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Recipe I/D.... EOV2 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... SPANISH RICE WTH GROUND BEEF Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 17.00 LB .00
70-800055 ONICNS, FRESH (LCP) 2.81 LB * 1.75 Qr
70- 800065 PEPPERS, GRN FRESH (LCP) 2.25 LB * 1.68 Qr
Vét er 2.813 GAL
33-320915 TQVATCES, 6/10 USDA .00 1.12 CAN
33-320966 TQVATO PASTE, 6/10 USDA .00 .37 CAN
99-700052 CH LI PONER .66 (¥ 37 QP
99-700082 GARLI C PONDER .50 ¥ 1. 50 TBSP
99-700730 SALT, TABLE 24/26 (X 1.33 (¥ 2.00 TBSP
99-700662 PEPPER BLACK, PURE .25 1. 00 TBSP
99-920281 RICE, 25 LB LONG GRAIN USDA 10. 12 LB 1.47 GAL

1. THAW MEAT UNDER PROPER REFRI GERATI ON FOLLON NG SCP
| VLO1-0026 QU DELINES. (OCP 1) (SEE NOTES)

2. OOCK BEEF IN IT'S OMW FAT UNTIL BEEF LCSES I T S PI NK
OOLOR  STIRR NG TO BREAK APART. DRAIN COR SKI M OFF EXCESS
FAT. (OCP 2) (SEE NOTES)

3. ADD ON ONS AND GREEN PEPPERS. OOCK APPROXI MATELY 5
M NUTES ON MEDI UM HEAT. (OCP 3) ( SEE NOTES)

4. STIRINRCE RETURN TO BA L. REDUCE HEAT AND COVER
TIGHTLY. COK OVER LOWN HEAT FCR 20-30 M NUTES OR UNTIL
RCE IS TENDER (CCP 4 AND 5) (SEE NOTES)

5. PR 10 LB 9 &Z (1 GALLON 1/2 CQUP) | NTO EACH STEAMIABLE
PAN (12" X 20" X 2 1/2"). FCR 100 SERVINGS, USE 4 PANS.

6. HOLD FOR HOI' SERVI CE. (OCP 6) ( SEE NOTES)
7. SERVE A 1 CUP PCRTI ON

(CCP 1): HOLD MEAT AT 40 DEGREES F. CR BELON UNTI L READY
TO COCK

(CCP 2): COK MEAT TO AN | NTERNAL TEMPERATURE OF 165 DEGREES
F. FOR 15 SECONDS. DOCUMENT ON THE TEMPERATURE
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LOG ACCCRDI NG TO OCP | VL01-0026.
(CCP 3): PRCOPERLY PREP RAWVECETABLES. STCRE I N COCLER AT
40 DEGREES F. OR LOMNER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TIES AS NEEDED. | F THE VEGETABLES
NEED TO BE OOCKED, BRI NG THEM TO AN | NTERNAL
TEMPERATURE CF 135 DECREES F. FCR 15 SECONDS.
(CCP 4): VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.
(T A | F PHYSI CAL CONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK I T "DO NOT USE' AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON.  REPLACE PRCDUCT TO BE USED
IN THE REC PE.
(CCP 5): COOK PRODUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL01- 0026.
(CCP 6): HALD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.
R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP 1 VL01- 0026,
(T A | F PRCDUCT FALLS BELOWN 135 DEGREES F., REHEAT

PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165 DECGREES
F. FRAMNMMOF 15 SECONDS. PROVIDING TH S
C A DCES NOT' NEGATE THE | MPORTANCE CF NAI NTAI NI NG
TEMPERATURES AT CR ABOVE 135 DEGREES F. ON THE
SERVI NG LI NE.



