SSV401 Reci pe with Adjusted Servings

Recipe I/D.... D14 AM Portion Size: 1.00 PC
Description... OORN BREAD

8/ 04/ 26

Adj ust ed Servi ngs
Conversi on Fact or

45-000440 Flour, AP, 50 Ib. Bag
45-010245 COCRNMVEAL, FARM 50 LB BAG
23-000322 M LK REPLACER 50# BAG

62- 000040 SUGAR VH TE 8/ 5# LBS. CP
99-400600 BAKING PONDER 8/5 LB (CP)
99-700730 SALT, TABLE 24/26 (¥
38-010124 EGSS, FRX 6/5 LBS FARM

79-100202 SHCRTENI NG VECGETABLE 50 LBS

Fact or:
.60 (¥
.43 Z
.50 LB
Vit er:
.25 LB

Page 1
100
1.00
Measur e
3.50 Qr
3.00 Qr
2.50 QWP
16. 000
1.00 QP
16. 000
.30 AP
4.84 TBSP
2.81 QP
3.750 Qr
2.40 QP

1. BLEND SI FTED FLOUR OCCRNMVEAL, M LK SUGAR BAKI NG PONDER

AND SALT IN M XER BOAL.

2. COMBI NE EGES AND WATER ADD TO | NGREDI ENTS.

N M XER BOA, BLEND AT LOW SPEED APPROX 1 M NUTE.

SCRAPE DOMN BOAL.

3. ADD MELTED SHCRTEN NG M X AT MEDI UM SPEED UNTI L BLENDED.

4. POUR ABQUT 1 GAL. (10 LBS.) BATTER I NTO EACH VELL- GREASED

PAN

5. BAKE 20 TO 25 M NUTES CR UNTI L DONE.

CUT CORNBREAD 6 BY 9.

PAN Sl ZE: 18 X 26" SHEET PAN
TEMPERATURE: 425F OVEN

NOTE: 3 QUPS EGSS = 15 EGSS
YIELD: 100 PCRTIONS (2 PANS)



