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Recipe I/D.... QGIVOAM Portion Size: .75 QP Adj ust ed Servi ngs 100
Description... SEASONED CCRN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-300390 OCRN, W KERN 6/10 cans .00 6. 00 CAN
79-200010 MARGAR NE 30/1 LB .50 LB .00

1. POUR OFF HALF THE LIQU D. (CGCP 1) (SEE NOTES)

2. PLACE VEGETABLES AND REMAINING LI QU D | N STEAM JACKETED
KETTLE OR STOCK POT.
DO NOT ALLONTOBO L. (COP 2) (SEE NOTES)

4. TRANSFER TO STEAM TABLE PANS FCR SERING (COCP 3) (SEE
NOTES)

5. HOLD FOR HOT SERVICE. (OCP 4) (SEE NOTES)

(CCP 1) - 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.

gA - | F PHYSI CAL OONTAM NANTS ARE FOUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE
TO 0K

(CCP 3) - OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140 F
DEGREES FCR 15 SECONDS. DOCUMENT ON THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

(CCP 4) - HOLD PRODUCT FCR HOT SERVI CE AT 135F DEGREES R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

gA - | F PRCDUCT FALLS BELOW 135F DEGREES, THEN REHEAT
PRCDUCT TO 165F DEGREES FOR A M N MM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NAI NTAINLNG TEMPERATURES AT CR ABOVE 135F
DEGREES ON THE SERVI NG LI NE.

SAFE HANDLI NG FCR LEFT OVERS
LEFT OVERS SHOULD BE M M M ZED THROUGH PROGRESSI VE COCKI NG
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OCP Not es

IN THE EVENT THAT WE HAVE LEFT OVERS -
PLEASE FOLLON THESE | NSTRUCTI ONS

1. THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN M SHANDLED
IN THE DANGER ZONE (40 - 135F DEGREES) AT ANY PQOINT.

2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLON PANS AND
PROPERLY OOCL THE PRCDUCT FCLLON NG THE TWD (2) STAGE
OOCLI NG METHCD.  (OOP 1) ( SEE NOTES)

3. PROPERLY OOVER LABEL AND DATE THE PRODUCT.

4. STORE UNDER REFR GERATI ON

5. USE LEFT OVERS WTH N 48 HOURS OR DI SCARD, (COCP 2)
( SEE NOTES)

NOTES: LEFT OVER CR Tl CAL OONTRCL PO NTS

(CCP 1) - ALL LEFT OVERS SHOULD BE COCLED TO 70F DEGREES (R
OCOOLER WTH N 2 HOURS. THEN OOOLED TO 40F DECREES
WTHN 4 HOURS FCR A TOTAL OF 6 HOURS.

(CCP 2) - ALL LEFT OVERS MUST BE REHEATED TO 165F DEGREES
FOR AMN MM CF 15 SECONDS.



