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Reci pe I / D. . . .  M69PI AM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  I TALI AN DRESSI NG                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        99- 700631  OREGANO                               1. 00 OZ        . 00
        62- 000040  SUGAR, WHI TE 8/ 5# LBS.  OP               . 00           . 74 CUP
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 00 TBSP
                                                      Conv Fact or :     4. 000
        99- 700730  SALT,  TABLE 24/ 26 OZ                   . 00          1. 33 TBSP
        99- 700082  GARLI C POWDER                          . 00          1. 00 TBSP
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 00          1. 33 CUP
                                                      Conv Fact or :     4. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00           . 66 QT
                                                      Conv Fact or :     4. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.   COMBI NE I TALI AN SEASONI NG, PEPPER, SALT,  & SUGAR
      WATER;  BLEND WELL.  { CCP 1}  SEE NOTES}

  2.   ADD OI L AND VI NEGAR;  MI X WELL.  { CCP 1}  SEE NOTES}

  3.   COVER;  REFRI GERATE UNTI L READY TO SERVE.  { CCP 2}  SEE
      NOTES}

  4.   SHAKE OR BEAT WELL BEFORE USI NG.  SERVE WI TH A 1 OZ.
      LADDLE.

  5.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 4}  SEE NOTES}

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  *  DO NOT MI X WI TH SALAD

  { CCP 1} :  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSCI AL
           CONTAMI NANTS.  I F HEATI NG,  HEAT TO 135 DEGREES F.  OR
           HI GHER FOR 15 SECONDS.

     { CA} :  I F PHYSCI AL CONTAMI NANTS ARE FOUND SET PRODUCT
           ASI DE,  MARK I T DO NOT USE,  CONTACT CENTRAL OFFI CE
           FOR I NSTRUCTI ONS,  REPLACE PRODUCT TO BE USED I N THE
           RECI PE.

  { CCP 2} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.
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Reci pe I / D. . . .  M69PI AM   Por t i on Si ze:     1. 00 OZ       Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  I TALI AN DRESSI NG                         Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  { CCP 3} :  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
           WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
           OF PRODUCT REMAI NI NG AFTER SERVI CE.  THE PRODUCT
           TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED I N THE
           DANGER ZONE( 40 DEGREES-  135 DEGREES F. )  AT ANY
           POI NT.  I F YOU HAVE LEFTOVER PRODUCT FOLLOW THESE
           STEPS.  ( 1) .  PROPERLY COVER,  LABEL AND DATE PRODUCT.
           ( 2) .  STORE UNDER REFRI GERATI ON.  ( 3) .  ALL LEFTOVERS
           MUST BE USED WI THI N 48 HOURS OR DI SCARDED.

     CCP = CRI TI CAL CONTROL POI NT    CA = CORRECTI VE ACTI ON


