SSV401 Reci pe with Adjusted Servings 10/ 19/26 Page 1

Recipe I/D.... O12 AM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100
Description... SALSA Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-320915 TQVATCES, 6/10 USDA .00 1.00 CAN
70- 800065 PEPPERS, GRN FRESH (LCP) .50 LB * 2.33 QP
70-800055 ONICNS, FRESH (LCP) .75 LB * 1.25 QP
99-700082 GARLI C PONDER .05 ¥ .25 TSP
99-600140 VINEGAR CIDER 4/1 GAL 6.00 (¥ .75 QP
Conv Factor: 128.000
62- 000040 SUGAR VWH TE 8/5# LBS. CP .66 ¥ 1.00 TBSP
Conv Factor: 16. 000
99-700631 CREGANO 11 .50 TSP
99-700673 PEPPER RED .22 1.00 TSP
99-700662 PEPPER BLACK, PURE .22 (¥ 1.00 TSP

1. TR'M WASH AND CHOP GREEN PEPPERS AND CNI ONS. {COCP 1)
SEE NOTES)

2. M X CANNED TQVATCES, GREEN PEPPERS AND ONI ONS TOGETHER
{OOP 2} SEE NOTES}

3. ADD GARLIC PONDER VINEGAR SALT, SUBR CREGANQ RED
PEPPER AND BLACK PEPPER TO TOVATCE M XTURE, M X VIELL.
{OOP 2} SEE NOTES}

4. OOVER AND STORE | N THE REFR GERATCR UNTI L READY TO SERVE.
{OCP 3} SEE NOTES}

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

{CCP 1}: PRCPERLY PREP RAW VEGETABLES. STCRE | N COCLER AT
40 DECGREE F. OR LOMNER UNTIL NEEDED. REMOVE | N SNVALL
QUANTI TI ES AS NEEDED.

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F. (R
H GER FOR 15 SECONDS.

{CA}: | F PHYSCI AL OCONTAM NANTS ARE FOUND SET PRCDUCT
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{CCP 3}:

{CCP 4}:

P =

ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

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

PROGRESSI VE- COCKI NG TECHN 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 (ERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

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



