
 

i 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

ii 
 

PREFACE 

Mangupura, 1 December  2019 

 

 

Greetings from Care and Love Corporation, 

First of all, we would like to thank to Ida Sang Hyang Widhi Wasa (God Almighty) 

for the completion of this standard operating procedure. This guidance book is based on the 

owner’s experience in hospitality industry, which aims to help young people who want to 

work in hospitality industry, especially in Katak Tepi Sawah Villa, Restaurant and SPA. 

CEO 

CARE & LOVE CORPORATION  

 

I Nyoman Sudiartawan, S.S 
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1. WORKING STEP IN THE KITCHEN 

1 Prepare clean water with bleach and cloth  

2 Switch on all the equipment in the bar 

3 Clean, Mise and plus in all outlet kitchen ( Kitchen store, galley,  pantry, hot 

kitchen, cold kitchen) 

4 Take out the previous preparation 

5 Prepare  preparation for breakfast (bread, butter, jam, marmalade, egg   based on 

menu in KTS  

6 Prepare  preparation for lunch based on menu in KTS (Sandwich, Humburger and 

Pizza) 

2. KITCHEN TOOLS AND EQUIPMENT 

a. Cutting Utensil ( knife) 

Types of Knife :  

 
 

 

Chef Knife Filleting Knive Boning Knife 

   

Slicing Knife 

Chopper/ Cleaver 

Knive Pizza Cutter 
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Butcher’s Knife Paring Knife Brean Knife 
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What do you need to remember about cutting utensil (knives):  

• Know the name,function and how to use/handle the knives  

• Know how to sharp the knives in order to make the knives more sharpen 

when use it 

• Know how to clean and storage the knives to avoid the accident and 

damaging the knives  

b. Hand Tools  

❖ General 

 
  

Can Opener Mandolin Kitchen Tongs 

   

Sharper Steel Rubber Spatula Laddle 

   

Parisian Scoop Serving Spoon Food Tongs 

   

Grater Plastic Spoon Wine Oppener 
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Vegetable Filler Kitchen Fork Wooden Spatula 

   

Wire Sieve Colander Food Mill 

  

  

Ricer Cheese Clothes Plastic Bottle 

  

 

 

 

Goose Neck Conical Strainer Sauce Pan 

 
  

Sautee Pan Omellete Pan Frying Pan 
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Stock Pan Stock Pot Roasting Pan 

   

Frying Spatula Cutting Board Termometer 

 

 

 

 

 

Scales Water Jug Measuring Spoon 

 

❖ Tools and Utensil for Pastry and Bakery 

  
 

 

Rolling Pin Ice Cream Scoop Balloon Whisk 
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Pastry Spatula Offset Spatula Sheet/ Bake Pan 

  

 

 

 

 

Cake Pan Cake Mold Pudding Mold 

 

❖ Tools and Utensils for Butcher 

 

 

Hammer Fish Scissor 

 

❖ Tools and Utensil for Pantry 

 

 

 

Egg Slicers Pate Mold Terrine Mold  
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c. Large Equipment  

❖ General 

 
 

 

Microwave Toaster Pressure Steam 

 
 

 

 

 

 

Meer Slicer Food Processor Steamed Jacket Kettle 

 

 

 

 

Tilting Pan Bain Marie Gridle 

 
 

 

 

Grill Convection oven Salamander 
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Reheating Oven Stove Deep Fryer 

 
  

Flat-top Range Pizza Machine Display Refrigerator 

 

 

 

 

 

Portable Refregerator Freezer Box Walk In Refregerator 

 

❖ Pastry and Bakery 

  

Mixer Dough Slicer Bread 
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Dough Portion Machine Dough Sitter 

 

❖ Pantry 

 

Buffelo Chopper 

 

❖ Butcher 

 

Saw  Meat Machine  
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3. KTS MENU 
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4. KITCHEN OPENING STANDARD 

❖ Opening Kitchen Procedure 

1. Open the kitchen (observe the kitchen layout - Kitchen store, galley,  pantry, hot 

kitchen, cold kitchen)  

2. Open the gas pulp 

3. Turn on the pilot of the stove 

4. Turn on the fresh air and exhaust hood 

5. Check freezer and chiller temperature ( If find some thing wrong or need repair 

report to  the supervisor use repair request form ) 

6. Chilller 3 – 5 celcious degree 

7. Freezer – 18 celcious degree 

8. Check the temperature chille use  and fill form according to date  

9. Prepare the bucket with water and bleach 

10. Start to clean  

11. Set up garbage bin complete with plastic bag 

12. Check mise en place all the tools , utensil and equipment of the kitchen 
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13. Check preparation/ mise en place  of the kitchen product according to the 

operational time 

14. Pull out all the previous left over product and check all the par level of the product 

and create special of the day, staff meals 

15. Prepare requisition form or note since opening time until operational finish, to 

make sure the operational smooth 

5. KITCHEN CLOSING STANDARD 

❖ Closing Kitchen Procedure 

1. Make sure all area clean (Kitchen store, galley,  pantry, hot kitchen, cold kitchen)  

2. Make sure all the stove, oven turn  off 

3. Turn off the main valve of the gas. 

4. Clean all kitchen equipment, kitchen tools,  working tables and floor 

5. Prepare kitchen administration (requisition, repair or special event note) 

6. Close and lock all doors surround the kitchen  

7. Turn off all lamps/light in the kitchen  

 

 

 

 

 

 

 

 

 

 

 

 

 


