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Recipe I/D.... YA6VIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... RED BEANS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
34- 000031 BEANS, DRY KIDNEY 25 LB BAG 16. 00 LB .00
VWt er: 5.000 GAL
70-800055 ONICNS, FRESH (LCP) 4.00 LB * 2.00 Qr
32-200110 SQUP/ GRAVY BEEF BASE 12/1 LB 6.00 (¥ .67 CP
Conv Factor: 16. 000
99-700730 SALT, TABLE 24/26 (X .00 2.00 TSP
Conv Factor: 4. 500
99-700662 PEPPER BLACK, PURE .00 3.00 TSP

Conv Factor: 12. 000

1. PIOK O/ER AND WASH BEANS THOROUGHY, COVER W TH WATER
BOL 2 MNUTES, TURN CFF HEAT. OOVER AND LET SOAK
1 HOR {OCP 1} SEE NOTES}
BR NG BEANS TOA BOL. SIMER 1 1/2 HOURS UNTIL TENDER
{OCP 1} SEE NOTES}

2. SAUTE CHOPPED ONONS | N SHORTEN NG UNTI L CLEAR | N OCLCR
{OOP 2} SEE NOTES}

3. ADD SAUTEED ONIONS, GRAVY BASE, SALT, AND PEPPER
TO BEANS.

4. BRNGTOA BAL; ADD MORE WATER | F NECESSARY; SI MMER
1 1/2 HOURS CR UNTIL BEANS ARE TENDER  EXTRA HOT WATER
MAY BE ADDED TO KEEP BEANS MO ST. {CCP 3 &4} SEE NOTES}

5. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FCR
HOT SERVICE. {OCP 4} SEE NOTES}

6. PROGRESSI VE COCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS.

CHECK THE SEASON NGS BEFCRE ADDI NG SALT.

ALTERNATE METHCD: FQLLONSTEP 1; OM T STEPS 2 AND 3. COVER
BEANS WTH OOOL WATER SQOAK OVERNI GHT. FOLLON STEPS 4, 5,
6, AND 7.

YIELD: 100 PCRTI CNS

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREI DENTS FCR PHYSO AL
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Recipe I/D.... YA6VIAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... RED BEANS Conver si on Fact or 1. 00
OCP Not es

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES (R
H GER FCR 15 SECOND.

{CA}: | F PHYSI CAL OONTAM NANTS ARE FOUND SET PRCDUCT A-
SIDE MARK | T DO NOT USE, CONTACT CENTRAL CFFI CE FCR
I NSTRUCTI ONS, REPLACE PRODUCT TO BE USED IN REC PE.

{CCP 2}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DECGREES F. CR LOMER UNTI L NEEDED. REMOVE I N
SVALL QUANTI TI ES AS NEEDED.

{CCP 3}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 4}: HALD PRCDUCT FCOR HOT SERVI CE AT 135 DEGREES F.
DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG TO
SCP | VLO1- 0026.

{CA}: | F PRCDUCT FALLS BELOWN 135 DEGREES F. THE REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE
| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT (R
ABOVE 135 DEGREES F. ON THE SERVI NG LI NE.

OCP = CRITICAL CONTRCL PO NT  CA = OCRRECTI VE ACTI ON
SAFE HANDLI NG OF LEFT- OVERS
LEFT- OVERS SHOULD BE M N M ZED THROUGH PROGRESSI VE COCKI NG
IN THE EVENT THAT VEE HAVE LEFT- OVERS
PLEASE FOLLON THESE | NSTRUCTI CNS

1. THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 DEGREES F. - 135 DEGREES F.)

AT ANY PO NT.

2. DIVIDE THE LEFT- OVER PRCDUCT | NTO SHALLON PANS AND
PROPERLY COCOL THE PRCDUCT. FQLLONTHE 2 STAGE COCLI NG
METHCD. {OCP 3} SEE NOTES}

3. PRCOPERLY COVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFRI GERATI ON

5. USE LEFT-OVERS WTH N 48 HOURS CR DI SCARD.

{CCP 4} SEE NOTES}
LEFT- OVER CRI TI CAL OCONTRCL PO NTS

{CCP 1}: ALL LEFT-OVER SHOULD BE COCLED TO 70 DEGREE F.
CR OCOCLER WTH N 2 HOURS. THEN OOQLED TO 40
DEGREES F. WTH N 4 HOURS FOR A TOTAL CF 6 HOURS
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OCP Not es

{CCP 2}: ALL LEFT-OVER MJST BE REHEATED TO 165 DEGREES F.
FOR AMN MM CF 15 SECONDS.



