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Recipe I/D.... D2 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... BISCUTS FROM M X Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
45-000213 M X BISCUT, 50# 14.20 LB .00
VWt er: . 800 GAL

1.

Place mx in mxer. Add 1/3 the water to the mx and

i ncorporate into dough. Slowy add the water until
dough fornms to biscuit mx. Scrape the bow to make sure
all the product is mxed. (CCP 1)

Turn dough out on floured board and roll it out.
Fol d dough in half once. Roll out to 1/2 inches thick.

Cut with 2 1/2 inch floured biscuit cutter. P ace
bi scuits on sheet pans (18 x 26) in rows of 6 x 9.

Bake at 425 degrees F for 13 to 15 minutes or until
lighly browned. Brush with margarine. (CCP 2)

Hol d for hot service. (CCP 3)

Progressi ve cooki ng techni ques should be used to ninimze
| eftovers. (CCP 4)

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL

OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 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.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140

DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{CCP 3}: PROGRESSI VE- OOKI NG TEGHN QUES SHOULD M N M ZE

WASTE CF PRCDUCT, THEREFCRE LIM TING THE AMOUNTS CF
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OCP Not es

PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRODUCT FCLLON THESE STEPS.
(1). PROPERLY OOVER LABEL AND DATE PRCDUCT.

(2). STORE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



