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Lesson 13 – Swiss Roll Demonstration and Practical 

Students will work safely and hygienically to produce their own Swiss roll. 
Through this practical session they will develop skills in the following areas: 
accurate weighing and measuring, use of an electric whisk, folding in flour, 
using the oven safely and with precise timing, and finishing skills. 
 

 

 
  



 

 

9O (2 lessons per fortnight)  

 
9M (2 lessons per fortnight) 

 
 

Rotation 1 Rotation 2 Rotation 3 

9O1/DT FD 9O4/DT FD 9O3/DT FD 

9O2/DT ENGR 9O1/DT ENGR 9O6/DT ENGR 

9O3/DT TX 9O2/DT TX 9O1/DT TX 

9O4/DT ENGR 9O3/DT ENGR 9O5/DT ENGR 

9O5/DT TX 9O6/DT TX 9O4/DT TX 

9O6/DT FD 9O5/DT FD 9O2/DT FD 

Rotation 1 Rotation 2 Rotation 3 

9M1/DT FD 9M4/DT FD 9M2/DT FD 

9M2/DT ENGR 9M1/DT ENGR 9M5/DT ENGR 

9M3/DT TX 9M2/DT TX 9M1/DT TX 

9M4/DT ENGR 9M5/DT FD 9M3/DT FD 

9M5/DT TX 9M3/DT ENG 9M4/DT TX 


