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My burger production plan/quality control checklist

The aim of a production plan/checklist is to enable someone else (perhaps someone completely new to cooking) to make your burger easily, safely and to a high standard. Therefore, it is essential that all stages are included in detail and that any hygiene, safety and quality checks are clear and easy to follow. Where appropriate, remember to include weighing and measuring ingredients, pre-heating the grill, preparing the equipment and checking that your burger is fully cooked. 

	Production Process (Method)
	Food Hygiene, Safety and Quality Control 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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