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Reci pe I / D. . . .  Y38  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STI R FRI ED VEGETABLES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
          I t em #   I t em Descr i pt i on                     Wei ght          Measur e

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

        70- 800015  CABBAGE,  GRN FRESH ( LCP)               8. 50 LB *      3. 70 GAL
        70- 800025  CARROTS,  FRESH ( LCP)                   5. 00 LB *      1. 00 GAL
        70- 800055  ONI ONS,  FRESH ( LCP)                    3. 30 LB *      1. 00 GAL
        79- 120025  SALAD OI L,  6/ 1 GAL BULK USDA           . 37 LB        . 75 CUP
                                                      Conv Fact or :     8. 000
        99- 700662  PEPPER,  BLACK,  PURE                    . 00          1. 12 TBSP
                                                      Conv Fact or :     4. 000
        99- 700082  GARLI C POWDER                          . 00          1. 00 TBSP
                                                      Conv Fact or :     3. 000

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  Met hod # /  Cooki ng I nst r uct i ons:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  1.  TRI M,  WASH AND COARSLEY CHOP CABBAGE AND CARROTS.  ( CCP 2)
     ( SEE NOTES)

  2.  PEEL ONI ONS AND SLI CE.   ( CCP 2)  ( SEE NOTES)

  3.  SAUTE CARROTS FI VE MI NUTES,  ADD CABBAGE AND SAUTE FI VE
     MI NUTES,  ADD ONI ONS SAUTE FI VE MI NUTES OR JUST UNTI L
     ALL VEGETABLES ARE TENDER.   STI R CONSTANTLY TO PREVENT
     BURNI NG.   ( CCP 1)  ( CCP 2)  ( CCP 3)  ( SEE NOTES)

  4.  SPRI NKLE MI XTURE OF SALT,  PEPPER,  AND GARLI C OVER VEGE-
     TABLES;  FOLD SEVERAL TI MES TO BLEND.   ( CCP 1)  ( SEE NOTES)

  5.  HEAT,  STI RRI NG CONSTANTLY ABOUT 5 MI NUTES.  ( CCP 3)  ( SEE
     NOTES)

  6.  TRANSFER TO STEAM TABLE PANS FOR SERVI NG.

  7.  HOLD FOR HOT SERVI CE.   ( CCP 4)  ( SEE NOTES)

  8.  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD BE USED TO
     MI NI MI ZE LEFTOVERS.   ( CCP 5)  ( SEE NOTES)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  5.   USE LEFTOVERS WI THI N 48 HOURS OR DI SCARD.   ( LCCP 2)

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -



SSV401                   Reci pe wi t h Adj ust ed Ser vi ngs       10/ 19/ 26   Page   2

Reci pe I / D. . . .  Y38  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STI R FRI ED VEGETABLES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

      ( SEE NOTES)
                LEFTOVER CRI TI CAL CONTROL POI NTS

  ( LCCP 1)  -  ALL LEFTOVERS SHOULD BE COOLED TO 70 DEGREES F OR
             COOLER WI THI N TWO ( 2)  HOURS.   THEN COOLED TO 40
             DEGREES F WI THI N FOUR ( 4)  HOURS FOR A TOTAL OF
             SI X ( 6)  HOURS.

  ( LCCP 2)  -  ALL LEFTOVERS MUST BE REHEATED TO 165 DEGREES F
             FOR A MI NI MUM OF 15 SECONDS.

  CCP -  CRI TI CAL CONTROL POI NT      C/ A -  CORRECTI VE ACTI ON

  LCCP -  LEFTOVER CRI TI CAL CONTROL POI NT
  ( C/ A)    -  I F PHYSI CAL CONTAMI NANTS WERE FOUND,  SET PRODUCT

            ASI DE,  MARK I T " DO NOT USE" ,  AND CONTACT CENTRAL
            OFFI CE FOR FURTHER I NSTRUCTI ON.   REPLACE PRODUCT
            TO BE USED I N THE RECI PE.

  ( CCP 2)  -  PROPERLY PREP RAW VEGETABLES.   STORE I N COOLER AT
            40 DEGREES F OR LOWER UNTI L NEEDED.   REMOVE I N
            SMALL QUANTI TI ES AS NEEDED.

  ( CCP 3)  -  COOK PRODUCT TO AN I NTERNAL TEMPERATURE OF 140
            DEGREES F FOR 15 SECONDS.   DOCUMENT ON THE TEMPER-
            ATURE LOG ACCORDI NG TO SOP I VL01- 0026.

  ( CCP 4)  -  HOLD PRODUCT FOR HOT SERVI CE AT 135 DEGREES F OR
            HI GHER.   DOCUMENT ON THE TEMPERATURE LOG ACCORDI NG
            TO SOP I VL01- 0026.

  ( C/ A)    -  I F PRODUCT FALLS BELOW 135 DEGREES F,  THEN REHEAT
            PRODUCT TO 165 DEGREES F FOR A MI NI MUM OF 15 SECS
            PROVI DI NG THI S C/ A DOES NOT NEGATE THE I MPORTANCE
            OF MAI NTAI NI NG TEMPERATURES AT OR ABOVE 135
            DEGREES F ON THE SERVI NG LI NE.

  ( CCP 5)  -  PROGRESSI VE- COOKI NG TECHNI QUES SHOULD MI NI MI ZE
            WASTE OF PRODUCT,  THEREFORE LI MI TI NG THE AMOUNTS
            OF PRODUCT THAT WI LL REMAI N AFTER SERVI CE.   I F
            YOU HAVE LEFT OVER PRODUCT,  FOLLOW THESE STEPS:

  1.   THE PRODUCT TO BE SAVED SHOULD NOT HAVE BEEN MI SHANDLED
      POI NT.

  2.   DI VI DE THE LEFT OVER PRODUCT I NTO SHALLOW PANS AND
      PROPERLY COOL THE PRODUCT FOLLOWI NG THE TWO- STAGE
      COOLI NG METHOD.   ( LCCP 1)  ( SEE NOTES)

  3.   PROPERLY COVER,  LABEL AND DATE THE PRODUCT.
  4.   STORE UNDER REFRI GERATI ON.
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Reci pe I / D. . . .  Y38  AM   Por t i on Si ze:      . 50 CUP      Adj ust ed Ser vi ngs    100
Descr i pt i on. . .  STI R FRI ED VEGETABLES                    Conver si on Fact or    1. 00

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
  CCP Not es:
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

  YI ELD 100 PORTI ONS      TEMPERATURE:  325 F GRI DDLE
  I N STEP 1:  10 LBS OF FRESH CABBAGE A. P.  WI LL YI ELD 8. 5 LBS

  CHOPPED CABBAGE E. P.
  7 LBS OF FRESH CARROTS A. P.  WI LL YI ELD 5 LBS OF CHOPPED

  CARROTS E. P.
  3. 75 LBS OF FRESH ONI ONS A. P.  WI LL YI ELD 3. 30 LBS OF SLI CED
  ONI ONS E. P.

  ( CCP 1)  -  VI SUALLY I NSPECT ALL DRY I NGREDI ENTS FOR PHYSI CAL
            CONTAMI NANTS.   I F HEATI NG,  HEAT TO 135 DEGREES F
            OR HI GHER FOR 15 SECONDS.


