Mise en Place

Chapter 7

What is Mise en Place?

What is Mise en Place?

· Literally speaking, mise en place means "put in place," but it is much more than that.

· Everything springs from this basic relationship with your food and your environment. 

· As a cook, your "meez" is your first principle – your mantra. 

What is Mise en Place?

· You are organized and working at “speed.”

· You are on “top of your game.” 

· You are “set up." 

· You “have your act together.”

· You know where everything is. 

· You know how much you have. 

· You are rested and ready to cook - a perfect mirror of your work area.

· Remember, your “meez” is the only thing standing between you and chaos!

What is Mise en Place?

· Work area cleaned and cleared in advance.

· Assemble every item of food and every utensil and tool you will need.

· Put them in accessible, comfortable locations, ready for use.

· Know the recipe: have it broken down into its main parts, and have a game plan.

What is Mise en Place?

· What is a game plan?

· Schedule of events leading up to service time

· Cooking/prep times for all items - calculated in reverse from service time

· Which to start first?

· Pot roast

· Rice pilaf

· Grilled asparagus 

What is Mise en Place?

· EVERYTHING you will need is at the ready

· side towel

· oven mitt

· hot water for quick cleaning

· trash receptacle

· Once you've got food on the stove you do not want to break away chasing after a garbage bin or a towel or even a sprig of parsley. 

The Stages of Mise en Place

· Stage 1 Prep

· Stage 2 Prep

· Assembly

Stage 1 Prep

· Time-consuming, unglamorous tasks

· peeling and chopping garlic 

· washing vegetables

· peeling shallots

· making stock

· preparing the "mother" sauces

· boning, tying, chopping and scrubbing. 

Stage 2 Prep

· Preparing all your basic ingredients, measured - in the amounts you will need. You do not want to be measuring out ingredients when assembly time comes. 

· Chopped, blanched, pre-seared, softened - in every way brought as far along as you can without compromising the quality of the finished product.

· Arrange everything at hand.

· You may need salt and pepper - pinch of this, a pinch of that – everything else should be measured, ready and easy to grab. 

Stage 2 Prep

· Need butter to finish a sauce?

· It should be ready and on your station.
You will not be wandering around the kitchen later, looking for a pat of butter.

· Flour needed for dredging? It's right there, next to the fish fillet you were planning to put into it. 

· Diced vegetables? Ready. 

· Do everything you can to get ready for final assembly.

Assembly Stage

· Cooking and presenting the final product.

Questions on Mise en Place?

Basic Knife Terminology

· Chiffonade – to cut leafy greens into thin strips

· Chop – to cut into irregularly shaped pieces

· Concasser – to chop coarsely

· Dice – cut into uniform cubes

· Mince – to chop into very fine pieces

· Shred – to cut into thin strips

Service Styles

· Set meal (Quantity Cooking)

· Extended, or a la carte 

Knife Cuts Handout

Classic Cuts Worksheet 

Questions?

