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Recipe I/D.... 137 AM Portion Size: 1.00 PC Adj ust ed Servi ngs 100
Description... PEACH COBBLER Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

33-000330 PEACHES, CLI NGSTONE SLI CED 6/ 10 .00 4.00 CAN
62- 000040 SUGAR VWH TE 8/5# LBS. CP 5.00 LB 11. 25 QP
99-700730 SALT, TABLE 24/26 (¥ .00 1.00 TBSP

Conv Factor: 1. 500
45- 000350 STARCH OCRN 24/1 LB. 12.00 CZ 2.62 CUP

Conv Factor: 16. 000
VWt er: 3.000 CwP

1.

DRAI N PEACHES; RESERVE JU CE FOR USE I N STEP 3 & PEACHES
FOR USE IN STEP 5. {OCP 1} SEE NOTES}

COMBINE 1 GAL. RESERVED JU CE PER 100, SUGAR AND SALT:
BRING TOA BOL. {OCP 1} SEE NOTES}

COVBI NE OORNSTARCH AND CCOLD VATER  STIR UNTI L

SMOOTH  ADD GRADUALLY TO BA LI NG M XTURE.  COCK AT
MEDI UM HEAT, STI RRING OONSTANTLY UNTIL TH CK AND OLEAR
REMOVE FROM HEAT. { OOP 1} SEE NOTES}

FOLD PEACHES CAREFULLY INTO TH CKENED M XTURE. OO
THCORQUGHLY.

POUR 1 1/2 GALS. OOOLED FRU T FILLI NG | NTO EACH SHEET
PAN (18 X 26).

ROLL PASTRY FOR TGP CRUST | N SAME NANNER AS BOTTCM
CRUST (SEE REQPE I-GS). FQD IN HALF, THEN IN HALF
AGAIN  CQUT SMVALL SLITS (1/2 INCH) IN FOLDED EDGES.
UNFCLD ON TCP OF FILLING CRIMP TO SEAL EDCES.

BAKE AT 425 F. FOR 35 TO 40 M NUTES CR UNTI L LI GATLY
BROMED. { CCP 2} SEE NOTES}

OoOL; QUT 6 BY 9. HALD FCR HOT SERVI CE. {CCP 3} SEE
NOTES}

LEFTOVERS SHOULD BE M NIMAL. {CCP 4} SEE NOTES}

YI ELDS: 100 PCRTI CNS
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OCP Not es

27 LBS FRCZEN PEACHES NMAY BE SUBSTI TUTED FOR CANNED PEACHES.

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

{CA}: |F PHYSC AL CONTAM NANTS ARE FCQUND 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 TEMPERTAURE CF 165
DEGREES F. FCR 15 SECONDS. DOCUMENT ON THE
TEMPERATURE LOG ACCCRDI NG TO SCP | VL0O1- 0026.

{OCP 3}: HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F CR
H GEER DOCUMENT ON THE TEMPERATURE LOG ACOCRDI NG
TO SCP |1 VLO1- 0026.

{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
THE | MPORTANCE CF MAI NTAI NI NG TEMPERATURES AT CR
ABOVE 135 DEGREES F. ON THE SERVI NG LI NE.

{OCP 4}: PROGRESS| VE- OOCKI NG TECHN QUES SHOULD M N M ZE
WASTE OF PRODUCT, THEREFCRE LI M TI NG THE AVDUNTS
OF PRODUCT THAT WLL BE REMAI N NG AFTER SERVI CE.
| F YOU HAVE LEFTOVER PRODUCT FCLLON THESE STEPS.
(1). PROPERLY OOVER LABEL AND DATE PRODUCT. (2).
STORE UNDER REFR GERATI ON. (3). ALL LEFTOVERS MUST
BE USED WTH N 48 HOURS CR Di SCARDED.

OCP = CRITICAL CONTRCL PA NT CA = OORRECTI VE ACTI ON



