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Baking Guidelines =

SAFE FOOD

TROUBLE SHOOTING WHEN BAKING OFF

If the filling boils out before the pastry is cooked then: 4 Variations in baking may be due to:
Increase the temperature and reduce the baking time. - the order the products go into the oven

If the pastry goes too dark before the filling has — how many products there are on a tray
reached the required minimum core temperature: — what other products are also in the oven
Decrease the temperature and increase the baking time. - beginning and end of the oven time

If the top pastry is cooked but the base remains - different positions in the oven

uncooked and ‘doughy’ then: Use a thinner baking - outside temperatures affecting inside oven
sheet/or use wires or try putting higher up in the oven. temperatures
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