Production Schedule: Fall Harvest Meal
Theme meal is scheduled for Friday October 3rd at Lunch break in the South Scranton intermediate school 
PULL/PREP: *Pull all items listed below from food storage areas prior to assembly
		
	Chicken popcorn 
	Cornbread poppers
	Frozen Grean beans 
	Applesauce 




Follow HACCP procedures by proper handwashing before each item preparation and wearing gloves.
they clean all the preparation tables between each food item preparation
they check temperature of item during cooking and holding and check temperature every 2 hours
they are wearing gloves and they change the gloves between each item preparation
they check temperature during cold and hot holding


	Time 
	Item
	Serving Size
	Quantity Needed
	Assembly Instructions
	Production Area

	HACCP
	Assigned Employee

	8:15 am
	oven
	
	
	Preheat the oven and use it for things needed for grab and go station
	Prep Area
	
	

	8:30 am
	Chicken popcorn
	250 serving
	1.6 case
(1860) pieces
	Spread one layer of chicken popcorn on a cooking pan with parchment paper  
	Prep Area
	
	Dietetic Intern (Reem)+
Dippy

	8:30 am
	Cornbread poppers
	250 serving 
	1.95 case
(384) Pieces
	Spread one layer of cornbread poppers on a cooking pan with parchment paper. 
	Prep Area
	
	Dietetic Intern (Reem)+
Dippy

	8:45
	Hot/cold holding
	
	
	Prepare cold and hot holding
	Serving area
	
	Dietetic Intern (Reem)+
Sharley

	9:00 am
	Deli
	
	
	Deli station preparation
	Serving area
	
	Dietetic Intern (Reem)+
Teresa

	9:10
	Grap and go sandwiches
	
	
	Prepare and wrap all the sandwiches for grab and go station
	
	
	All the team 

	9:30
	Honey
	1 oz
	1.3 case
	Cover all the pieces with thin layer of Honey (glazing)
	Prep Area
	
	Dietetic Intern (Reem)+
Dippy

	9:45
	Chicken popcorn
	250 serving
	
	To the oven, for 10 minutes, 350F, and check temperature 
	Prep Area
	CCP: Heat to 165 F for 15 seconds. 
CCP: Hold at 140 F or higher for service
	Dietetic Intern (Reem)

	10:00 am
	Cornbread poppers
	250 serving
	
	To the oven, for 5 minutes, 350F, and check temperature
	Prep Area
	
	Dietetic Intern (Reem)

	10:05 am
	Green Beans
	
	
	Steaming for the Grean Beans, and check temperature
	Prep Area
	
	Dippy

	10:10 am
	Display plate
	 1
	
	Display plate preparation 
	Prep Area
	
	Dietetic Intern (Reem)+
Sharley

	10:12 am
	Chicken popcorn
	
	
	Back to the even after glazing, for 3 minutes 
	Prep Area
	
	Dietetic Intern (Reem)+
Dippy

	10:15 am
	All hot ingredients
	
	
	To the hot holding, and check temperature
	
	CCP: Heat to 140 for 15 seconds. 
CCP: Hold at 140 F or higher for service
	Dippy

	10:15 am
	Milk and, Applesauce
	
	
	To the cold holding, and check temperature
	
	
	

	10:45 – 11:15
	First lunch
	
	
	Serving, Dippy kept providing the stations of extra amount to the hot serving station to keep the station look Full fresh and nice to all the kids, and check temperature
	
	
	Reem and all the team 

	10:45 am 
	
	
	
	POS and clicking station
	
	
	Cathline (the lead) + 
Kathy 

	11:15 – 11:35
	
	
	
	Cleaning all the tables and refill all the stations, and check temperature
	
	
	All the team

	11:36 – 12:06
	Second lunch 
	
	
	Each person in his station to serve
	
	
	

	
	
	
	
	Cleaning all the tables and refill all the stations
	
	
	

	12:27 – 12:57
	Third Lunch
	
	
	Each person in his station to serve, and check temperature
	
	
	

	
	
	
	
	Cleaning all the tables and refill all the stations
	
	
	

	1:18- 1:48
	Fourth Luch 
	
	
	Each person in his station to serve, and check temperature
	
	
	

	1:48 – 2 
	
	
	
	Collect all leftovers, weighting and import all data to the system 
	
	
	








