EL SABOR IDEAL

Standard Operating Procedures

Chorizo
Necessary M aterials:
b Defl Real Chorizo > Plastic food handling gloves
> SCissors > Large Frying Pan or grill

v Large Spoon

Storage/Shelf Life:

v Product cases list the date the
product was packed, this date
will help you determine
remaining shelf life

> Refrigerated: Store packages
at 32-40 degrees F-----60 day
shelf life

Stove Top Procedure:

1. Remove Chorizo casing 2. Pre-heat pan at medium flame

3. Place Chorizo in the pan

4. Stir continuously so avoid sticking

5. After 5 minutes the Chorizo should be
ready. Please note completion time will
vary based on the amount of heat used.
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1. Remove Chorizo casing

3. Place Chorizo on the grill

5. After 5 minutes the Chorizo
should be ready to enjoy.
Please note completion
time will vary based on the
amount of heat used.

M er chandising Suggestions
for Hot Deli or Hot Line
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