Requests/Orders for CPF food production

Requested CPF foods produced

HAACP Guidelines
OSHA Regulations
COMAR Regulations
Recipes

DFNS Operational Procedures ~ WIinSNAP Order Data
Production Planner

Production Log

MCPS Policies/Regulations
ACB, BBB, GAA, GCB-RA,
GJA-RA, IGT-RA, JPD-RA,
JPG, JPG-RA

Pre-plate orders
Cook Chill orders
Baked good orders
Menus

Recipes

Ingredients

CPF
Food Production

CPF Warehouse Specialist CPF Bakery Staff
CPF Managers

CPF Pre-plate Staff

CPF Cook Chill Staff

CPF Ingredient Control Staff

CPF Sanitation Staff
FS Warehouse Staff
FS Cafeteria Staff

Finished food
production

Performance Measures

M7 1 Food cost as % of income

M1 2 Productivity per labor hour

M1 3 CPF P.O.& completed by need date

M1 4 Production does not meet expected yield



Key Process

- CPF Food Production
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S % Submit requests/orders Requested CPF foods
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L S Orders raw Receives raw Sends product

o g ingredients and ——» ingredients and No—p» and supplies to

© ‘25 supplies supplies production area

A

Ingredient
Control

©

Breaks

ingredients

down by recipe
requirements

Production
Area

v

Produces finished
goods based on
requests/orders

Notifies DFNS
warehouse

§ _ Picks finished
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o S transports to
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11. ELEMENTARY PRE PLATE

: ; ; ; 11.5 Determine 11.7 Fill bins with
11.2 Review Dail 11.3 Print Deliver
11.1 Start Pre : . y 11.'4 Collect G_rey how many food 11.6 Set up food items to be
Production Log » tags Bins and Dollies ) - :
Plate Process items in each workstations produced and
from ware wash . .
\/\ hotpack bring to line
A

11.13 Place food 11.11 Arrange 11.10 Put on crin::lle? iﬁé UFI)ace 11.8 Select and

—» item into proper < 11.12 Start Belt «4—]—— staff on belt based « aprons, gloves and hori acks irF:to < stage correct
section in hotpack upon menu hairnets P portioning utensil

hopper
11.16 Catch 11.18 Brina full 11.19 After 2 11.20 Separate
11.14 Is bin hotpacks at end of 11.17 Stack 50 -0 Bling dollies are filled, all breakdowns by
. NO——P - > » dollies into 28 - > .
getting empty belt and place into wire racks on dolly belt positions shipping manifest
; degree box
wire rack rotate and label
Yes
v Yes Q
11.15 Refill
Bin 4
11.22

11.21 Repeat

process until

production is
finished

Does time permit
additional
production

11.23 Turn off belt . «—No

11.24 Break down
11.25 End ; eak do
lines and clean |«
Process
room

O Return to Key Process



12. COOK CHILL PRODUCTION

12.2 Review .
production 12.3 Set up Steam 12.4 12.6 Fill Steam
12.1_ Start Cook schedule and > kettles, chiller, _ qus all yes _kettle wlth
Chill Process recipes pumper, cook chill equipment ingredients

bags or grey bins work ?

-~
ovv ‘

according to recipe

No
12.12 Bring 12.11 Atach 12.5 Call J
pumper and ;
Tubtopre « - maintenance
pump into grey .
Plate area for repairs
tub for preplate
no
] 12.7 Log item information
12.14 Seal bag 12.13 Attach 12.10 12.9 Allow product lz'inzo::ﬁ’g:“'ti?pe d"?‘“dfdate OE_ temff’era“li_re
with tipper tie |« pumper and fill |4-yes Is production to cool before |« e m e 5 U HEEh I @ EeE g
. . . . cooking times until temps
machine approprite bag cook chill pumping LY
recipe is complete
vy
12.15 Place filled
bags on conveyor 12.18 Clean kettle 12.19 Tag CPF 12.20 Place empty 12.21 Place 4
to tumble chiller no¥» and pumper for » baskets with date » pallet on floor near » tagged cook chill
and set cooling next recipe stamped labels chiller baskets on pallet
cycle
12.23 Place 3
A bags in each
12.17 Break basket and label
down and clean
equipment and
production area y No
12.26 Call . 12.24 Place 6
12.27 End warehouse with 12'2.5 antln_ue bags in each 12‘22.
> . . until chilleris 1« 4—Yyes Is Production %2
Process P.O. information emot basket allon 2
for pickup Py And label g ’

