SSV401 Reci pe with Adjusted Servings 8/04/26 Page 1

Recipe I/D.... L156 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
Description... OVEN FR ED CH CKEN Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
16- 000020 Chicken Leg Quarters 100. 00 LB 100. 00 EA
79-120025 SALAD AL, 6/1 GAL BULK USDA 4.00 LB 2.00 Qr
Conv Factor: 8. 000
70- 800000 BREAD, VH TE 20 SLI CES 5.00 LB 1.25 GAL
Conv Factor: 1. 500
99-700730 SALT, TABLE 24/26 (¥ 3.33 (¥ .33 QWP
99-700662 PEPPER BLACK, PURE .00 3. 00 TBSP
Conv Factor: 4. 000

1. Thaw chi cken under proper refrigeration follow ng
SCP 1 VL01-0026 guidelines {CCP 1} See Notes}

2. Dip chicken pieces in salad oil; drain. (CCP 2)
(See Notes)

3. Dredge chicken in mxture of breadcrunbs, salt,
and pepper; shake off excess. {CCP 2} See notes}

4. Place chicken on pans, skin side up, w thout crowding on
a greased pan. Bake at 325 degrees for about 1 hour
or until done. {CCP 1 & 3} See notes}

5. Transfer to steamtable pans for serving {CCP 4} See note

6. Discard any left over product. {COCP 5} See notes}

Pan Size: 18 x 26 " Sheet Pan

{CCP 1}: Portion chicken in small batches. Hold chicken
at 40 degrees F. or lower until ready to cook.

{CCP 2}: Visually inspect all dry ingredients for physica
contamnants. |f heating, heat to 135 degrees F.
or high for 15 seconds.

{CA}: |If physical contaminants are found, set
product aside, mark DO NOT USE, contact Centra
Cfice for instruction. Replace product to be
used in the recipe.
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.. L156 AM Portion Size: 1.00 EA Adj ust ed Servi ngs 100
.. OVEN FR ED CH CKEN Conversi on Fact or 1.00

Cook chicken to an internal tenperature of 165
degrees for 15 seconds. Docunent on the
tenperature | og according to SCP | VLO1-0026.

Hol d chi cken for hot service at 135 degrees F. or
hi gher. Docunment on the tenperature |og
according to SCP | VL01-0026.

If product falls bel ow 135 degrees F. then reheat
product to 165 degrees F. for a mnimumof 15
seconds. Having this CA does not negate the

i nportance of maintaining tenperatures at or
above 135 degrees F. on the serving line.

Pr ogr essi ve- cooki ng techni ques shoul d m ni m ze
waste of product, therefore linmting the amounts
of product that will need to be discarded.

CCP = Oritical Control Point CA: Corrective Action



