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

Recipe I/D.... FI0 AM Portion Size: .50 QP Adj ust ed Servi ngs 100

Description... SCRAMBLED EGGS Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

38-010124 EGSS, FRXZ 6/5 LBS FARM 25.00 LB 2.92 GAL

79-200010 MARGARI NE 30/1 LB .50 LB 1.00 QP

1. THAWPRODUCT. (OCP 1) (SEE NOTES)

2. BEAT EGE THOROUGHLY.

3. POUR ABOUT 1 QI. EGG M XTURE ON LI GHTLY GREASED (R DDLE.
OOOK SLOALY TO DESI RED FI RINESS, STI RRING OOCASI ONALLY.
EGSS SHOULD REACH 165 DEGREES F.  (CCP 2) (SEE NOTES)

4. TRANSFER TO STEAM TABLE PANS FCR SERVING HOLD FCR HOT
SERVICE. (OCP 3) (SEE NOTES)

5. DI SCARD ANY LEFTOVERS, (CCP 4)

SCRAMBLED EGES MAY BE COCKED | N A GREASED PAN ON TCP COF
RANGE | N SVALL BATCHES CF 25 SERVI NGS.

(QCP 1)

(CCP 2)

(CCP 4)

HOLD PRODUCT AT 40 DEGREES F CR LONER UNTI L READY
TO 0K

OOCK PRCDUCT TO AN | NTERNAL TEMPERATURE CF 165
DEGREES F FCR 15 SECONDS. DOCUMENT ON TEMPERATURE
LOG ACCCRDI NG TO SCP | VL01- 0026.

HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
HGER DOCUMENT ON THE TEMPERATURE LOG ACCCRDI NG
TO SCP 1 VLO1- 0026.

| F PRCDUCT FALLS BELOWNV 135 DEGREES F, THEN REHEAT
PRCDUCT TO 165 DEGREES F FOR A M NIMM CF 15 SECS.
PROVIDING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE
CF NMAI NTAINLNG TEMPERATURES AT CR ABOVE 135
DEGREES F ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LI M TI NG THE AMOUNTS
CF PRODUCT THAT WLL NEED TO BE DI SCARDED.

TEMPERATURE: 325 DEGREES F (R DOLE
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OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI VE ACTION



