SSV401

Reci pe with Adjusted Servings

Recipe I/D.... &4 AM Portion Size: 1.00 EA
Description... OO0QA FUDCGE FRCSTI NG

8/ 04/ 26

Page

Adj ust ed Servi ngs
Conversi on Fact or

1

100
1.00

79-200010
79- 120202

62- 000050
99- 800452

23-000322

99- 700730

87-100632

MARGARI NE 30/ 1 LB
SHORTENI NG 12/ 3 LB USDA

SUGAR CONFECT 24/1 LB
CO0AA 5 LB

M LK, REPLACER 50# BAG
SALT, TABLE 24/26 (X

FLVR NG V' NLA 12/1 QT

.00 LB
.00 ¥
Fact or:
.00 LB
.00 ¥
Fact or:
.75 ¥
Fact or:
.00
Fact or:
.00
Fact or:
Vit er:

TBSP

TSP

1. PLACE SCFTENED BUTTER AND SHORTEN NG I N M XER BON.. {COOP
1 & 2} SEE NOTES)

2. SIFT TOGETHER PONERED SUGAR OCOOA, M LK, AND SALT:
ADD TO SCFTENED BUTTER AND SHORTEN NG M X AT LOW SPEED
UNTI L SMOOTH {OCP 2} SEE NOTES)

3. COvBI NE WVATER AND VAN LLA; ADD TO M XTURE | N BOAL.
BEAT AT MEDI UM SPEED UNTI L M XTURE CBTAI NS
DESI RED SPREADI NG CONSI STENCY. {CCP 2} SEE NOTES}

4. SPREAD | MMEDI ATELY ON COCL CAKES.

5. LEFTOVERS SHOULD BE M N MAL. { CCP 3} SEE NOTES}

{CCP 1}: HOLD PRCDUCT AT 40 DEGREES F. OR LONER WNTI L READY

TO COCK

{CCP 2}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL

OONTAM NANTS.

R H GER FCR 15 SECONDS.

| F HEATING HEAT TO 135 DEGREES F.

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
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Recipe I/D.... G4 AM Portion Size: 1.00 EA Adj usted Servi ngs 100
Description... OO0QA FUDGE FROSTI NG Conver si on Fact or 1. 00
OCP Not es
FCR | NSTRUCTI ONS, REPLACE PRODUCT TO BE USED IN THE
RECI PE.
{CCP 3}: PROGRESSI VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE CF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRCDUCT REMAI NNG AFTER SERVI CE. | F YQU HAVE
LEFTOVER PRODUCT FOLLON THESE STEPS. (1). PRCPERLY
COVER LABEL AND DATE PRCDUCT. (2). STCRE UNDER
REFR GERATICN  (3). ALL LEFTOVERS MJST BE USED
WTH N 48 HOURS CR DI SCARDED.
OCP = CR TICAL CONTRCL PQ NT CA = CCRRECTI VE ACTI ON

YIELD = 2 1/2 QUARTS (1 1/4 QUARTS PER SHEET CAKE).



