
 
Process # 2  Same Day Service 
YIELD:       50 Servings   100 Servings 

OR OR OR

HACCP- StandardOperating Procedure - Usehandwashing proceduresbeforestarting recipe.

Preparation

5. In four eam able pan (12”x20”x4”) per 100 erving lig ly coa wi pan relea e pray.

.

HACCPCritical Control Point: Hold at internal temperatureof 135°For above.

HACCPCritical Control Point: Reheat

Serving Information

Nutrition Information


