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Recipe I/D.... ESCNPAM Portion Size: .50 QWP Adj ust ed Servi ngs 100
Description... STEAMED RICE - 1/2 CUP PCRTI ON Conver si on Fact or 1.00
Item# Item Description Vi ght Measur e
99-920281 R CE, 25 LB LONG GRAIN USDA 6.00 LB .72 GAL
VWt er: 1.830 GAL

1. OOWBINE R CE, OCLD WATER SALT AND SALAD OL. BRI NG TO
ABOL. STIR OOCASI ONALLY. (OCP 1) (SEE NOTES)

2. COVER TIGHILY; SIMMER 20 TO 25 MNS. DO NOTI STIR
(CCP 2) (SEE NOTES)

3. REMOVE FROM HEAT: TRANSFER TO SHALLON SERVI NG PANS.
HOLD FOR HOT SERVICE. (COP 3) (SEE NOTES)

4. PROGRESS| VE- COCKI NG TECHN QUES SHOULD BE USED TO
M N M ZE LEFTOVERS. (OCP 4) (SEE NOTES)

(LOOP 1) - ALL LEFTOVERS SHOULD BE COCLED TO 70 DEGREES F CR
DEGREES F WTH N FOUR (4) HOURS FCR A TOTAL CF
SIX (6) HOURS.

(LOCCP 2) - ALL LEFTOVERS MJUST BE REHEATED TO 165 DEGREES F
FOR AMN MM CF 15 SECONDS.
OOVER AND BAKE 30 TO 40 M NS.

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION
2. R CE MAY BE COKXED | N STEAMER USE 2.75 GALS.

LOCP - LEFTOVER CRITI CAL OCONTRCL PO NT
BA LI NG WATER PLACE | NGREDI ENTS | N STEAMER PAN
STIR THEN STEAM APPROXI MATELY 20 M NS.
3. INSTEP 1 - 18 LBS. CF MEDI UM GRAIN R CE MAY BE
USED. PREPARE ACCCRDI NG TO | NSTRUCTI ONS ON
OONTAI NER
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Recipe I/D.... ESCNPAM Portion Size: .50 QWP Adj ust ed Servi ngs 100

Description... STEAMED RICE - 1/2 CUP PCRTI ON Conver si on Fact or 1.00
OCP Not es

(CCP 1) - VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F
R H GER FCOR 15 SECONDS.

(CA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT

ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR FURTHER I NSTRUCTI ON. REPLACE PRCDUCT
TO BE USED I N THE RECI PE.

(CCP 2) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140

DEGREES F FOR 15 SECONDS. DOCUMENT ON THE TEMPER-
ATURE LOG ACOCRDI NG TO SCP | VL01- 0026.

(CCP 3) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F.

R HGER DOCUMENT ON THE TEMPERATURE LGG
ACCCRDI NG TO SCP | VL01- 0026.

(CCP 4) - PROERESSI VE OOCKI NG TECHN QUES SHOULD M N M ZE

3.
4.
5,

THE AMOUNTS OF PRCDUCT THAT WLL REMAI N AFTER
SERVI CE. | F YOU HAVE LEFTOVERS, FOLLON THESE
STEPS.

THE PRCDUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED

PO NT.

DI VI DE THE LEFT OVER PRCDUCT | NTO SHALLOW PANS AND

PROPERLY OOCL THE PRODUCT FOLLON NG THE TWD STAGE

OOOLI NG METHOD. (LOCP 1) ( SEE NOTES)

PROPERLY COVER LABEL AND DATE THE PRODUCT

STORE UNDER REFR GERATI ON

USE LEFTOVERS WTH N 48 HOURS (R DI SCARD. (LOCP 2)

( SEE NOTES)

YIELD: 100 PORTI ONS
NOTE: 1. R CE MAY BE OOCKED I N 350F OVEN.  SUBSTI TUTE

BA LI NG WATER FCR COLD WATER PLACE EQUAL AMOUNTS
CF INGREDI ENTS I N 2 ROASTI NG PANS (18 X 24); STIR



