
Central Production Unit 
 Recipe 

Date of issue  
October 2022 

Dish Name 01 Pork Roast 
Ingredients Full 

Production 

900 

Half 
Production 

450 

Production 900 x100g 
portions 
Number of trays. 
100x7(55tray) box weight 700g  
30X3(46tray) box weight 300g 
Gastro 7x15 

Production 450 x100g 
portions 
Number of trays. 
50x7(55tray) box weight 700g  
15X3(46tray) box weight 300g 
Gastro 4x15 

Method 

1.Prepare joints for roasting and place in roasting trays
2. Place in oven  and cook for approximately 2 and half hours
3. Remove from oven and chill down accordingly
4. Place pork joints onto slicing machine and ensure each slice weight ???
5Place roast meat into containers and cover with stock weight accordingly
(used for regeneration purpose and not as a gravy)
7. Place on chiller racks and transfer to blast chiller

Ensure all batch codes are recorded on temperature forms 

Step Critical Control Point 

Cooking-Re-heating Must reach a food core temperature of 82◦c. 

Decanting To be completed within 30 minutes after leaving 
cooking vessel. 

Blast chilling To 3◦c within 90 minutes. 

Blast Freeze To -5◦c within 90 minutes 
To -18◦c within 240 minutes 

Pork 110000g 55000g 

Water 6000mls 3000mls 

Vegetable Bouillon 250g 125g 



 
  

Central Production Unit 
 Recipe 

Date of issue  
October 2022 

Dish Name 05 Sausages 
Ingredients Full 

Production 
500 

Half 
Production 
250 

Other 
 

Production 500 x92g portions 
Number of trays. 
60x6(3/4tray) box weight 828g     
43x2(55tray) box weight 368g 
Gastro 3x18 

Production 250 x92g portions 
Number of trays. 
28x6(3/4tray) box weight 828g     
23x2(55tray) box weight 368g 
Gastro 2x18 

 
 
 
Method 

1. Purchased product 
2.  Decant into containers as above following chart guide and 

place onto racks. 
      3 . Into packing labelled and place into freezer. 
 
 

Sausages 1000 500  
    
    
    

 



 
  

Central Production Unit 
 Recipe 

Date of issue  
June 2023 

Dish Name 02 Pork Steak in Gravy 
Ingredients Full 

Production 
800 

Half 
Production 
400 

Other 
 

Production 800x 1number 
portions 
Number of trays. 
100x6(55tray) 6 number     
55X2(46tray) 2 number 
Gastro 6x15 

Production 400 x 1number 
portions 
Number of trays. 
50x6(55tray) x 6 number     
27X2(46tray) x2number 
Gastro 3x15 
 

 
Method 

1. Tray up pork steaks and place into oven. 
2. Make up Gravy. 
3. Fry off onions 
4. Decant into containers as above following weight chart guide 

and cover with onions and gravy place onto racks and 
transfer to blast chiller/freezer. 

 
 

Ensure all batch codes are recorded on temperature forms 
Step Critical Control Point 
Cooking-Re-heating Must reach a food core temperature of 82◦c. 
Decanting To be completed within 30 minutes after leaving 

cooking vessel. 
Blast chilling To 3◦c within 90 minutes. 
Blast Freeze To -5◦c within 90 minutes 

To -18◦c within 240 minutes 
 

Pork Steaks 
113g per steak 

800 400  
Diced Onions 10000g 5000g  
Vegetable Oil 
 

2750mls 1380mls  

Gravy (Bisto) 2 tubs 1 tub  
    
    
    
    
    
    
    
    
    
 



 
  

Central Production Unit 
 Recipe 

Date of issue  
October 2022 

Dish Name 04 Ham 
Ingredients Full 

Production 
630 

Half 
Production 
315 

Other 
 

Production 630 x100g portions 
Number of trays. 
65x7(55tray) box weight 700g     
30X3(46tray) box weight 300g 

Production 315 x100g portions 
Number of trays. 
35x7(55tray) box weight 700g     
15X3(46tray) box weight 300g 
Gastro 2x15 

  Gastro 4x15 
 
 
Method 

1. Purchased product 
2. Slice/mince  product into trays following above guide. 

      3 . Into packing labelled and place in chilled unit until service. 
 
 

Ham Joints 70000g 35000g  
    
    
    

 


