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Recipe I/D.... M43 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... SHEPHERD S PIE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710725 BEEF M X ( BULK) 18.50 LB .00
70-800055 ONICONS, FRESH (LCP) 1.00 LB .00
33-310300 CARROIS, 6/10 FARM .00 .57 CAN
33-300670 PEAS, SVEET 6/ 10 CP .00 .57 CAN
33-310761 POTATCES, VH TE 6/ 10 FARM .00 .57 CAN
32-200110 SQUP/ GRAVY BEEF BASE 12/ 1 LB 3.25 ¥ .00
Conv Factor: 16. 000
VWt er: 1.000 GAL
45-000440 Flour, AP, 50 Ib. Bag .00 .50 LB
VWt er: 2.000 QP
79-200010 MARGAR NE 30/1 LB .00 13.00 CZ
Conv Factor: 16. 000
99-700662 PEPPER BLACK, PURE .00 2.25 TBSP
Conv Factor: 4. 000
99-700730 SALT, TABLE 24/26 (¥ .00 2.00 TBSP
Conv Factor: 1. 500

1. BROM BEEF. DRAIN CONTI NUE | MMEDI ATELY. (COCP 1)

2. CHCP ONONS AND ADD TO GROUND BEEF. SAUTEE FOR 5 M NUTES
CR UNTI L TRANSLUCENT. (COCP 4)

3. M X CARROTS, PEAS AND POTATCES | NTO GROUND BEEF M XTURE.
SET ASIDE. (CCP 3)

4. GRAVY: HEAT BEEF BASE AND WATER ADD FLOLR TO WATER AND
ADD FLOR M X TO BEEF STOOK. HEAT TO BO L, REMOVE FROM
HEAT. (COOP 2)

5. ADD SALT AND PEPPER TO GRAVY. (OCP 2)

6. ADD GRAVY TO BEEF M XTURE.

7. POR 3 QI 3 OUPS (8 LB) M XTURE | NTO STEAM TABLE PANS,
USE 4 PANS FOR 100 SERVI NGS. (COCP 5)

8. SERVE MASHED POTATCES ON SIDE CR ON TGP OF SHEPHERD S
PIE. (CCP 6)
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Recipe I/D.... M43 AM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... SHEPHERD S PIE Conver si on Fact or 1. 00
OCP Not es

YIELD: 100 PORTI ONS

(CCP 1) - HOLD MEAT AT 40F DEGREES OR BELONWNTI L READY TO
060 ¢
(CCP 2) - PRCPERLY PREP RAWVECGETABLES. STCRE I N OCOCLER AT

40 DECGREES F OR LONER UNTI L NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

(CCP 3) - OOCK MEAT TO AN | NTERNAL TEMPERATURE CF 165 F.
DEGREES FCR 15 SECONDS. DOCUMENT OF THE TEMPERA-
TURE LOG ACCCRDI NG TO SCP | VL01- 0026.

>
1

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSI CAL
OONTAM NANTS.

- | F PHYSI CAL OONTAM NANTS AFE FOUNE, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR | NSTRUCTI ON. REPLACE PRCDUCT TO BE USED
IN THE REC PE

(CCP 5) - HOLD PRODUCT FCR HOT SERVI CE AT 135 DEGREES F (R
H GER DOCUVENT ON THE TEMPERATURE LOG ACOCRD NG
TO SCP 1 VLO1- 0026.
(CA - |IF PRODUCT FALLS BELOWN 135 DEGREES F, REHEAD
PRCDUCT TO 165 DEGREES F FOR A M N MM CF

15 SECONDS. HAVING TH S & A DCES NOT NEGATE THE

| MPCRTANCE OF NMAI NTAINLNG TEMPERATURES AT (R

ABOVE 135 DEGREES F ON THE SERVI NG LI NE.
DI SCARDED.

(CCP 6) - PROEXRESSI VE OOCKI NG TECHN QUES SHOULD BE USED TO
MN M ZE WASTE CF PRCDUCT, THEREFCRE LI M TI NG
THE AMOUNTS CF PRCDUCT THAT WLL NEED TO BE
DI SCARDED.

OCP = CRITI CAL CONTRCL PA NT C A = CCRRECTI VE ACTION



