OF RESTAURANT MANAGEMENT & CULINARY ARTS

MISE EN PLACE REPORT:

@ ESEENTIAL SKILLSSTERR, s eressrmiirrimiavnirnaines
1

If the plonning of a particular recipe has an essential
skill associated, the steps or guidelines would go here.
For example, if plonning to make eggs benedict, the
essential skills steps for pooching an egg would go here.

2
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(continued on the next poge)
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OF RESTAURANT MANAGEMENT & CULINARY ARTS

MISE EN PLACE REPORT: (continued)

STANDARDIZED RECIPE: e i .
s A This is the fitle of the recipe.
Name: e
Yield: spssssename AR This is the number of servings or the amount the recipe
makes. This information is used to determine how much of
Ingredients: the recipe quantity is needed. Vield is critical o understanding

how much it will cost o produce the recipe.

e T T @

These are the food items needed to make the recipe, usually
listed in the order in which they are used. This list makes i
Portion size: easier fo follow the recipe ond not forget ony ingredient,
28 # Each ingredient must be clearly defined. For example,

=z 7 = stating “onion” is not specific enough; it provides many

Temperature, time, and equipment: W choices, such os yellow, red, white, green, or pearl.

E = Amounts of each ingredient are also given, Avaid terms
such os "to toste” and “os needed.” Using specific amounts
makes it more likely thot the finished product will be what
was intended by the creator of the recipe.

o = o " * |n commercial recipes, weight is generally the preferred
Step-by-step directions: i method for measuring ingredients rather than other
", ey wshomary measurements—such as cups or quarts, or
stating “one onion” or “a large apple”— becouse weight
Is more occurate,

This is the individual amount that serves a person.

Nutrition information:
This includes size and type of pans and other equipment
needed, the oven temperature, cooking time, and any
preheafing instructions,

This is not essential, but it is useful. Nutrition information This is how and when 1o combine the ingredients.
may include omounts of fat [saturated and unsaturated),
carbohydrates, protein, fiber, sodium, vitomins, ond minerals,

—/ S . - W

(continued on the next poge)
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MISE EN PLACE REPORT: (continued)

Ingredients ‘ Tools

range, or cooler. This

0 eXe
lono

sk or dish. The

, or to add reminder notes for f

Equipment

‘ Notes

Timing and Notes

Plot aut the fasks ond su

to form your plan

S,

ht take 1o complete ¢
ates here can be

Make notes on how long
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MISE EN PLACE REPORT:(continued)

RECIPE COSTING EXERCISE:

Calculate the

Percentage of
Unit Cost

Total Ingredient

Cost

Ingredient Unit Cost Amount in
and Size Recipe

Flour 25lb. bag = 2 cups
$20.00

2 cups = 16 oz.
1lb. =160z
25|b. x 16 0z. =
400 oz.

16 oz. + 400 oz
= 0.04

| ($20.00 x 0.04)

=0.80
= $0.80

List the ingredient 1o

cost out here.

Include the invaice price
and size for the enfire

unit ¢
For g
the 25 Ib. bog of

520.00

weosurement from
ost cind size

ng the

Vi
factor by

or any oddifiono
informofion fo show

your work or

ine answer.
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- RESTAURANT MANAGEMENT & CULINARY ARTS

M.l‘SE EN PLACE REPORT. (continued)

Lab Report: Summary Response

Record the summary of executing all steps
fo the mise en ploce plan, how making ol
the items went in the lab, and any additional
details the instruclor may want included.

(continued on the next poge)
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OF RESTAURANT MANAGEMENT & CULINARY ARTS

MISE EN PLACE REPORT: (continued)

PLATING DIAGRAM:

Draw a basic sketch
here of how to present,

plate, and garnish
the dish.

SAMPLE PLATING DIAGRAM:

point \eanic3

sranber 1>
b‘"h"
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