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Recipe I/D.... L117AAM Portion Size: 2.00 Adj ust ed Servi ngs 100
Description... CGR LLED BOLOGNA Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 105037 BCLOGNA, ALL CH CKEN 12.50 LB .00
79-200010 MARGAR NE 30/1 LB 5.00 .62 CP

Conv Factor: 16. 000

1. THAW PRCDUCT UNDER PRCPER REFI RGERATI ON FOLLON NG SCP
[ VLO1-0026 GU DELINES. (OCP 1) (SEE NOTES)

2. RLL THE MEAT SLICES ON A LI GHTLY GREADED (RIDDLE FCR
THREE (3) M NUTES ON EACH SI DE CR UNTI L BROMED. DO NOT
OVER COK. {CCP 2} (SEE NOTES}

3. TRANSFER TO STEAM TABLE PANS FCR SERVING {CCP 3}

( SEE NOTES}

4. PLEASE D SCARD ANY LEFT OVER PRCDUCT. (CCP 4) (SEE
NOTES)

CCP Not es

{CCP 1}: HALD PRCDUCT AT 40 DEGREES F OR LOMNER WNTI L
READY TO COK

{CCP 2}: (COK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FCR 15 SECONDS. DOCUMENT CN THE
TEMPERATURE LOG ACOCCRDI NG TO SCP | VL0O1- 0026.

{CCP 3}: HAD PRCDUCT FOR HOT SERVI CE AT 135 DEGREE F (R
H GER DOCUVENT ON TEMPERATURE LOG ACCCRDI NG TO
SCP | VLO1- O26.

{CA}: | F THE PRCDUCT FALLS BELOW 135 DEGREES F. THEN
REHEAT THE PRCDUCT TO 165 DEGREES F. (R A M N MM
CF 15 SECONDS. HAVING TH' S CA DCES NOT' NEGATE THE
| MPCRTANCE OF NMAI NTAI NLNG TEMPERATURES AT OR ABOVE
135 DEGREES F ON THE SERVI NG LI NE.

{CCP 4}: PROGRESS VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.
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OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION



