
Produce Par Short Instructions

Fresh Jalapenos 1/2 Bin ————— — Rings

Parsley All ————— H Chopped, Finely. Fill bag. Store bag open 

Limes, Taco 1 Bin ————— — Tin Slivers. 8+ slivers per lime  

Green Onion 1 Bin 1 Bin H on a extreme bias. See recipe

Shred Cabbage 1 Bin 1 Bin H Fill 2 gallon bag. Do not use brown cabbage

Salad Tomato 1 Bin 2 Bin H Down the  stem, wedged. 

Shred Iceberg 1 Bin 2 Gallon H cut in half down stalk. Lay flat. Shred THIN! Toss is pink or brown. 

Cut Green Pepper 1 Bin 6 Qrt. H cut down center. Cut into strips. Sauted.Can be frozen

Cut Philly Onion 1 Bin 6 Qrt. H Cut down center. Cut into strips. Sautee.Can be frozen 

Cut Sandwich Onion 1 Bin 2 Bin H cut down center. Cut opposite philly onion. SHAVED!!

Cilantro & Onion 1/2  Bin ————— — EQUAL PARTS CILANTRO & ONION. 2 day shelf

Sliced Pineapples* Case ————— B Freeze. Lay on wax paper until frozen solid. Transfer to 1 qtr. bags

Salad Cucumber 1 Bin 1 Bin H Toss when slimy or soft. Only fresh firm cucumbers 

Fryer Pickels (2) 8 Qrt ————— J 1 bucket = (2) 8 qrt containers 

Shaved Carrots 1 Bin 1 Bin H use veggie shaver

Carrots, wings 6 Qrt. ————— H Quartered 

Celery, wings 6 Qrt. ————— H Quartered 

Garlic Butter logs, 1 log ————— M Slice entire log 1 oz. Portions. 

Sandwich Tomato 1 Bin 2 Bin H Sliced

Cut Brussel / Fryer   Case 2 Gallon J Down the stem. Cut case Store 2 Gallon Bags for fryer

Cut Brussels / Sauté Case 4 Qrt. H See recipe. Par sauté. 6 day shelf from tomorrow  
Meats Par Short Instructions

Marinade Chicken Breast 6 Qrt In Thaw — 2 Cups Olive Oil / 4 oz. Liberal Chicken Seasoning (2 bags) 

Bacon Bits 1 Bin ————— — fryer

Bacon (cook off) 1 Bin 1 Bin I cook off on flat for 2 minutes to crisp. Keep bacon flat.

Slice Pork Belly 1 Log 2 Gall (❄) B Slice all / 0 waste. Portion [ ] oz.  

Par Cook Wings 1 case 2 Gall (❄) J

Cook Pork Butts Case 2 Gall (❄) B Rub with Mustard / Rubb butt Season / Smoke 12-15 hrs.

Slice Turkey All/Case 2 Gall (❄) B Portion 4 oz. Freeze in Ziplock

Slice Corned Beef All/Case 2 Gall (❄) B Portion 4 oz. Freeze in Ziplock 
Other Par Short Instructions

Rice 1 Bin 6 Qrt. H 1 part rice / 2 part water. See Recipe

Slaw 1Bin 6 Qrt. H See Recipe 

Cavatappi 1 Bin 8 Qrt. H Par Boil 8 minutes. Drain rinse w/ cold water.

Pico 1 Bin 6 Qrt. H See Recipe 

Side Salads 6 Salads Expo Line — Premade salads. Romaine, cucumber, onion, carrot, tomato 

Sauerkraut 1 Can 4 Qrt. H 1/4 brown sugar / 1 can kraut / 2 tspn.crushed red pepper

Crab Dip 1 Bin 1 Gall (❄) B See Recipe

Catfish/Oyster Batter 1 Bin 8 Qrt. 3 cups flour / 1 cup cajun

Pickle Batter 1 Bin 8Qrt. 3 cups flour / 1 cup cajun

Par Cook Peppers 1 Bin 2 Gall (❄) H olive oil / light phily spice

Par Cook Onions 1 Bin 2 Gall (❄) H olive oil / light phily spice

Cut Tofu, fryer X 1 Gall (❄) A Down Center. Cut into triangles.  Aprox. 1/4". Freeze after preperation.

Prepare Tofu X 1 Gall (❄) A See Recipes. Freeze after preparation. 

Soup
Bake Potatoes All/Case H Roll in olive oil. Pretzel salt. Bake 425 Covered 2.5 hours +

Sauces ————- ————— See Chart 

Cut Pita 2 Packs 2 Gallon J 8 per 1 wheel. Store in 2 Gallon Ziplocks 

Cut Corn Tortillas Case ————— L 4 per 1 wheel. Cut them immediately prepare. 

Cook Corn Chips 2 Gall 3-4 bags Z Deep Fry corn chips 2 minutes. Toss in Tajin while oily. 5 day shelf life
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Packaging / Portion Par Short Instructions

Break Down Fish Batter Case 2 Gallon Z Divide Open Case into 2 Gallon Ziplocks. Cannot be in an open container 

Portion Croutons 15 Rams 4 oz. Ram — Pre-portion 15 / 4 oz Ramekins 

Portion Fish Batter Case 2 Gallon Z Once case is open. Portion into ziplocks to prevent contamination

Philly Puck 2 Gallon B Break case down into. Do not store in box

Portion Shrimp All/Case 2 Gall (❄) B Portion when case arrives. 

Portion Rice Bag 2 Gallon Z Once bag is open. Portion into ziplocks to prevent contamination
Sauces Par Short Instructions

Hatch Queso 1 Batch 2 Gall (❄) 1 bag queso / 1 can green chili / 1/2 can mont. Jack

Poblano Aioli 1 Bin ————— 3 tblspn. Poblano  / 1/8 pan mayo

Buttermilk Ranch 1 Batch ————— (1) 1/2 gallon buttermilk / packet / 1/2 cont+mayo

Chipotle Aioli 1 Bin ————— 1 part chip. Aioli / 1 part mayo

Wild 4 Qrt. ————— 1 part Garlic Parm / 1 part Hot

Bangin' 2 Qrt. ————— 2 Parts Mayo / 2 Parts Sweet Chili / 1 Part Sriracha

Sriracha Ranch 10 Rams ————— 2 Parts Ranch /1 Part Sriracha 
Bourbon Glaze 4 Qrt. —————

Thaw Par Short Instructions - Refrigerator thaw = 48 hours

Bone-In Wing 4 Cases As needed 14 Day shelf un-opened. 48 hour refrigerator thaw.  

Ham Wing 2 orders —————

6 oz. Chicken 2 bags 2 in thaw 14 Day shelf un-opened. 48 hour refrigerator thaw.  

Irregular Chicken As needed Pull to thaw when last bag of buff dip is in QUE

Pork Bags - Cooked 1 Bag 1 in thaw 

Turkey Sliced 12 to 16 ————-

Corned Beef Sliced 14 to 18 ————-

Broccoli 1 Bag ————- Doesn't require back up. Thaws fast & can be coooked partially frozen. 

Catfish 12 to 16 ————-

Crab Dip 1 ————- Pull back up to thaw once bin is below half full. (24 hour thaw)

Chicken Dip 1 ————- Pull back up to thaw once bin is below half full. (24 hour thaw)

Beer cheese 1 Bag ————- Pull back up to thaw once bin is below half full. (24 hour thaw)

Queso Base 1 Bag 1 in thaw 

Salmon 4 to 6 As needed 4 day shelf life from breaking seal

Soup 1 Bag As Needed. MAX 2 soups at one time. 

Tuna 4 to 6 As needed 4 day shelf life from breaking seal
Seasoning Par Short Instructions

Chicken Seasoning Canister ————— 1 Part Montreal Chicken / 1 Part Blacken

Pico Seasoning Canister ————— 1 Part Garlic / 2 Part Taco

Red Hot Ranch Shake Canister ————— 1 cont. Red Hots/ 3 Ranch Packets

Tuna Rub Canister ————— 1 Part Mont. Chicken / 1 Part Old Bay / 1 Part Mont. Steak

Pork Rub Canister ————— 2 cups coffee / 1 cup cajun / 1/2 cup garlic / 1 cup montreal 1 cup mesquite

Cajun shrimp Season Canister ————— 1 cup cajun = 1 cup red pepper flakes

Other Task
Check Dates 
Stock Stations/Non-Food
Organize 
Unboxing Product
86 Board
Order Please Board Notice anything we need? Items missing from shelf? Used the last of something? Need n replacements on tools?
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3 Cups Worchestershire / 3 cups syrup /2 cups brown sugar / 1.5 oz. 
house bourbon

Back Ups

Stock Take Out Containers, Rags, Paper Towels,  

Fridge / Freezers out of sorts? Items in their designated space?

Update 86 Board. Out of? Low on? Alternates? 

Missing Dates? Expired? Spoiled?

Unbox products, store in designated area, face shelves (in line with label facing forward) 


