CJTM

FOOD GROUP

Seasoned Beef
Philly Steak
CP5891/ 5891CE

Packed (6) 5 lb. bags, 174 — 2.75 oz servings
per case

2.750z=2 M/MA

Bake - Convection Oven / COMBI - OVEN in Dry Heat mode

For best results, thaw under refrigeration for 48-72 hours prior to service.

Preheat oven to 350°F. Remove product from bag and arrange the product in a single layer ina 2 inch SS
hotel pan. Break up any large pieces and cover with foil. Heat for 25-30 minutes or until internal
temperature reaches 155°F--HACCP Critical Control Point. Place in a hot holding cabinet covered until
service. (Hold at 145°F or higher - HACCP Critical Control Point).

*Note - Cooking times may vary with equipment and amount of product being heated.

Steamer / COMBI - OVEN in Steam Heat mode / Boil in the Bag

From Frozen: Place sealed bag in a steamer or in boiling water. Heat Approximately 75 minutes or until
product reaches an internal temperature of 155°F for 15 seconds--HACCP Critical Control Point. Remove
from steamer or boiling water. CAUTION: Open bag carefully to avoid being burned. Place heated product in
a steamtable pan. Place in a hot holding cabinet covered until service. (Hold at 145°F or higher - HACCP
Critical Control Point).

Cooking times may vary with equipment and amount of product being heated.

From Thawed: Place sealed bag in a steamer or in boiling water. Heat Approximately 45-50 minutes or until
product reaches an internal temperature of 155°F for 15 seconds--HACCP Critical Control Point. Remove
from steamer or boiling water. CAUTION: Open bag carefully to avoid being burned. Place heated product in
a steamtable pan. Place in a hot holding cabinet covered until service. (Hold at 145°F or higher - HACCP
Critical Control Point).

Note: Cooking times may vary with equipment and amount of product being heated.

Tilt Skillet or Flat Top Grill

For best results, thaw under refrigeration for 48-72 hours prior to service.

Grill from a thawed state only. Preheat tilt skillet or flat top grill to 350°F. Spray Tilt skillet with non stick
spray. Place portioned amount on top of flat grill or tilt skillet and spread out to ensure even cooking. Cook
for 2-3 minutes on each side, stirring constantly or until the internal temperature reaches 155°F--HACCP
Critical Control Point. Place in a SS hotel pan in a hot holding cabinet covered until service. (Hold at 145°F or
higher - HACCP Critical Control Point).

*Note - Cooking times may vary with equipment and amount of product being heated.
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