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Recipe I/D.... L38TBAM Portion Size: .75 QP Adj ust ed Servi ngs 100
Description... SPAGETTI SAUCE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e
70-710093 CH CKEN, GR\D DRK (W) FARM 10.00 LB .00
70-800055 ONICONS, FRESH (LCP) 2.75 LB~ 1.77 Qr
99-700082 CGARLI C PONDER .75 ¥ 2.75 TBSP
62- 000040 SUGAR VH TE 8/ 5# LBS. CP 7.75 ¥ .75 QP
Conv Factor: 16. 000
99-700730 SALT, TABLE 24/26 (¥ 1.75 3.50 TBSP
99-700662 PEPPER BLACK, PURE .00 1.75 TSP
Conv Factor: 12. 000
99-700631 CREGANO .00 4.75 TBSP
Conv Factor: 5. 000
99-700016 BASI L .00 5.75 TBSP
Conv Factor: 12. 000
99-700022 BAY LEAVES .00 5.75 LEAF
Conv Factor: 97. 000
33-300915 TOWVATCES, 6/10 CP .00 3.75 CAN
Vet er 1.000 GAL
33-300966 TQVATO PASTE 6/10 CP .00 .75 CAN

1. THAW MEAT UNDER PRCPER REFR (GERATI ON FCLLON NG SCP | V-
LO1-0026. (CCP 1) (SEE NOTES)

2. COKCHCKENINIT S OMW FAT UINTIL IT LCSES IT S PINK
OOLOR STIRRING TO BREAK APART. DRAIN CR SKI M CFF
EXCESS FAT. ADD ONNONS AND GARLI G, SAUTE 3 M NUTES.
(CCP 3) (CCP 4) (SEE NOTES)

3. ADD SUGAR SALT, PEPPER COREGANO
BASI L AND BAY LEAVES TO MEAT M XTURE. M X WELL. (CCP 2)
SEE NOTES)

4. ADD TOVATCES, TQOVATO PASTE AND 1 GAL. OF WATER PER 100
SERVI NGS. (OCP 2) (' SEE NOTES)

5. OOK OVER LONHEAT ABQUT 1 HOUR STI RRI NG FREQUENTLY TO
PREVENT SAUCE FROM STI CKING ADD MORE WATER | F SAUCE | S
TO THK (CCP 3) (SEE NOTES)

6. TRANSFER TO STEAM TABLE PANS FOR SERVI NG AND HOLD FCR
HOT SERVICE. (OOP 5) (SEE NOTES).

7. SERVE PRCPER SERVING OVER PASTA. DO NOT' M X THE SAUCE
AND PASTA TOETHER AND THEN SERVE
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8. PRODUCT LEFT AFTER SERVING CAN BE SAVED. PLEASE REFER
TO OCP 6 ( SEE NOTES).

(CCP 6) -

HOLD MEAT AT 40F DEGREES OR BELONWNTI L READY TO
060 ¢

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

| F PHYSI CAL CONTAM NANTS ARE FCUND, SET PRCDUCT
ASIDE, MARK | T "DO NOT' USE', AND OONTACT CENTRAL
CFFI CE FOR I NSTRUCTI ON. REPLACE PRODUCT TO BE
USED IN THE REC PE

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

PROPERLY PREP RAW VECGETABLES. STCRE I N OOCLER AT
40F DEGREES OR LONER UNTIL NEEDED. REMOVE IN
SVALL QUANTI TI ES AS NEEDED.

HOLD MEAT M XTURE FCR HOT' SERVI CE AT 135F DEGREES
R HGER DOCUMENT ON THE TEMPERATURE LOG
ACCCRDI NG TO SCP | VLO1- 0026.

| F PRCDUCT FALLS BELOWN 135F DEGREES, REHEAT PRCD-
UCT TO 165F DEGREES FOR A M N MM CF 15 SECONDS.
HAVING TH S ¢ A DCES NOT NEGATE THE | MPORTANCE CF
MAI NTAI N NG TEMPERATURES AT OR ABOVE 135F DEGREES
ON THE SERVI NG LI NE.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD STILL BE
USED TO MN M ZE LEFTOVERS. FQOLLOW | NSTRUCTI ONS
BELON FOR THE PROPER HANDLI NE CF LEFTOVERS.

1. THE PRODUCT SHOULD NOT HAVE BEEN M SHANDLED | N THE
DANGER ZONE (40F DEGREES - 135F DEGREES).

2. DIVIDE THE LEFT OVER PRODUCT | NTO SHALLOW PANS AND
PROPERLY OOCL THE PRODUCT FCLLON NG THE TWD (2) STAGE
OOCLI NG METHOD.  (OCP - ALL LEFTOVERS SHOULD BE OOCLED
TO 70F DEGREES CR OOCLER WTH N TWD (2) HOURS;, THEN
OOCLED TO 40F DEGREES WTH N FOUR (4) HOURS FOR NO MORE
THAN A TOTAL OF SIX (6) HOURS.)

3. PROPERLY OOVER LABEL AND DATE THE PRODUCT.
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4. STORE UNDER REFRI GERATI ON AND USE WTH N 48 HOURS. (CCP
- ALL LEFTOVERS MUST BE REHEATED TO A MN MM CF 165F
DEGREES FCR A M N MM GF 15 SECONDS. )

OCP - CRITICAL CONTRCL PA NT C A - CCRRECTI ON ACTI ON



