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Best practices 
for food 

treatment



STORAGE PREPARATION

CONSUMPTION DISPOSAL
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I check the state of freshness each 
time I receive products

I store the products in the right 
places. (on the identified shelf)

I complete the SOP’s form when I 
check the conformity of products

I control the temperature of the 
fridges and freezers twice a day

I put the products away as quickly as 
possible so as not to break 

the cold chain

I store the products according to the 
first-in, first-out method, taking into 

account the dates of expiry

STORAGE

X 2
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I always make sure the amount of water I use 
is rational according the operation I make

I master the cold chain and do not let the 
fresh products stay at room temperature

I cool quickly the products to prolong 
their lifetimes

I always use the right tool 
to peel vegetables

I always think twice before throwing 
away remain of products

I respect all the hygiene rules in 
force in the restaurant

I always weigh the ingredients for 
the recipe I have to prepare

I always check the expiry dates 
of the products

I only turn on the cooking equipment 
when it’s needed

I protect all the products from the external 
contaminations with any kind of cover

PREPARATION
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I inform the customer, I use the 
menu as a communication tool

I invite the customers to bring back 
their dishes, I propose the doggy-bag

CONSUMPTION
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I sort the rubbish and value 
organic waste

DISPOSAL
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I check the state of freshness each time I receive products.

The fresher products are, the better they taste and the longer we can keep them. To guaranty a 
high quality of products, it’s essential to control their state of freshness at each delivery. 

• Fruits and vegetables are firm and do not have a 
blow, not stained, and the skin not withered.

• Meat and poultry smell nice and are not sticky.

• The fishes and shellfishes smell nice.
• Shellfishes and seashells are alive.
• The skin of the fishes is shiny.
• The scales do not come off the skin.
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I complete the SOP form when I check the conformity of products.

The standard operating procedure at reception allows checking the hygienic quality of the 
products, and for each reception, I follow the procedure.

I complete the form with:
• Date.
• Name of the suplier.
• Name of controlled products.

I check and report on the form:
• The product temperature (using a disinfected 

temperature probe), the expiry date, the 
visual appearance, presence of compliant 
labeling and a health stamp for animal 
products.

I check that packaging :
• Is clean – protecting the 

product from external 
contamination, and good 
condition (not pierced, not 
dented, not wet).

1 3

2
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I put the products away as quickly as possible so as not to break the cold chain.

To avoid it, I store the products as quick as possible respecting these order:

At room temperature, the number of microbes is doubled every twenty minutes. Exposed for a 
long time to these temperatures, the products deteriorate and lose their lifespan.

The 
temperature 
sensitive 
products first

The frozen 
products 

The fruits and 
the vegetables

At the end 
the grocery 
products

FIRST SECOND THIRD FOURTH
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I store the products in the right places.

A poorly stored cold room can lead to cross-contamination between products. 
Incorrect rotation when storing products can lead to expiry dates being exceeded.

To avoid it I store the products 
respecting these rules:

• Dispose of cartons and any 
soiled packaging.

• Date all products started 
and preparations made.

Arrange products by 
categories and according 
to their degree of 
contamination.

• Fresh fish under ice.
• Fresh meat on rack.
• Raw vegetables stored 

separately or cleaned 
before storage.

Storage by type of product.

Processed 
products

Co
nt

am
in

ati
on

Semi-Processed 
products

Raw materials

No floor 
storage

* *

*
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I control the temperature of the fridges and freezers twice a day.

The uncontrolled temperature of cold rooms creates risks of microbial multiplication. If the 
temperature in the cold rooms is too high, the products will not keep properly and their shelf life 
will be diminished. 

To reduce the risk of microbial multiplication : 

• Check that all the cold-rooms and the fridges are equipped 
by a thermometer - twice a day.

• Complete the SOP’s form. 
• Check the cleanliness of the equipment.

*
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I store the products according to the first-in, first-out method.

To make sure that the products will not past their expiry date, 
it’s essential to store them with a good method. 

Use the FIFO method, First In / First out 

Always take into 
account the 
expiry date.

