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Recipe I/D.... MOPAAM Portion Size: 1.00 ¥ Adj ust ed Servi ngs 100

Description... VINEGAR AND O L DRESSI NG

Conver si on Fact or 1. 00

99- 700631

99- 700662

99- 700730

99- 700082

79- 120025

99-600140

I tem Description Vi
CREGANO

Conv
PEPPER BLACK, PURE :

Conv
SALT, TABLE 24/26 (¥ 1.
GARLI C PONDER

Conv
SALAD O L, 6/1 GAL BULK USDA

Conv
VINEGAR CIDER 4/1 GAL

Conv

.00
Fact or:

00

Fact or:

00 &Z

Vit er:
.00
Fact or:
.00
Fact or:
.00
Fact or:

2.00 TSP
15. 000

1.00 TBSP
4. 000

2.00 TBSP
1.670 QP

1.25 TSP
9. 000

1.00 Qr
4. 000

1.80 Qr
4. 000

1. OOMBI NE CREGANO, PEPPER SALT, GARLI C PONDER AND
WATER BLEND VELL. {CCP 1} SEE NOTES}

2. ADDAL AND VINEGAR M X VELL. {QCP 1} SEE NOTES}

3. COVER REFR GERATE UNTIL READY TO SERVE. {OCP 2} SEE

NOTES}

4. SHAKE OR BEAT WELL BEFCRE USING SERVE WTH A 1 (Z.

LADDLE.

5. PROGRESSI VE COKI NG TECHN QUES SHOULD BE USED TO
MN M ZE LEFTOVERS. {CCP 4} SEE NOTES}

* DO NOT M X WTH SALAD

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
H GER FOR 15 SECONDS.

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE

REC PE.

R

{CCP 2}: HALD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY
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{CCP 3}:

P =

TO SERVE.

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

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



