SOP Template: Food Preparation and Assembly
Guidelines

This SOP provides comprehensive food preparation and assembly guidelines to ensure safe, efficient, and hygienic
handling of food products. It covers protocols for ingredient selection, proper cleaning and sanitization, cross-
contamination prevention, temperature control, cooking and assembly procedures, and final presentation standards. The
objective is to maintain high-quality food safety standards, enhance operational consistency, and deliver safe, fresh, and
appealing meals to customers.

1. Purpose

To outline procedures for the safe and hygienic preparation, assembly, and presentation of food intended for customer
consumption.

2. Scope

This SOP applies to all food service staff involved in the preparation and assembly of food products at [Facility Name].

3. Responsibilities

¢ All staff must follow these guidelines without exception.
e Supervisors are responsible for training, monitoring compliance, and corrective actions.

4. Procedures

Step Procedure

e Use only approved and high-quality sources.
e Check expiration dates and inspect for spoilage.

Ingredient Selection X - ) . L
e Store ingredients according to manufacturer and in-house guidelines.

e Wash hands thoroughly before starting and after handling raw foods.
e Sanitize all equipment, utensils, cutting boards, and work surfaces before
Proper Cleaning & Sanitization and after use.

e Regularly monitor and document cleaning schedules.

o e Use separate cutting boards and utensils for raw and cooked foods.
Cross-C_ontamlnatlon e Store raw foods below cooked or ready-to-eat foods in refrigerators.
Prevention e Change gloves and wash hands between task changes.

e Maintain cold foods at or below 4A°C (40A°F).

e Cook foods to the required internal temperatures (e.g., poultry to
74A°C/165A°F).

e Keep hot foods at or above 60A°C (140A°F).

e Record temperatures at regular intervals.

Temperature Control

. e Follow standardized recipes and instructions.
Cooking and Assembly ¢ Ensure even cooking and proper portion control.
Procedures ¢ Taste-test as appropriate and correct seasoning/texture where needed.

¢ Plate food according to presentation guidelines.
e Check for correct garnishes, temperatures, and cleanliness.

Final Presentation Standards , : -
e Serve immediately or hold under safe conditions.

5. Documentation

¢ Maintain logs of cleaning schedules, temperature checks, and corrective actions.



e Retain training records and compliance audits as per facility policy.

6. Review and Revision

This SOP should be reviewed annually and updated as necessary or when operational changes occur.

7. References

e |ocal, state, and federal food safety regulations
¢ Facility-specific food safety manuals and best practice guides
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