
SOP Template: Preparation of Menu Items for Service
(Mise en Place)
This SOP details the preparation of menu items for service (mise en place), covering the systematic organization
and arrangement of ingredients, tools, and equipment before cooking. It includes steps for ingredient selection,
washing, chopping, measuring, portioning, and storing to ensure efficiency and consistency during service. Proper
mise en place enhances kitchen workflow, maintains food quality and safety, and supports timely meal delivery. This
procedure is essential for chefs and kitchen staff to streamline operations and elevate overall dining experience.

1. Purpose
To outline the standard steps for preparing menu items for service, ensuring efficiency, consistency, food safety, and
optimal workflow in the kitchen.

2. Scope
This SOP applies to all culinary staff responsible for the preparation and organization of ingredients, tools, and
equipment prior to and during service.

3. Responsibilities
Chefs and Cooks: Execute mise en place as per SOP.
Kitchen Assistants: Support in ingredient preparation and area organization.
Supervisors/Head Chef: Oversee and verify adherence to SOP.

4. Materials and Equipment
Fresh ingredients (per menu requirements)
Knives, chopping boards, peelers, graters
Measuring cups, spoons, scales
Mixing bowls, storage containers
Labels and markers
Counters and workstations
Gloves and appropriate PPE
Cleaning cloths and sanitizers

5. Procedure
1. Preparation

Review daily menu and required recipes.
Check inventory to ensure availability of all required ingredients.

2. Ingredient Selection and Verification
Select ingredients with attention to quality and freshness.
Inspect for spoilage, contamination, or damage.

3. Cleaning and Washing
Wash vegetables, fruits, and herbs thoroughly under running water or as prescribed.
Sanitize work surfaces, tools, and storage containers before use.

4. Preparation and Cutting
Peel, chop, dice, slice, or grate ingredients as required by menu specifications.
Use appropriate cutting techniques and maintain knife safety at all times.

5. Measuring and Portioning
Measure ingredients accurately using standard recipes or portion guidelines.
Separate items into required portions for efficient during-service replenishment.

6. Storage and Organization
Arrange prepped items in clean containers, clearly labeled with contents and date.
Store perishables appropriately: refrigerate or keep at proper holding temperature.
Organize workstation with necessary tools and ingredients for easy access during service.

7. Final Check and Clean-Up
Double-check mise en place against menu requirements.
Clean and sanitize work area before commencing service.



6. Food Safety & Hygiene
Always wear clean uniform, chef hat, and gloves as required.
Minimize cross-contamination by separating raw and cooked items.
Follow FIFO (First-In, First-Out) for all ingredients and prepped items.
Label and date all containers properly.
Hold perishable items at safe temperatures (hot or cold holding as specified).

7. Documentation
Maintain daily mise en place checklist.
Document any discrepancies or issues and notify supervisor.

8. References
Company Food Safety Policy
Local Health Department Guidelines
Kitchen Equipment User Manuals

9. Revision History

Date Version Description Author/Reviewed By

2024-06-20 1.0 Initial SOP Release Chef Manager / Head Chef
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