
SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   1

Reci pe I / D. . . .  L144 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN AND NOODLES                Conver si on Fact or    1. 00

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

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

        16- 000020  Chi cken Leg Quar t er s                 85. 00 LB        . 00
                                                            Wat er :     7. 000 GAL
        99- 700730  SALT,  TABLE 24/ 26 OZ                  5. 00 OZ       7. 50 TBSP
        98- 000260  SPAGHETTI ,  20 LB BOX                  4. 00 LB       1. 50 GAL
        79- 100202  SHORTENI NG,  VEGETABLE 50 LBS          1. 50 LB       3. 00 CUP
        45- 000440  Fl our ,  AP,  50 l b.  Bag                 1. 75 LB       1. 75 QT
        23- 000322  MI LK,  REPLACER 50# BAG               13. 00 OZ       2. 90 CUP
                                                      Conv Fact or :    16. 000
                                                            Wat er :     3. 750 QT
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000

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

  1.   THAW MEAT UNDER REFRI GERATI ON FOLLOWI NG SOP I VL01- 0026
      GUI DELI NES { CCP1}   SEE NOTES}

  2.   PLACE CHI CKEN I N STOCK POT OR STEAM- JACKETED KETTLE;  AD
      WATER,  SALT,  AND BAY LEAVES.   BRI NG TO A BOI L;  REDUCE
      HEAT AND SI MMER TWO HOURS OR UNTI L TENDER.  { CCP 2 & 5}
      SEE NOTES}

  3.   REMOVE CHI CKEN FROM STOCK;  DRAI N WELL.  STRAI N STOCK.
      RESERVE STOCK FOR USE I N STEP 7.  { CCP 4}  SEE NOTES}

  4.   REMOVE MEAT FROM BONES AND DESKI N,  CUT I NTO 1 I NCH
      PEI CES.  SET ASI DE TO USE I N STEP 10.  { CCP 3}  SEE NOTES}

  5.   COOK NOODLES I N WATER FOR 15 MI NUTES OR UNTI L TENDER.
      DRAI N.  PLACE ABOUT 1 GALLON OF NOODLES I N EACH GREASED
      PAN.  SET ASI DE FOR USE I N STEP 10.  { CCP 5}  SEE NOTES}

  6.   BLEND SHORTENI NG AND FLOUR TOGETHER;  MI X UNTI L SMOOTH.
      { CCP 5}   SEE NOTES}

  7.   GRADUALLY ADD SHORTENI NG AND FLOUR MI XTURE TO SAVED
      HOT STOCK,  STI RRI NG CONSTANTLY;  HEAT TO BOI LI NG POI NT.
      BOI L 2 MI N.   STI RRI NG FREQUENTLY TO PREVENT STI CKI NG.

  8.   RECONSTI TUTE MI LK WI TH WARM WATER.  { CCP 5}   SEE NOTES}

  9.   ADD MI LK AND PEPPER TO STOCK MI XTURE,  STI RRI NG
      CONSTANTLY.   COOK UNTI L SMOOTH AND THI CKENED.
      { CCP 5 & 7}  SEE NOTES}

  10.  ADD CHI CKEN.  MI X THOROUGHLY.   POUR ABOUT 2 GAL.  SAUCE
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Reci pe I / D. . . .  L144 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN AND NOODLES                Conver si on Fact or    1. 00

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

      OVER NOODLES I N EACH PAN.

  11.  BAKE 30 MI NUTES OR UNTI L THE TEMPERATURE I S 165 DEGREES
      I N A 350 DEGREES OVEN.  { CCP 2}   SEE NOTE}

  12.  TRANSFER CHI CKEN MI XTURE EVENLY TO STEAM TABLE PANS
      FOR SERVI CE.   { CCP 9}   SEE NOTES}

  13.  PLEASE DI SCARD ANY LEFT OVER PRODUCT.  { CCP 10}   SEE
      NOTES}

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

  YI ELD:   100 PORTI ONS

  { CCP 1} :  Por t i on chi cken i n smal l  bat ches.  Hol d chi cken
           at  40 degr ees F.  or  l ower  unt i l  r eady t o cook.

  { CCP 2} :  Cook chi cken t o an i nt er nal  t emper at ur e of  165
           degr ees F.  f or  15 seconds.  Document  on t he
           t emper at ur e l og accor di ng t o  SOP I VL01- 0026.

  { CCP 3} :  Cool  pr oduct  usi ng 1 st age cool i ng met hod.   Cool
           pr oduct  f r om 140 degr ee F.  t o 41 degr ees F.  or
           l ower  wi t hi n 4 hour s.   Di vi de pr oduct  i nt o smal l
           bat ches and pl ace i n shal l ow pans t o ai d i n cool i ng

  { CCP 4} :  Hol d st ock at  135 degr ee F.  or  hi gher  unt i l
           r eady t o add t o r eci pe.  Document  on t he
           t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 5} :  Vi sual l y i nspect  al l  dr y i ngr edi ent s f or  physi cal
           cont ami nant s.   I f  heat i ng,  heat  t o 135 degr ees F.
           or  hi gher  f or  15 seconds.

  { CCP 6} :  Hol d pr oduct  under  pr oper  r ef r i ger at i on accor di ng
           t o SOP I VL01- 0026 unt i l  r eady t o use i n t he r eci pe.

  { CCP 7} :  Cook pr oduct  t o an i nt er nal  t emper at ur e of  140
           degr ees F.  or  hi gher  f or  15 seconds.  Document
           on t he t emper at ur e l og accor di ng t o SOP I VL01- 0026.

  { CCP 8} :  Hol d pr oduct  under  pr oper  r ef r i ger at i on accor di ng
           t o SOP I VL01- 0026 unt i l  r eady t o use i n t he r eci pe.



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        6/ 16/ 26   Page   3

Reci pe I / D. . . .  L144 AM   Por t i on Si ze:     1. 00 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  BAKED CHI CKEN AND NOODLES                Conver si on Fact or    1. 00

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

  { CCP 9} :  Hol d chi cken f or  hot  ser vi ce at  135 degr ees F.  or
           hi gher .   Document  on t emper at ur e l og.

     { CA} :  I f  pr oduct  f al l s bel ow 135 degr ees F.  t hen r eheat
           pr oduct  t o 165 degr ees F.  f or  a mi ni mum of  15
           seconds.   Havi ng t hi s CA does not  negat e t he
           i mpor t ance of  mai nt ai ni ng t emper at ur es at  or  above
           135 degr ees F.  on t he ser vi ng l i ne.

  { CCP10} :  Pr ogr essi ve- cooki ng t echni ques shoul d mi ni mi ze
           wast e of  pr oduct ,  t her ef or e l i mi t i ng t he amount s
           of  pr oduct  t hat  wi l l  need t o be di scar ded.

  CCP = Cr i t i cal  Cont r ol  Poi nt     CA = Cor r ect i ve Act i on


