Standardized Recipe Form

[bookmark: _GoBack]Recipe Name   Confetti Bean Salsa				Category  vegetable side dish 		Recipe #__________________________

HACCP Process:     X   1 – No Cook     _____ 2 – Cook & Same Day Serve     _____ 3 – Cook, Cool, Reheat, Serve     _____ 4 – SOP Controlled	

	Ingredients

	For ____6____Servings

	For _____48____Servings

	Directions: Include step by step instructions, the critical control points (specific points at which a hazard can be reduced, eliminated or prevented) and critical limit (time and/or temperature to be achieved to control a hazard).

	
	Weight
	Measure 
	Weight
	Measure
	

	Black or red beans, canned 

Corn, canned


Salsa









	15.5 oz 

12 oz 
	




1 cup 

	124 oz 

96 oz
	2 No. 10 cans

1 No 10 can + 30 oz

½ gallon
	1. Open cans of beans and corn.
2. Drain and rinse with water.
3. Combine beans, corn and salsa in a bowl.  Mix gently.
4. Cover and chill in fridge.
5. Refrigerate until ready to serve.
Critical Control Point: Cool to 41 °F or lower within 4 hours.
6. Hold and serve cold < 41°F.

Optional:  can serve with canned green chilies, chopped, fresh cilantro and/or parsley.  

	
	
	
	
	
	



Serving Size_____1/2 cup____	Pan Size_____________________		Oven Temperature & Baking Time:
													Temperature		   Minutes
Yield___24 cups	(48 servings)_	Number of Pans ______________		Conventional	___________		__________
											Convection	___________		__________		        
 (
Nutrition Analysis
 
(if available)
:
Serving 
Size
: _
________
_____Calories
      
_____Saturated Fat (g)
_____Sodium (mg)
) (
Meal Component Fulfillment
 
(Based on Serving Size)
Serving Size:
  
_________________________
________
____
____
__
Meat/Meat Alternative
 
_
_________    Fruit 
__________
WW
 
Grains/Breads
_
_________    Dark Green Veg.
___
1/
4
 cup
_    Starchy Veg.  
 
___
1/8 cup
_    Red/Orange Veg.
___
1/8 cup
_    Beans/Peas
__________   
 
Other Veg. 
)																				
Standardized Recipe 


Form Instructions

Once a recipe is tried and tested to create a high-quality product, complete the following steps so you can produce a high-quality product and yield every time!

1. Instruct staff on the importance of following the recipe accurately and consistently.

2. Write the Recipe Name, Category, and Recipe number.

3. Include the Yield/Number of Servings, and Serving Size on the recipe.  Record the serving utensil to be used.  
How to find Yield and Serving Size: Measure and count the actual servings made from the recipe.

4. List exact ingredients and quantities. 

5. List step-by-step instructions for preparation and cooking, including equipment, oven temperature and cooking time.  Include final product temperature (if not a CCP) as a part of the recipe.

6. Document how the product meets the meal pattern requirement.
Optional documentation: if the information is available, record calories, saturated fat and sodium in the Nutrient Analysis box.

7. Re-adjust the recipe as needed so that it yields a consistent product that students enjoy. Remember to document changes on your recipe as you make adjustments. 

8. Keep in your recipe file and use as needed.





Revised 08/14
[image: ]
image1.png
Denise Juneau, Superintendent » Montana Office of Public Instruction - www.opi.





