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Accessing the Touch Recipes at Scale Report (right)

Production Reports

Under Production Reports, tap Recipes at Scale Report.

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 period 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. For advanced orders, select the Use Orders button (Use Forecast

is for future use). .
6. Select the sort order. Therapeutic Spreadsheet
7. 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.

Amount required
for each ingredient

2% Milk VIEW

PT/EX4 Milk 2% VIEW
Method Cook Cook Time 20min Step / Ingredients

CRtm (LS ViEW Turkey, Ground Bulk

. o key. G 8
Serving Size 1 Each Cook N/A 9 6.94Ib e,
Temperature

WhIG Garlic Texas Bread vIEW 9 0.83qt Bread Crumbs, Plain

Yield 37 Serving Utensil  Not Specified

Preparation Steps\

\‘ e 0.92cup Egg, Liquid Frz

QEOCEORA0

Turkey Burger VIEW -
- Yield | O oo st
WASH HANDS before beg jamp: SANITIZE surfaces
&amp: equipment.
Turkey Patty Combine ingredients in a large bowl and mix w ing with 1/2 cup of 9 0o6sp Marjoram, Ground
turkey mixture at a time, shape into patties 1/2 ook on flat top
for 7-10 minutes per side, or to minimum *internal temp of 165F/74C held 9 0.56tsp pepper, Black Ground
for 15 sec, Or grill 56 inches over medium high heat for 7-10 min on each
Fish & Newburg Sauce VIEW side. CCP - Cook to internal temp of 165F/74C held for 15 sec.
@ <p>CCP — Maintain: Product held at &gt;135F/57C&nbsp;Temperature
should be taken every 2 hours during holdi inta
" in Sel
P/PU4 Fish & Newburg Sauce VIEW ;Tpt froa;:r:uv:m;}
<p>CCP - Cool: Product must reach 135F/57C&nbsp:to 70F/21C within 2
hrs and 70F/21C to 40F/AC within 4 hrs.&nbsp;</p>
BtS.Baked Tilapia VIEW <p>CCP ~ Reheat: To&nbspiinternal temperature of 165F/74C held for at
least 15 seconds.</p~
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