SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1
Recipe I/D.... YI9V1IAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... CH CKEN AND BI SCU TS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 40. 00 LB .00
VWt er: 9. 000 GAL
99-700022 BAY LEAVES .00 9. 00 LEAF
Conv Factor: 97. 000
33-300000 M XED VECGETABLES, 6/ # 10 cans 3.50 CAN .00
79-200010 MARGAR NE 30/1 LB 2.00 LB 1.00 Qr
45-000673 FLOR WHCLE WHEAT 50 LB (CP) 2.00 LB 2.00 Qr
99-700662 PEPPER BLACK, PURE .00 1. 00 TBSP
Conv Factor: 4. 000
99-700730 SALT, TABLE 24/26 (X 2.00 ¥ 3.00 TBSP

9.

Thaw chi cken under refrigeration foll ow ng
SCP 1 VL01-0025 guidelines. {CCP 1} See notes}

Cut chicken in 1 inch cubes. Place chicken in steam
jacketed-kettl e and add water and bay leaves. Bring to a
boil; reduce heat and let simrer for 2 hours or until
tender. (CCP 2) (See notes)

Rermove chicken fromstock, drain well. Strain stock.
Reserve chicken for use in step 7 (CCP 4) (See notes)

Bl end butter/margarine and flour together. Stir until
snmooth. (COCP 586) (See notes)

G adual ly add butter or margarine and flour mxture to
stock, stirring to prevent sticking.

Add bl ack pepper and salt; heat slowy until smooth and
thickened, stirring constantly. {CCP 5} See notes}

Add chi cken and canned m xed vegetabl es to sauce; heat to
an internal tenperature of 165 degree F. for 15 seconds.
{ccp 6 & 7}

Transfer chicken mxture evenly to steamtabl e pans for
hot service. {OCP 8} See notes}

Serve 3/4 cup over 1 biscuit. Follow reci pe W22 for
bi scuit reci pe.

10. Discard any | eftover product. {CCP 9} See Notes}
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YIELD: 100 PORTI ONS

{CCP 1}: Portion chicken in small batches. Hold chicken
at 40 degrees F. or lower until ready to cook.

{CCP 2}: Cook chicken to an internal tenperature of
165 degrees F. for 15 seconds. Docunent on the
tenperature | og according to SCP | VL0O1-0026.

{CCP 3}: Cool product using 1 stage cooling method. Cool
product from 140 degree F. to 41 degrees F. or
lower within 4 hours. Divide product into snall
bat ches and place in shallow pans to aid in cooling

{CCP 4}: Hold stock at 135 degree F. or higher until
ready to add to reci pe. Docurment on the
tenperature | og according to SCP | VL0O1-0026.

{CCP 5}: Visually inspect all dry ingredients for physical
contamnants. |f heating, heat to 135 degrees F.
or higher for 15 seconds.

{CCP 6}: Hold product under proper refrigeration according
to SCP I'VL01-0026 until ready to use in the recipe.

{CCP 7}: Reheat chicken mxture to 165 degrees F. for a
m ni rum of 15 seconds. Docurment on the
tenperature | og according to SCP | VLO1-0026. -

{CCP 8} Hol d chicken for hot service at 135 degrees F. or
hi gher. Docunent on tenperature | og.

{CA}: If product falls below 135 degrees F. then reheat
product to 165 degrees F. for a mni mumof 15
seconds. Having this CA does not negate the
i nportance of naintaining tenperatures at or above
135 degrees F. on the serving line.

{CCP 9}: Progressive-cooking techni ques should mninmze
waste of product, therefore linmting the amounts
of product that will need to be discarded.
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CCP = Oritical Control Point CA = Corrective Action



