	CP/QC
	Process
	Hazard

	Control

	CP
	Collect ingredients
	Damaged bags/containers 
out of date ingredients
	Check bags/containers
check date

	CP
	Weigh ingredients
	Not weighed correctly
dirty hands
	Check scales – weigh from 0
basic food hygiene

	QC
	Sieve flour & flavorings
	Dirty equipment 
	Check bowls & sieves

	QC
	Whisk eggs & sugar to the ribbon stage
	Dirty equipment

Not doubled in bulk
	Check whisk

See if trail is left

	CP
	Cook in oven
	Oven too hot
oven too cold
	Check oven is on & correct temperature

	QC
	Turn onto sugared paper
	Not cooked/over cooked
	Check before getting out of oven

	QC
	Roll
	Left to cool too long
	Roll as soon as out of oven


HACCP
This is an exercise using a Swiss Roll. You can adapt it to your class needs to make a starter or plenary or paired activity.

