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Recipe I/D.... 3 AM Portion Size: 2.00 EA Adj ust ed Servi ngs 100
Description... QATMEAL COKI ES Conver si on Fact or 1. 00

Item# Item Description Vi ght Measur e

45-000440 Flour, AP, 50 Ib. Bag 2.00 LB 2.00 Qr
99-700730 SALT, TABLE 24/26 (X .89 ¥ 1. 33 TBSP
99-400620 BAKI NG SCDA, 24/1 LB. .32 ¥ 2.25 TSP
99-400600 BAKI NG PONER 8/5 LB (CP) 1.25 ¥ 2.67 TBSP
38-010124 EGSS, FRXZ 6/5 LBS FARM 12.00 ¥ 1.50 QP

Conv Factor: 16. 000

VWt er: . 500 QP

87-100630 Flavoring, Vanilla 1 gt 1.00 ¥ 2.00 TBSP
v Factor: 32. 000

79-100202 SHORTENI NG VECGETABLE 50 LBS 2.00 LB 4.50 QP

62- 000040 SUGAR VH TE 8/ 5# LBS. CP 1.50 LB 3.37 QP

62- 000010 SUGAR DRK BROM 24/1 LB 2.00 LB 6. 00 CUP
2 ar

43-000111 QATS, 50 LB (CP) .50 LB 4.00

1. SIFT TOGETHER FLOUR SALT, BAKI NG SCDA, AND BAKI NG
PONER SET ASIDE FOR USE IN STEP 2. {OCP 1} SEE NOTES)

2. PLACE EGSS, WATER VAN LLA, SHCRTENI NG AND
SUGARS IN M XER BOA.. BEAT AT LONSPEED 1 TO 2
M NUTES OR UNTIL WELL BLENDED. ADD DRY | NGREDI ENTS;
M X AT LONSPEED 2 TO 3 MNUTES OR UINTIL SMOOTH  { CCP 1
OCP 4 SEE NOTES}
NOTE: BROM SUGAR |'S LI GHTLY PACKED

3. ADD ROLLED QATS; M X ONLY UNTIL BLENDED. {COCP 1}
{ SEE NOTES}

4. DIVIDE DOUGH INTO 10 PIECES, ABOUT 1 LB 4 Z EACH
FORM | NTO ROLLS ABQUT 2 I NGHES TH CK; SLI CE EACH
RCOLL I NTO 20 PI ECES.

5. PLACE INROMS, 5 X7, ON LI GHILY (REASED PANS, FLATTEN
TO 174 IN TH CKNESS.

6. BAKE AT 375 DEGREES F. FCR 10 M NUTES. { CCP 2} SEE NOTES}
7. COOL AND REMOVE FRCM PANS.
8. LEFTOVERS SHOULD BE M NI MAL. { CCP 3} SEE NOTES}
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18 X 26 | NCH SHEET PANS.
375 DEGREE F. OVEN
100 PCRTI ONS (6 PANS)

{CCP 1}:

{CA:

{CCP 2}:

{CCP 3}:

{CCP 4}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED I N
THE REC PE.

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 140
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.

| F YOU HAVE LEFTOVER PRCDUCT FOLLOWN THESE STEPS.
(1). PROPERLY COVER LABEL AND DATE PRCDUCT.

(2). STCRE UNDER REFRI GERATION (3). ALL LEFTOVERS
MUST BE USED WTH N 48 HOURS CR DI SCARDED.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
NEEDED. REMOVE | N SVALL QUANTI TI ES AS NEEDED.

OCP = CRITI CAL CONTRCL PO NT CA = OORRECTI VE ACTI ON



