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OKONOMIYAKI 7-11( Talaludienn 7-11)

RAW MATERIAL
- newanld
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STORAGE
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ROAST LEG ROAST { TORIUME VERSION )
(antnsnsARRuRRERIIY )

RAW MATERIAL

- RAWMATERIAL (7111)

1. Check chilled BIL 3 Slit Long cut Core-Temperature ( 0 - 5 °C)
2.. BIL Weight ( 220 - 240 g. ) 3 Freshness ( smel, color )

- SELECTION

1. Hait “straw (use 2 days, after slaughter)

15

ey 2w duannduiy dfududelfduuanielu 2 5w shianfufiazaraliugud (§u

ppuneazan iududanfiua)

< INGREDIENT
_mnjﬁ'wﬁ 1 AIUNANYDITDAL 1

‘DIP NO. 1 (SULUTION)

NO. MATERIALS
1. SCY SAUCE
2. MIRIN
3. MSG
4. SUGER
5. GINGER PASTE
6. CARAMEL POWDER
7. SODIUM  TRIPOLY PHOS PHAT
8. WATER
TOTAL
MIX BY
e, 8 + 7 MIX
. 3+ 4 = 6 MIX
m.oa +1+2 ¥ b + 5 MIX
e. BOIL 90.C.CHECK Brix 27.6
&. KEEP IN PRECOOLING ROOM.



FNe T 2 dunsNTnITemin 2

DIP NO. 2 (CONCENTRATION)

“NO... MATERIALS

1. SOY SAUCE
2. MIRIN
3. MSG
4. SUGER
5, GINGER PASTE
‘8. CARAMEL POWDER
“7 SODIWM TRIPOLY PHOS PHATE
18 WATER
TOTAL
MIX BY
e 8 + 7 MIX
b 3+ 4 + & MIX
m.oa +1+2 + o + 5 MIX
&. BOIL 90.C.CHECK Brix 38.2
&. KEEP IN PRECOOLING ROOM,
- PREPARATION

1. 10 % Chioring 100g. Tap waler 59.78kg. Ice 40 kg. Vineger 160 g. (totai 100kg.)
Mix Check CL 100 ppm. .pH 6.5, Tempurature 0 -5.°C.
- MAKE SCAKING
1. Make sauce bafore scaking day & Tempurature under 5.°Cin coaling room.
- SOAKING
1. Leg soak in sauce (5.°C below ) for 2 hours at soak room 70% / weight mix
After soak , dip off sauce ( e e sl ivgetnafnndnd

ONVUR )

PROCESSING
- QOVEN

1. Warm oven Tempurature 250.°C singiasiu ﬁwﬁ'ﬂﬁﬁﬁj

16



2.::8eteach Net'on the Tray
3;:.E_._Aﬁ_ér_:;'q'bibk'e_h"'skin'fulé strecth out & put on the each Nets ( 6 pieces / Tray)
4.: Pittray in to oven , and control oven tempurature 230 - 250.°C
5. - After 16'min.Change Tray s position from up to down & down to up because
“tempurature of each position is different.
6. After Core Temp. 72.°C up (check each chicken ) if tempurature under 72 “C. or
meat is shill raw oven again.
= ROAST
1 only smell & color { ehesumiaiaulifacy s=aving udasnaduila )
PACKAGING
= COOLING
4, Cooled (under 20.°C)
PACKING
1. packin Nylon bag use coating sauce 10% of chicken weight vacuum pack seal
{5pcs./bag)
-  COATING SUACE

P =
19190 3 BTLHANTOITARIARDL

NC. MATERIALS

1. SOV  SAUCE

2. SUGER

3. MIRIN

4, VENIGAR

5. MSG

8. RIO FRESH RED - MR

7. SMS 747

8. WATER
TOTAL

MIX BY

@ 8+ 2+ 5 MIX

B.oe +1 +3+4+6+7 MX
. BOIL 95.C. CHECK Brix 34 + -
a. KEEP iN PRECOOLING ROOM.



= STERILIZE
1. inboiling water for 95.°C / 4 min. after boil cooling in chilled water,
# FREEZING
15 in air blast. Pack in carton box

Stamp : EST NO. & Expire date / Lot No stemp : to side face on the box

STORAGE:

1. (SPC) 1X 10>, coliform. & SImo & stap : Negative
RnaEing

fldlnugudsdiesasaedasasaelnfonlastndvealadudy 5% Twoa

197 Mdndouinsiald 1:1 STPP Skan. ICE 20 km. WATER 75km, TOTAL1G0KM.
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