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CH CKEN, GR\D DRK (WH4) FARM
GARLI C PONDER

ONIONS, FRESH (LCP)

SOUP/ GRAVY CH CKEN BASE 12/ 1#
OCRN, W KERN 6/ 10 cans
Beans, M xed, Dry 50 | bs
TOVATCES, 6/10 CP

PEPPER BLACK, PURE

SALT, TABLE 24/26 (¥

MARGARI NE 30/ 1 LB

1. OOCK CH CKEN UINTIL PINK IS GONE STI RRING TO BREAK APART.
DRAI N EXCESS FAT

2. ADD HT WATER CH CKEN BASE, ONONS, CORN, LI MA BEANS, &
TOVATCES COVER AND SI MMER UNTI L VEGETABLES AND BEAN ARE
TENDER

3. TH CKEN GRAVY | F NECESSARY ADD S| FTED FLOUR AND WATER

OONTINLUE STIRRING COXK FI' VE M NUTES CR UNTI L TH CKENED

4. TRANSFER TO HOT' TABLE FCR SERVI CE.

YIELD: 100 PORTI ONS

ZE: 18 X 24" ROASTI NG PAN
1.DRY ONONS A P. WLL YITELD 3 LBS.
ONONS QUT | N QUARTERS.

PAN Sl

2.

IN STEPS 2 THROUGH 7, A STEAM JACKETED KETTLE CR

2 ROASTING PANS (18 X 24") ON TCP OF RANGE, (R

350F OVEN MAY BE USED TO BROM AND OOCK MEAT AND

VEGETABLE M XTURE.
3. IN STEPS 4 THROUGH 6, VECGETABLES MAY BE COCKED
SEPARATELY AND THEN ADDED TO BROMNED MEAT.



