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The ingredients I will need to make my "= "1

are,
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The equipment I am going to use are,
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The pracesses I am going to use are,
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Tomake1_ . —<\ T will be making a one

off product. In the dinner hall the dinner ladies

will have to use [ tCh
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Class survey.
I am going to find out if the people in my class like

what I am going to make. I am going to do this so that T
make sure I make something students like as the food will
be served at dinner time to them.
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A graph to show my results from the survey.
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Product that I will be making pizza = -
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METHOD/ STEP TIME pussITRAly | 1
1. Wash hands, put apron on, and get out ingredients. ; 10 MINS > '
2. Switch oven on, 1 MIN
! : Aliep
3. Weigh out ingredients. 10 MIMNS
4. Collect equr’pmgnf-. - 5 MINS
5 Mix i‘!nur, yeast and salt with oil and water ,r 5 MINS -
| uiayoud
6. S i = 15 MINS
Knead mixture.
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Roll dough into shape and put on a tray. pAyoq _
7. Spread tomato puree onto dough base. 5 Mins
8. Slice (name toppings) and put on top on pizza | 10 mins
base. | Han pue Jni4
9, Cover with grated cheese | 5 mins |
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10. Bake in pre heated oven 20 MINS 5 2 TS |2lulg
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Shupe (what shape is your

' Sensory Qualities PLANNING OF MAKING
Appearance (T looks b dewow ad PRODUCTION SYSTEMS
(what does it look like?) | Shing- | _
| Aroma T Jmeicg Cheﬁg cdd w ] = | <l ~
| (what does it smell like?) L bemaby | LS I
Flavour T+ tasfe  Stweota od Sop — Ll i
| (what does your pizza taste like?) | e ClerSGt | e )
' Texture Seff Tf €es Smaofs | -
| (what does your pizza feel like?) | Al <resPe . . &
T+ . iy A Cerele ael %
| pizza and the foppings on it?) | kaz.t oud Pepfeva’
| Size (what is the size of your the §r2e F Zoem.
| cooked pizza?) _
FEEDBACK

1) How does this product meet my brief and specnflmﬂon? e
yes it et becaulp |
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ond & fucfz,;ﬂ Curtt  Lefe Output:  final result/final pruducf
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2)How well do you think you worked? Feedback: Ngegiaetn STGQE of pruductu::n W
e 4y e bope of —_——— ensure good quality computer aided |
— My aAbGtet e | manufacture , '.
— ———— — ¥ all equipment/ food/ ingredients/
3)What would you do different if you made this pizza ,Im_w_ L N9y
again? . —————
Passipity  €ocur  alot (46 More | Process: measuring/ mixing/ heating/ cooling
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Factors that T would need to consider if T were to make my product
in quantity,

Bateh Produciion Confinuons Prodoaction
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Computer Aided Quality Assurance
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