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Recipe I/D.... L146 AM Portion Size: 1.00 EA Adj usted Servi ngs 100
Description... BARBECUED CH CKEN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 100. 00 LB 100. 00 EA
70-800055 ONICNS, FRESH (LCP) 2.00 LB * 1.50 Qr
99-600140 VI NEGAR CIDER 4/1 GAL 4.00 QP 1.00 Qr
Conv Factor 16. 000
Véter: 3.000 Qr
35-000630 SAUCE, WRCTSHR 4/1 (L .00 1.00 QP
Conv Factor: 16. 000
33-300956 KETCHUP, 6/ 10 CANS 6.00 LB 3.00 Qr
Conv Factor: 6. 000
35-000295 MUSTARD PREPARED 4/1 GAL* 7.00 .75 QP
Conv Factor: 128.000
62- 000010 SUGAR DRK BROM 24/1 LB 1.25 LB 3.00 QP
99-700662 PEPPER BLACK, PURE .00 1.00 TSP
Conv Factor: 12. 000
79-200010 MARGAR NE 30/1 LB 8.00 ¥ 1.00 QP

Conv Factor: 16. 000

1. PRE-PREP CH CKEN

2. MXONONS, VINGAR WATER WORCESTERSH RE SAUCE, CATSLUP,
MUSTARD, BROM SUGAR AND PEPPER

3. BRING TOA BAL, STIRR NG CONSTANTLY.
4. REDUCE HEAT, SIMMER 10 M NUTES OR UNTIL WELL BLENDED.

5. STIR I N BUTTER CR MARGAR NE.

YIELD: 100 PCRTIONS (4 PANS)

PAN Sl ZE: 18 X 26" SHEET PAN

TEMPERATURE:  325F OVEN

EACH PCRTION = 1 LEG QUARTER

NOTE: 1. INSTEP 2, 2 LBS. 4 (ZS. DRY ONO\NS A P. WLL
YI ELD 2 LBS. FINELY CHOPPED ONI ONS.



