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My time plan for…

The aim of a time plan/checklist is to think carefully about the order in which tasks need to be done, especially simultaneous tasks, to ensure that all elements of the dish, meal or menu are ready at the right time. It is also important to remember hygiene and safety and any quality checks required, e.g. how many bread rolls to make from a dough or the depth that scones should be. Where appropriate, include weighing and measuring ingredients, pre-heating the oven, preparing equipment, boiling the kettle etc. All of these things take time and need to be completed to ensure a successful final dish.

	Method
	Food Hygiene, safety and quality checks

	Tie hair up, remove jumper and put on apron.  Wash and thoroughly dry hands.  Use anti-bacterial soap.
	Check temperature of water used and type of soap.  Visual check – apron, hair etc.
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