Spicy Chili Sauce

Yield: 64 oz.

Ingredients:

100137 Chili Sauce 64 fl. oz.

114771 Blackened Seasoning 1 cup
Cayenne Pepper Y2 tsp.

Directions:

In a medium stainless steel bowl, combine all ingredients and whisk together until

thoroughly blended. Place in a clean container. Label, date, and refrigerate for

future service. Critical Control Point (CCP): Cold foods held for later service must
maintain a maximum internal temperature of 41°F.
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