
Standard Operating Procedure (SOP):
Food Preparation and Presentation Standards
This SOP establishes food preparation and presentation standards to ensure the consistent quality, safety, and visual
appeal of all dishes served. It covers hygiene practices, ingredient selection, cooking techniques, portion control, plating
methods, and garnishing guidelines. The objective is to deliver a satisfying dining experience while maintaining
compliance with health regulations and enhancing overall customer satisfaction.

1. Purpose
To define uniform procedures for food preparation and presentation, ensuring every dish meets quality, safety, and
presentation standards.

2. Scope
This SOP applies to all kitchen staff and food handlers involved in the preparation and serving of food items.

3. Responsibilities
Kitchen Staff: Adhere to all preparation, hygiene, and presentation guidelines.
Supervisors/Chefs: Monitor compliance, train staff, and address deviations.
Quality Assurance: Perform audits and ensure standards are maintained.

4. Procedure
1. Hygiene Practices

Wash hands thoroughly before handling food and after handling raw ingredients.
Wear appropriate PPE, including gloves, aprons, and hairnets.
Clean and sanitize equipment, surfaces, and utensils before and after use.
Follow the establishment's handwashing and sanitizing protocols.

2. Ingredient Selection
Use only approved, high-quality ingredients, checked for freshness.
Store all items at recommended temperatures to maintain safety and quality.
Check expiration dates and rotate stock according to FIFO (First-In, First-Out) method.

3. Cooking Techniques
Follow standardized recipes and techniques for preparation and cooking.
Monitor temperatures with food-safe thermometers.
Avoid cross-contamination by using designated utensils and boards for different food types.

4. Portion Control
Portion each item according to menu specifications and recipes.
Use standardized serving tools (scales, scoops, ladles) for accuracy.

5. Plating Methods
Ensure plates are clean, undamaged, and appropriate for the dish.
Follow presentation guidelines for each menu item or style guide.
Arrange food neatly and attractively, considering color, balance, and height.

6. Garnishing Guidelines
Use fresh, edible garnishes relevant to the dish flavor profile.
Apply garnishes just before serving to preserve freshness and appearance.
Avoid over-garnishing; keep the focus on the main dish.

5. Documentation
Maintain logs of temperature checks, ingredient inspections, and cleaning schedules as per regulations.

6. Compliance & Review
Regularly review SOP compliance during staff meetings and audits.
Update procedures to reflect changes in regulations, menu items, or standards.

7. References



Local Health Department Guidelines
Hazard Analysis Critical Control Point (HACCP) Standards
Internal Quality Manuals
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