
How to follow & write 
a Time Plan



Learning Intentions

 To learn what a time plan is.

 To learn the importance of a time plan.

 To learn what needs to be included in a time plan to gain 
marks.

 To learn how to follow and create a time plan.



Assignment 18 Marks

Your Time Plan is worth 10 Marks.

Your Equipment list is worth 4 Marks.

Your Service Details are worth 4 Marks.



Where do I begin?

We are going to start with 2 recipes, eventually N5 will 
need to Time Plan 3 recipes for their prelim and final 
practical exam.

 The 2 recipes that we will look at today are from the 
Added Value Unit that you must do to pass N4 Practical 
Cookery.

 The recipes are:

-Spaghetti Bolognese

-Strawberry and White Chocolate Cream Roulade



What must be included in a Time Plan

Times.

What type and temperature of plates.

Garnish or decoration.

Cooker control i.e. Boil soup then turn down to 
simmer or ‘turn oven down’ if it says to do so half 
way through the recipe. 

Hygiene points e.g. ‘Wash hands after handling 
raw mince, egg etc.

Clean As You Go (CAYG) don’t overuse this 
statement.



What must be included in a Time Plan

Season to taste, taste your dish and add 
herbs/salt/pepper if needed.

Check for readiness i.e. taste spaghetti/rice etc.

Mention if you need to reserve/chill/rest 
something and for how long.

Plan ahead e.g. in the notes section write ‘put 
water on to boil for the spaghetti,’ this has to be 
done before you add the spaghetti.

You can serve the dish 5 minutes Before or 
After the set service times.



Time Plan Tips

 You can only organise time in 10 or 15 minute slots.

 Try to do a few things per block of time i.e. 9am – 9:15 You 
could do points 1 to 9 of the Roulade Recipe because you have 
15 minutes and nothing needs to chill or rest in that time.

 9:15 – 9:30 You could do points 1 to 5 of the main, in the notes 
section should you be checking on your sponge?

 Try to summarise what you are doing if you can i.e. prepare 
vegetables for the Bolognese. Or if it helps to specify what you 
are doing i.e. grate carrot, you can do that, however you don’t 
have to re-write the recipe in the time plan.



Time Plan N4 AVU

1 and a Half Hours

Start Time: 9:00am

Serve Spaghetti Bolognese 10:15am

Serve Strawberry and White 
Chocolate Cream Roulade 10:25am

Finish Time 10:30am


