

Food needs to be checked during making and cooking to ensure it meets the quality standards for your design by setting up a system for quality assurance.

Quality Assurance Systems identify in advance where problems may occur. Control systems are then set up to stop these problems happening.

Quality Controls are the routine checks made throughout the production process. If people only use quality controls then faults in a product are only identified after the product has been made.

Complete the quality checks for scones below:
	Process
	Quality Checks

	1. Collecting ingredients –

flour, butter, sugar, water


	

	2. Set oven to correct temperature


	

	3. Collect equipment and prepare the work area


	

	4. Rub in the butter to the flour with fingertips


	

	5. Add enough water to make a soft dough


	

	6. Roll out to desired shape


	

	7. place scones on greased baking tray and brush with milk
	

	8. Bake at 230°C/Mark 9 for 7-9 mins until risen

	

	9. Take scones out of the oven and cool on a wire rack
	


