CCP 4} : PROGRESSI VE- OOCKI NG TEGHN QUES SHOULD M N M ZE
WASTE COF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNT
CF PRODUCT REMAI NING AFTER SERVICE. | F YQU HAVE
LEFTOVER PRODUCT FOLLON THESE STEPS. (1). PRCPERLY
OCOVER DATE AND LABEL PRCDUCT. (2). STORE UNDER
REFR CERTAION  (3). ALL LEFTOVERS SHOULD BE USED
WTH N 48 HOURS CR DOSCARDED.

OCP = CRITITCAL CONTRCL PO NT CA = OCORRECTI VE ACTI N

1. PANS MAY BE GREASED AND LI NED WTH PAPER TO FAC LI TATE
REMOVAL OF CAKE.

2. IN STEP ONE, CANNED FRU T HALVES, SLICES, OR QUARTERS
MAY BE USED. | F CRUSHED PI NEAPPLE | S USED, ONLY ONE
NO 10 CAN | S NECESSARY.

3. |F BROM SUEAR | S HARD, COMBI NE SUGAR BUTTER (R
MARGRNE AND 1 QP OF THE FRUT JUCE MELT OVER LONV
HEAT. D VIDE M XTURE BETVEEN PANS AND PROCEED W TH STEP
THREE.



