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My production plan/quality control checklist for 
spaghetti bolognaise


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

	1. Tie hair up, remove outdoor clothing and put on apron or other protective clothing.  Thoroughly wash and dry hands. Use anti-bacterial soap.
	Check temperature of water used and type of soap.
Visual check – no outdoor clothing, clean apron, hair tied up
Visual check – jewellery and nail varnish removed.  Cuts covered with a blue waterproof dressing.

	2. Collect equipment and prepare work area. Equipment - knife, chopping board, large non-stick frying pan, mixing spoon, weighing scales, can opener, measuring spoons, large saucepan and colander.
	Check equipment is clean and good quality.  Wipe work surface if necessary.

	3. Collect ingredients – onion, celery stick, beef mince, tomato ketchup, chopped tomatoes, dried mixed herbs, black pepper and dried spaghetti.
	Check dates on ingredients, check storage temperatures, check weights of raw ingredients.
High risk foods (beef mince) should be stored below 5°C.
Visual check – packets not been tampered with.  No sign of pest damage.


	4. Prepare the ingredients.  Peel and finely dice the onion.  Finely dice the celery.  Open canned chopped tomatoes.
	Place peelings in a bowl or on a plate to prevent physical contamination.
Safety – be aware of sharp knives.  Use the bridge and claw techniques. Safe use of can opener – be aware of sharp edges.  Dispose of open can carefully.

	5. Dry-fry the mince in a large non-stick frying pan until no pink bits remain.
	Thoroughly wash and dry hands after handling meat/packaging to prevent bacterial cross-contamination.
Cook until brown to reduce the risk of bacterial multiplication.
Safety – be aware of hot pan/fat spitting.

	6. Stir in the onion and celery and cook for 3-4 minutes, or until soft.
	Safety – be aware of hot pan.

	7. Stir in ketchup, chopped tomatoes, herbs and black pepper.
	Safety – be aware of hot pan.

	8. Bring the mixture to the boil, reduce the heat and simmer for 20 – 25 minutes.  Stir occasionally.
	Safety – be aware of hot pan and steam.

	9. Cook the pasta according to the instructions on the packet.
	Safety – safe use of electrical equipment (kettle) and be aware of steam.

	10. Drain pasta into a sink using the colander

	Safety – be aware of hot water and steam.

	11. Check bolognaise mixture is cooked.
	[bookmark: _GoBack]Use a digital temperature probe.  Wipe with anti-bacterial wipes before and after use.  Check that the core (middle) temperature is at least 75°C or 70°C for 2 minutes.  If probe not available ensure that the bolognaise is piping hot.

	12. If not eating straight away, cool quickly and store in the fridge.
	Cool within 90 minutes and store in the fridge below 5°C in order to prevent bacterial multiplication.
Reheat to at least 75°C if using a temperature probe (82°C in Scotland) or check piping hot.

	13. Thoroughly wash and dry equipment using hot water and washing up liquid.  Dispose of rubbish carefully in the bin.  Clean work surfaces. Put equipment away in correct place.
	Check temperature of water.  Visual check of equipment before putting away.  Visual check of skink and draining board.  Visual check of cupboards and drawers.
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