
SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs        8/ 04/ 26   Page   1

Reci pe I / D. . . .  M43  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MACARONI  SALAD                           Conver si on Fact or    1. 00

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

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

        98- 000180  MACARONI ,  20 LB Box                   5. 25 LB       2. 50 QT
                                                            Wat er :     4. 900 GAL
        70- 800030  CELERY,  FRESH ( LCP)                    1. 87 LB        . 90 QT
        70- 800055  ONI ONS,  FRESH ( LCP)                    1. 50 LB *       . 75 QT
        35- 000551  RELI SH,  PI CKLE SWEET 4/ 1 GAL.          1. 50 LB       3. 00 CUP
                                                      Conv Fact or :     8. 000
        35- 000200  MAYONNAI SE,  4/ 1 GAL                   1. 50 LB       3. 00 CUP
                                                      Conv Fact or :     8. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 50 TSP
                                                      Conv Fact or :    12. 000
        99- 600140  VI NEGAR,  CI DER 4/ 1 GAL                 . 00           . 67 CUP
                                                      Conv Fact or :    16. 000

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

  1.   TRI M,  WASH AND CHOP CELERY AND ONI ONS.  { CCP 1}  SEE
      NOTES}

  2.   BRI NG WATER TO A ROLLI NG BOI L.

  3.   SLOWLY ADD MACARONI  WHI LE STI RRI NG CONSTANTLY,  UNTI L
      WATER BOI LS AGAI N.   COOK 15 MI NUTES OR UNTI L TENDER.
      { CCP 2 & 3}  SEE NOTES}

  4.   DRAI N.  RI NSE WI TH COLD WATER;  DRAI N THOROUGHLY.   PLACE
      I N REFRI GERATOR TO CHI LL FOR USE I N STEP 6.  { CCP 4}  SEE
      NOTES}

  5.   COMBI NE MACARONI ,  CELERY,  ONI ONS,  PI CKLE RELI SH,  MAYO,
      SALT,  PEPPER,  AND VI NEGAR.   TOSS LI GHTLY.
      { CCP 2}  SEE NOTES}

  6.   COVER AND REFRI GERATE UNTI L READY TO SERVE.
      { CCP 5}  SEE NOTES}

  7.   PROGRESSI VE COOKI NG TECHNI QUES SHOULD BE USED TO
      MI NI MI ZE LEFTOVERS.  { CCP 6}  SEE NOTES}

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

  1.   I N STEP 6:  3 I LS.  3 OZ.  FRESH CELERLY WI LL YI ELD 2 I LS.
      5 OZ CHOPPED CELERLY.

  2.   ONE #8 SCOOP SHOULD BE USED.
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Reci pe I / D. . . .  M43  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  MACARONI  SALAD                           Conver si on Fact or    1. 00

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

  { CCP 1} :  PROPERLY PREP RAW VEGETABLES.  STORE I N COOLER AT
           40 DEGREE F.  OR LOWER UNTI L NEEDED.  REMOVE I N SMALL
           QUANTI TI ES AS NEEDED.

  { CCP 2} :  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 3} :  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 165
           DEGREES F.  FOR 15 SECONDS.  DOCUMENT ON THE
           TEMPERATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  { CCP 4} :  PRODUCT SHOULD BE COOLED TO 70 DEGREES F.  OR COOLER
           WI THI N 2 HOURS.  THEN COOLED TO 40 DEGREES WI THI N
           4 HOURS FOR A TOTAL OF 6 HOURS.

  { CCP 5} :  HOLD PRODUCT AT 40 DEGREES F.  OR LOWER UNTI L READY
           TO SERVE.

  { CCP 6} :  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


