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Recipe I/D.... Y14V2AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... QATMEAL Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
99-700062 C NNAMON 2.00 ¥ .00
43-000111 QATS, 50 LB (CP) 8.00 LB .00
Véter: 5.000 GAL
62- 000040 SUGAR VWH TE 8/5# LBS. CP 2.00 LB .00

1. ADD QATMEAL TO BA LI NG WATER STI R TO PREVENT LUWPI NG
{CCP 1} SEE NOTES}

2. RETURN TO A BA L, REDUCE HEAT. ADD SUGAR AND G NNAMON,
LET SIMVER 1 TO 3 M NUTES STI RR NG OCCASI ONALLY.
{CCP 1} SEE NOTES}

3. TURN CFF HEAT, COVER AND LET STAND 10 M NUTES BEFCRE
SERVI NG .

4. TRANSFER TO STEAM TABLE PANS FCR SERVI NG

5. PROGRESS| VE COCKI NG TECHNI QUES SHOULD M N M ZE LEFTOVER
PRCDUCT. {OCP 4} SEE NOTES}

YIELD: 100 PORTI ONS

{CCP 1}: VISUALLY I NSPECT ALL DRY | NGREDI ENTS FCR PHYSO AL
OONTAM NANTS. | F HEATING HEAT TO 135 DEGREES (R
H GER FOR 15 SECONDS.

{CA}: | F PHYSG AL OONTAM NANTS ARE FOUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

{CCP 2}: OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F. FOCR 15 SECONDS. DOCUMENT ON THE
TEMEPERATURE LOG ACCCRDI NG TO SCP | VL01- 0026.

{CCP 3}: HALD PRCDUCT FCR HOT SERVI CE AT 135 DEGREES F. (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.
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Recipe I/D.... Y14V2AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... QATMEAL Conversi on Fact or 1. 00
OCP Not es

{CA}: | F PRODUCT FALLS BELOWN 135 DEGREES F. REHEAT
PRCDUCT TO 165 DEGREES F. FCR A MN MM CF 15
SECONDS. HAVING TH S CA DCES NOT' NEGATE THE
| MPCRTANCE OF MAINTAINING 135 DEGREES F. ON THE
SERVI NG LI NE.

{OOP 4}: PROGRESSI VE- 0COOKI NG TECHN QJES SHOULD M NI M ZE
WASTE OF PRODUCT, THEREFORE LI M TI NG THE AVOUNTS
OF PRODUCT REMANI NG AFTER SERVI CE.

OCP = CRITICAL CONTRCL PO NT  CA = CCRRECTI VE ACTION



