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Reci pe I / D. . . .  D43  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SHEPHERD' S PI E                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 710725  BEEF MI X ( BULK)                       18. 50 LB        . 00
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 00 LB        . 00
        33- 310300  CARROTS,  6/ 10 FARM                     . 00           . 57 CAN
        33- 300670  PEAS, SWEET 6/ 10  OP                    . 00           . 57 CAN
        33- 310761  POTATOES,  WHI TE 6/ 10 FARM              . 00           . 57 CAN
        32- 200110  SOUP/ GRAVY BEEF BASE 12/ 1 LB          3. 25 OZ        . 00
                                                      Conv Fact or :    16. 000
                                                            Wat er :     1. 000 GAL
        45- 000440  Fl our ,  AP,  50 l b.  Bag                  . 00           . 50 LB
                                                            Wat er :     2. 000 CUP
        79- 200010  MARGARI NE 30/ 1 LB                      . 00         13. 00 OZ
                                                      Conv Fact or :    16. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          2. 25 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          2. 00 TBSP
                                                      Conv Fact or :     1. 500

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  BROWN BEEF.  DRAI N.  CONTI NUE I MMEDI ATELY.  ( CCP 1)

  2.  CHOP ONI ONS AND ADD TO GROUND BEEF.  SAUTEE FOR 5 MI NUTES
     OR UNTI L TRANSLUCENT.  ( CCP 4)

  3.  MI X CARROTS,  PEAS AND POTATOES I NTO GROUND BEEF MI XTURE.
     SET ASI DE.  ( CCP 3)

  4.  GRAVY:  HEAT BEEF BASE AND WATER.   ADD FLOUR TO WATER AND
     ADD FLOUR MI X TO BEEF STOCK.   HEAT TO BOI L,  REMOVE FROM
     HEAT.  ( CCP 2)

  5.  ADD SALT AND PEPPER TO GRAVY.  ( CCP 2)

  6.  ADD GRAVY TO BEEF MI XTURE.

  7.  POUR 3 QT 3 CUPS ( 8 LB)  MI XTURE I NTO STEAM TABLE PANS.
     USE 4 PANS FOR 100 SERVI NGS.  ( CCP 5)

  8.  SERVE MASHED POTATOES ON SI DE OR ON TOP OF SHEPHERD' S
     PI E.  ( CCP 6)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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Reci pe I / D. . . .  D43  AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  SHEPHERD' S PI E                           Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD:  100 PORTI ONS

  ( CCP 1)  -  HOLD MEAT AT 40F DEGREES OR BELOW UNTI L READY TO
            COOK.

  ( CCP 2)  -  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
            40 DEGREES F OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3)  -  COOK MEAT TO AN I NTERNAL TEMPERATURE OF 165 F.
            DEGREES FOR 15 SECONDS.   DOCUMENT OF THE TEMPERA-
            TURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.
          -  I F PHYSI CAL CONTAMI NANTS AFE FOUNE,  SET PRODUCT
            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR I NSTRUCTI ON.  REPLACE PRODUCT TO BE USED
            I N THE RECI PE.

  ( CCP 5)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.  DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.
    ( C/ A)   -  I F PRODUCT FALLS BELOW 135 DEGREES F,  REHEAD
             PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF
             15 SECONDS.   HAVI NG THI S C/ A DOES NOT NEGATE THE
             I MPORTANCE OF MAI NTAI NI NG TEMPERATURES AT OR
             ABOVE 135 DEGREES F ON THE SERVI NG LI NE.
             DI SCARDED.

  ( CCP 6)  -  PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
            MI NI MI ZE WASTE OF PRODUCT,  THEREFORE LI MI TI NG
            THE AMOUNTS OF PRODUCT THAT WI LL NEED TO BE
            DI SCARDED.

  CCP = CRI TI CAL CONTROL POI NT     C/ A = CORRECTI VE ACTI ON