O Return to Key Process



13. INGREDIENT CONTROL

13.2 Check in 13.3 13.6 Review and 13.8 Begin
order using CPF Does the order break down .| 13.7 Assess retrieving products
CRHLSEE (e confirmation match the yes—¥ recipes for that staffing needs g according to recipe
\/\ onfirmatio days production breakdown
¢ no
13.5 Notify 13.4 Contact 13.11 Set up and es
. -
warehouse | supervisor run can opener y
» x S
no

13.10
Does production require
large amounts of canned
goods?

13.12 Measure,
assemble and
label ingredients
for recipe

13.9 Begin

|  assembling

equipment for
production

13.13
Is recipe
complete?

13.14 Stage items

for production yes

4—no

13.16
Are all recipes

measured
for day

13.15 Notify cook
chill of completion
and location

13.17 Complete
yes
Process

O Return to Key Process



14.a Bake Center - Brownies

14a.3 Assemble

14a.2 Assemble 245 ingredients and equipment 14a_.5 Cpmbin_e
14a.1 Start Process 11X17 for 720 pound recipe » 14a.4 Sift Cocoa » /5 recipe ingredients
. boxes ' in mixer bowl and mix
\-/\ thoroughly

4

A

14a.8 Place complete 14a.6 Line pans with
14a.10 Cool for 20- 14a.9 Make frostin sheets in bakers rack 14a.7 Smooth with arc.hment pa er and
: . < o . Y < and bake at 350 '« ' < P 1ent pap
30 minutes while brownies bake dearees for 36 pastery scraper deposit 9 pounds of
gminutes batter in pan
vy
14a.11 Turn upside 14a.12 Glaze entire 14a.13 Trim edges, 14a.14 Print labels 14a.15 Elage scored
down and remove » : » » and place on 11x17 »  brownies in blast
brownie bottom cut and score : .
from pan box chiller for 25 minutes

4 4 4

14a.18 Consult

product'ior_l planr]er and 14817 Cal 14a.16 Place 245
14a.20 End Process 14a.19 Clean Bakery [« begin ingredient |4 . : < brownies in 11X17
assembly for next day warehouse for pickup box

O Return to Key Process



14.b Bake Center -Baked Cookies

14b.1 Start
Process

14b.11 Move
cooled cookies to
counting area and 4

14b.2 Assemble
ingredients,
equipment, 160 -
12x12 boxes and
labels for days
production

14b.5 Clean
mixing area

+—vyes

14b.3 Combine
recipe ingredients in
mixer bowl for 1300

o

place 100 on each
sheet pan.

14b.12 Set broken
and burnt cookies

14b.10 Remove
racks from oven
and place one rack 1«

P cookies and mix
thoroughly

-1

14b.4 Is
production
complete?

14b.9 Place 2 full
racks in rotary

in blast chiller for 5
minutes

aside

14b.13 Bring trays
of 100 to wrapper

oven and bake at

A

14b.8 Place sheet

350 degrees for 22

minutes

14b.14 Fill cases

machine and begin
operation

&

pans in bakers |«

14b.6 Place batter
in cookie dropper

v

4

14b.7 Place pan
under dropper and

rack

14b.15 Seal and

with 100 cookies

» stack boxes and

deposit 30 cookies
on pan

14b.16 Call

load 72 per pallet

14b.19 End
¢
Process

14b.18 Clean

» warehouse for
pickup

4

Bakery

14b.17 Consult
production planner and

begin ingredient
assembly for next day

O Return to Key Process



14c.1 Start
Process

14c.11 Place full
bakers rack in

minutes

14c. Bake Center i Frozen Cookies

14c.2 Assemble
ingredients,
equipment, 34 -
11x17 boxes and
labels for days
production

14c.5 Clean
mixing area

yes

14c¢.3 Combine

mixer bowl for 1300

v

14¢.10 Bring pan

blast chiller for 25 <

14c.12 Remove
from chiller

to bakers rack

P cookies and mix
thoroughly

recipe ingredients in

1l4c.41s
production
complete?

