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o v a 2
1 @] Take both layers of cake out of theoven |2& 4 The layers of cake must be soft and 2& 4 If it is made and cooked correctly layers
and place onto aflat surface sponge but also have good support and of cake should slide out of the baking
structure trays and not stick to sides
2& 4 Layers need top be sponge and soft to feel
2 < Spread the Jam onto the bottom layer of (3 & 4 The jam should be spread evenly over the | 3 Jam layer must be within tolerance as
cake bottom layer in order for the top layer to specified in dFMEA "dFMEA _cake" and
stick properly customer specification
3 O Inspect bottom layer and jam needs to 2,3&4 The jam must be spread out evenly in 2&3 A visual inspection of the layer of jam
ensure cake is ready for the top layer order to seperate both the top and bottom will show if thereis sufficient amount of
layers jam on the cake and if it isready for the
top layer to be applied
4 < Apply the top layer of spongeto thelayer |2,3& 4 The top layer of sponge should sitontop |2& 3 When the top layer of spongeis applied
of jam making sure it is positioned of the bottom layer of sponge and the excess jam will be displaced from
correctly layer of jam between the layers. Remove the excess
jam and adjust if needed
5 o Store completed cake in arefrigeratorso | 2,3& 4 The layers of sponge and jam need to set The temperature needs to be at 3-5
that it can set correctly beforetheicing is together in the fridge so that they will not Degrees Celciusin order for cake to set
applied Separate. properly
6 O Final Inspection 1,2,345,6 Cake should be delicious and sweet 1,2,345,6 Delicious enough to satisfy celebrity
chefs

Document created using QA Assistant Software. Visit www.QAassi stant.com




