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Accessing the Touch Recipes at Scale Report (right)
. . Production Reports
Under Production Reports, tap Recipes at Scale Report. P
Running the Touch Kitchen Production Sheet (beIOW) Service & Delivery Production Sheet
1. Select the date to run the report (the default is today's date).
2. Select the meal pepod or snack time. Kitchen Production Sheet
3. Select the production area(s).
4. Select the menu service location(s) to determine the menu and /
dining areas. Recipes at Scale Report
5. If your facility forecasts the advanced ordering (AO) census: Use
Forecast generate numbers from the AO forecasting calculations. . Sorenden
. . . ti 1
Use Orders generates numbers from the AO item-selection logic, erapeutic spreadshes
including placed orders.
6. Click the Create Report button.
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Viewing a Recipe
The recipes are listed on the left. To view the details of a recipe, click its View button.
296 Milk Amount_requir_ed
for each ingredient
PT/EX4 Milk 2%
N N — Method Cook Cook Time / Ingredients
Skim Mill - Serving Size 1 gach Cook NA @ 6.941b ;;’,E’N?f“”‘ Bulk
Turkey Burger wEw Preparation Steps\“ Y|e|d ‘\ g j:(: Ei :j::rm
WASH HANDS before beg Jamp; SANITIZE surfaces
&amp; equipment.
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Fish & Newburg Sauce ;de €CP - Cook to ;t L\témp o’waEF,"/ai rembfom;s; -
@ <p>CCP — Maintain: Product held at &gt:135F/57C&nbsp;Temperature
should be taken every 2 hours during holding. *Maintaining at the proper
P/PUA4 Fish & Newburg Sauce :wmefr:ﬁr:ut‘\‘.‘tf t no foad safety issue: long hot halding times can
;ﬂp—-[(: - Cool: Product must ‘ria[\w‘liiFJSbTC&\wbSp to 70F/21C within 2
rs and 70F/21C to 40F/4C within 4 hrs.&nbsp;</p>
BtS.Baked Tilapia <p=CCP - Reheat: To&nbspiinternal temperature of 1657/74C held for at
least 15 seconds.</p>
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