14c¢.9 Bring tray to
production area

14c¢.13 Place 540
cookies in each

Y

11x 17 box

A

and arrange two
sets of 54 cookies

on pan
o

14c.14 Seal and
» stack 32-34 cases

on pallet

A

14c¢.8 Place pan

under dropper and |
deposit 40 cookies |

on pan

14c.6 Take one
cookie from each
batch for later
baking

14c.7 Place batter

@

14c.15 Call
warehouse for
pickup

in cookie dropper

@

14c.16 Bake and
test reserved

14c¢.19 End
Process

14¢.18 Clean

cookies for quality
assurance

A

14c¢.17 Consult
production planner and
begin ingredient

Bakery

assembly for next day

O Return to Key Process



15. CPF Ordering Recieving

15.5 Review Whse
15.2 Assess CPF 15.3 Enter /
needs for next requisitions into 15.4 Approve and produced .p'Ck
week g SNAP for » print requisitions > she_et W|_th
determined dates (confirmation) confirmation

O
VOV \ 4 4

15.8 Contact
Supervisor and NO
warehouse

Yes

15.9 Compare
shipping list to 15.7 Wait for
actual delivery [~ delivery

-~
@

15.10 Do they
match ?

15.6 Do they
match

items damaged ><4—yes

No

15.12 Bring
checked items to N 15.13 Begin o 15.14 End
proper processing production process Process

area

‘ Return to Key Process




2 item Hot Pack
Line Set up

Food item A
& Hot Pack

2

Food item B

3

Food item A

4

Food item B

5

Food item B

6

\ Food item A |

7

\ Food item B |

9

9

Stack Baskets

Catch Hot Pack & Place
in Basket

O Return to Sub Process 11

10

Replenish Basket from
Dolly

O Return to Key Process



3 item Hot Pack
Line Set up

Food item A
& Hot Pack
5
Food item A
Q
Food item B
6
Food item B
3
7
Food item B
Food item C
m
Food item C |
8 9 10

Stack Baskets

Catch Hot Pack & Place
in Basket

O

Return to Sub Process 11

Replenish Basket from
Dolly

O Return to Key Process



‘ Return to Sub Process 14c

‘ Return to Key Process




20. DEC. ./BER 1008
PAREC]
MONDAY TUESDAY | WEDNESDAY| THURSDAY FRIDAY

1 2 3 4 5

Baked Cookies Brownies Baked Cookies Baked Cookies Frozen Cookies
8 9 10 11 12

Baked Cookies Brownies Baked Cookies Baked Cookies Frozen Cookies
15 16 17 18 19

Baked Cookies Frozen Cookies Closed Closed Frozen
22 23 24 25 26

Baked Cookies Frozen Cookies
29 30 31

‘ Return to Sub Process 15

‘ Return to Key Process




o= PBAskK S THAE

‘ Return to Sub Process 12 ‘ Return to Key Process




‘ Return to Sub Process 14c

‘ Return to Key Process




BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

-1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460 ~

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

‘ Return to Sub Process 14a

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

BROWNIES, FROZEN
STOCK # 123460

1201080123460 490CT

‘ Return to Key Process




‘ Return to Sub Process 14a

‘ Return to Key Process




BROWNIES

18 LBS BUTTER

36 LBS WHITE SUGAR

¥Ya CUP VANILLA

4 LBS .50 oz COCOA

15 LBS EGGS

19 LBS FLOUR

.20 LB SALT

.25 LB BAKING POWDER

CREAM BUTTER, SUGAR, & COCOA, ADD EGGS & CREAM
MIXTURE, ADD FLOUR, BAKING POWDER, & SALT, MIX & BEAT
FOR 2 MINUTES ON SPEED #2. BAKE @ 350 36-40 MINUTES OR
UNTIL DONE.

