SOP Template: Garnish Preparation, Usage, and
Placement Standards

This SOP details the garnish preparation, usage, and placement standards to ensure consistency, quality, and
aesthetic appeal in food presentation. It covers proper selection, timming, and handling of garnishes, guidelines for
appropriate portion sizes and complementary pairings, and precise placement techniques to enhance visual
presentation without compromising flavor or hygiene. Following these standards supports the maintenance of high
culinary standards and customer satisfaction.

1. Scope

e All kitchen personnel involved in food preparation and plating.
¢ Applicable to all menu items requiring garnishes.

2. Responsibilities

¢ Executive Chef: Oversight and compliance with garnish standards.
¢ Line Cooks: Proper preparation and placement of garnishes.
¢ Plating Staff: Visual inspection and adherence to final presentation guidelines.

3. Garnish Preparation Standards

Selection:
o Choose fresh, vibrant garnishes that are edible and appropriate for the dish.
o Avoid wilted, bruised, or discolored items.
¢ Trimming:
o Trim stems, remove any damaged sections, and ensure uniformity in size and shape.
Washing:
o Wash all garnishes thoroughly under cold running water and dry before use.
Storage:
o Store prepared garnishes in labeled, covered containers at appropriate refrigeration temperatures.

4. Usage and Portion Guidelines

Use only the type and quantity of garnish specified in the recipe or plating guide.

Portion sizes must be consistent; refer to portion control tools when necessary.

Select garnishes that complement, not overpower, the main dish in taste, color, and texture.
Avoid inedible or potentially allergenic items unless disclosed to the customer.

5. Placement Standards

Use clean sanitized tweezers or tongs for precise garnish placement (never bare hands).
Place garnishes as indicated in plating diagrams or according to chef's instructions.
Garnishes should enhance but not obscure or clutter the main components of the dish.
Position garnishes just before service to preserve freshness and appearance.

Ensure that garnishes do not touch the rim of the plate or bowl.

6. Common Garnish Examples and Pairings

Garnish Best Used With Notes
Fresh Herbs (e.g., parsley, dill, basil) Meat, fish, soups, salads Ensure freshness and uniform cuts
Lemon or Citrus Zest Seafood, poultry, desserts Use microplane for uniform zest
Edible Flowers Salads, desserts, cocktails Confirm flowers are food-grade

Microgreens Starters, mains, eggs dishes Handle gently to avoid bruising



7. Hygiene and Safety

Always wash hands before handling garnishes.

Use designated tools (tweezers/tongs) to avoid contamination.

Do not re-use garnishes that have been on a plate or exposed to service areas.
Label and date all prepared garnishes in storage.

8. Review and Training

¢ All staff must undergo training in garnish standards before unsupervised plating.
e Periodic reviews to ensure ongoing compliance and improvements.



	SOP Template: Garnish Preparation, Usage, and Placement Standards
	1. Scope
	2. Responsibilities
	3. Garnish Preparation Standards
	4. Usage and Portion Guidelines
	5. Placement Standards
	6. Common Garnish Examples and Pairings
	7. Hygiene and Safety
	8. Review and Training


