SSV401

Recipe 1/D....
Description. ..

Reci pe with Adjusted Servings

@5A AM  Portion Size:
SPI CE CAKE

1.00 PC

8/ 04/ 26

Page

Adj ust ed Servi ngs
Conversi on Fact or

1

100
1.00

45- 000440
62- 000040
99- 700730
99- 400600
99- 400620
99- 700062
99- 700012
23-000322

79- 120202

38-010124
62- 000010

87-100632

Fl our,

AP, 50 I b. Bag

SUGAR VH TE 8/ 5# LBS. CP
SALT, TABLE 24/26 (Z

BAKI NG PONDER 8/ 5 LB

(CP)

BAKI NG SCDA, 24/1 LB.

Cl NNAMON
ALLSPI CE

M LK, REPLACER 50# BAG

SHORTEN NG

12/ 3 LB USDA

EGSS, FRX 6/5 LBS FARM
SUGAR DRK BROM 24/ 1 LB

FLVR NG V' NLA 12/1 QT

1. SIFT TOGETHER FLOUR SUGAR SALT, BAKI NG PONDER BAKI NG

SCDA, G NNAMODN, CLOVES, ALLSPICE, AND M LK INTO M XER

BOX. {OOP 1} SEE NOTES}

2. ADD SHORTEN NG AND WATER TO DRY | NGREDI ENTS.

BEAT AT LONSPEED 1 M NUTE CR UNTI L BLENDED;, CONTI NUE
BEATI NG AT MEDI UM SPEED 2 M NUTES.

{OOP 1} SEE NOTES}

SCRAPE DOM BOAL.

3. OCOMBI NE EGSS, LI GHTLY PACKED BROM SUGAR VATER AND
VAN LLA.  ADD SLOAY TO M XTURE VH LE BEATI NG AT LOWV

SPEED. SCRAPE DOM BONL.
{CCP1 & 4 SEE NOTES}

4. POR 1 GAL.
GREASED AND FLOURED PAN

5. BAKE 30 TO 35 M NUTES CR UNTIL DONE. {OCP 2} SEE NOTES

(ABQUT 7 LBS.

6. OOOL. QUT 6 X 9.

7. LEFTOVERS SHOULD BE M N MAL. {CCP 3} SEE NOTES

BEAT AT MEDI UM SPEED 3 M NUTES

10 Z.) BATTER | NTO EACH
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2

100
1.00

YIELD: 100 PCRTIONS (2 PANS)

PAN SI ZE:

18 X 26" SHEET PAN

TEMPERATURE: 375F OVEN

{CCP 1}:

{CA:

{CCP 2}:

{CCP 3}:

{CCP 4}:

VI SUALLY | NSPECT ALL DRY | NGREDI ENTS FCR PHYSC AL
OONTNMAI NANTS. | F HEATING HEAT TO 135 DEGREES F.
R H GER FCR 15 SECONDS.

I F PHYSC AL CONTAM NANTS ARE FQUND SET PRCDUCT
ASIDE, MARK | T DO NOT' USE, OONTACT CENTRAL CFFI CE
FOR | NSTRUCTI ONS, REPLACE PRCDUCT TO BE USED IN THE
REC PE.

OOCK PRCDUCT TO AN | TERNAL TEMPERATURE CF 140
DEGREES F FOR A M N MM CF 15 SECONDS. DOCUMENT ON
THE TEMPERATURE LOG ACCCRDI NG TO SCP | VLO1- 0026.

PROGRESSI VE- COCKI NG TECHN QUES SHOULD M NM ZE
WASTE COF PRCDUCT, THEREFCRE LIM TI NG THE AMOUNTS
CF PRODUCT THAT WLL REMAIN AFTER SERVICE. | F YQU
HAVE LEFTOVER PRCDUCT FOLLON THESE STEPS. (1).
PRCPERLY COVER LABEL AND DATE PRODUCT. (2). STCRE
UNDER REFR GERATION (3). ALL LEFTOVERS MUST BE
USED WTH N 48 HOURS CR DI SCARDED.

HOLD PRODUCT AT 40 DEGREES F. CR LOMER UNTI L
NEEDED. REMOVE | N SVALL QUANTI TI ES AS NEEDED.

OCP = CRITI CAL CONTRCL PO NT CA = OORRECTI VE ACTI ON