MAKES 10 PANS AT 9LBS
GLAZE

50 LBS 6X SUGAR

3 LBS LIQUID BUTTER

32 CUPS HOT WATER (2-- 1 GAL PITCHERS)
3 LBS COCOA ‘

Va CUP VANILLA

IN MIXING BOWL ADD 16 CUPS HOT WATER, LIQUID BUTTER,
COCOA, & VANILLA, MIX UNTIL SMOOTH, ADD 25 LBS 6X
SUGAR, BEAT UNTIL SMOOTH, ADD 16 CUPS HOT WATER & 25
LBS 6X SUGAR AND MIX UNTIL SMOOTH.

REFRIGERATE LEFTOVERS.

‘ Return to Sub Process 14a ‘ Return to Key Process




WHOLE GRAIN WHOLE WHEAT
CHOCOLATE CHIP COOKIE BASE
KEY MIX

20 LBS MARGARINE
20 LBS BROWN SUGAR

8 LBS WHITE SUGAR

MIX 1 ¥ MINUTES ON 1°T SPEED, STOP & SCRAPE BOWL, MIX 1 % MINUTES
ON 2P SPEED.

ADD:

8 LBS EGGS

MIX 1 ¥» MINUTES 1°' SPEED, STOP & SCRAPE BOWL, MIX 1 % MINUTES 2P
SPEED.

ADD:
30 LBS COOKIE BASE

MIX 1 ¥ MINUTES 1T SPEED, STOP & SCRAPE BOWL, MIX 1 % MINUTES ON
2ND SPEED.

ADD:

15 LBS CHOCOLATE DROPS
3 LBS APPLESAUCE

MIX 1 ¥ MINUTES ON 1°T SPEED.

BAKE 325 20-30 MINUTES (DOUBLE RACK)

‘ Return to Sub Process 14c ‘ Return to Key Process




COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT -

IDKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450
1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

‘ Return to Sub Process 14c

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540 CT

COOKIE FROZEN CHOC CHIP
STOCK # 123450

1205080123450 540CT

‘ Return to Key Process




(st Chld

200y DECEMBER 2008
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

1 2 3 4 5
Chili- 50 gal Brocc-Cheese 400 gal [Jello- 399 gal Chili Soup 250 gal Ranch Dressing 100 gal

Veggie Soup 150 gal Turkey Rice 400 gal Nacho cheese 150 gal

Minestrone 100 gal
Carrots
Taco Salsa Baked Beans Mashed Potatoes Rice

8 9 10 1 12
Taco 400 gal Cheese Sauce 200 gal Meat Chili 50 gal Jello 399 gal

Teriaky Sauce 50 Gal Meat Sauce 30 gal BBQ Sauce 25 gal

Asian Sauce 40 gal

Taco Beaked Beans Baked Beans / Rice
15 16 17 18 : 19
Brocc Cheese 400 gal Ranch Dressing - 100 gal Nacho Cheese 75 gal
Jello 399 gal
Gravy Rice
Macaroni & Cheese Mashed Potatoes Carrots Salsa Baked Beans
22 23 24 25 26
HOLIDAY HOLIDAY HOLIDAY

Mashed Potatoes

29 30 31

‘ Return to Sub Process 15

‘ Return to Key Process




COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600 .
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

‘ Return to Sub Process 14b

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600
1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

COOKIE BAKED,
STOCK # 121600

1205080121600 100 CT

‘ Return to Key Process




‘ Return to Sub Process 14b

‘ Return to Key Process




O Return to Sub Process 14b O Return to Key Process