Reserve a place 
in the cold room 
where products 
with expiry date 
are stored.
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I always make sure the amount of water I use is rational according the operation I make.

Water is a precious resource. It 
is not acceptable to waste it. Keep the water 

you have used to 
cook vegetables 
for other 
preparation, like 
stocks, sauces or 
to cook pastas.

Avoid unnecessary water running.

Observe the dosages of cleaning products to 
avoid using much water to rinse.

*

*
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I always use the right tool to peel vegetables.

Vegetables and fruits are expensive and their skin costs 
the same as their flesh.

Always use a peeler to peel the vegetables and 
the fruits.

Peel only the vegetables and the fruits we can’t 
eat the skin.

Use the vegetables with their skin to cook stocks 
or soups.

*

*

*

You can candied 
orange skins to 
make succulent 
dishes.
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I always weigh the ingredients for the recipe I have to prepare.

In order to guarantee customers constant quality and the right quantity served, 
avoiding the need to throw away products.

Respect the recipe sheet of what you prepare.

Weigh all the ingredients you use for a recipe.

*

*
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I only turn on the cooking equipment when it’s needed.

Gas or electricity are resources that must be used 
reasonably. The earth’s natural resources are precious.

Adapt the power of the burner to the size of the pan you 
are using.

Switch on electrical equipment only when you need 
it. A professional oven needs less than 5 minutes to 
heat up.

Turn on the deep fryer only when you need it. This way 
you will save energy, and the oil will spoil less quickly.

*

*

Always use a lid to 
heat the water.
You will save 70% 
of energy and 
divide the bill in 3.
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I master the cold chain and do not let the fresh products stay at room temperature.

At room temperature, the number of microbes is doubled 
every twenty minutes. Exposed for a long time to these 
temperatures, the products deteriorate and lose their 
lifespan. 

I control the 
temperature of 
the products at 
the end of their 
preparation with 
a thermo probe.

As soon as they are finished, I store the preparation at the 
right temperature.

For the cold 
preparations.

The hot 
preparations.

UNDER +4º C OVER +63º C
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I always think twice before throwing away remain of products.

In a kitchen, some products can have more than a single life.
Banana skins can 
be use to cook 
wonderful cakes.

Fish bones, fish skins and fish head can be 
used for fumet or fish soup.

Bones, poultry skins, can be used to cook 
meat sauce.

Meat and vegetables from a stock can be 
reuse to cook different plates.

*

*

*
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I always check the expiry dates of the products.

In the kitchen, it is strictly forbidden to use products that have 
passed their expiry date. 

Tell the team when you identify a product 
with a short expiry date.

You will invent dishes of the day to avoid 
wasting products with a short expiry date.

*

*

Reserve a place 
in the cold room 
where products 
with a short 
expiry date are 
stored.
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I protect all the products from the external contaminations with any kind of cover.

Foodstuffs are fragile, it is necessary to protect them from 
external contamination.

Microbial contamination in air and dust, 
that could make customers sick.

Physical contamination with shards of glass 
or plastic or paint that would make the 
consumption of the products dangerous.

*

*

To protect 
products, always 
prefer to use 
a reusable lid, 
instead of a cling 
film.
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I cool quickly the products to prolong their lifetimes.

Rapid cooling of foodstuffs prolongs their shelf life. By law, is 
require that products need to be cooled quickly.

Products must be cool down from +63°C 
to +10°C in less than two hours.

*

If the kitchen isn’t 
equipped with a 
proper material 
to cool down 
products, you can 
use a cold bain-
Marie.

After being cooling down products must 
be store between 0°C and 3°C.

*
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I respect all the hygiene rules in force inside the restaurant.

Compliance with hygiene rules will preserve the freshness of 
products and protect consumers from food scares.

Respect the cleaning plan of the kitchen 
and use the right amounts of water.

*

A cook worthy of 
the name always 
works with rigor 
and method in 
a kitchen that is 
irreproachable 
in terms of 
cleanliness.Always wear clean and proper professional 

clothing.

Wash your hands often.

Always wear a hat and work shoes.

*

*

*
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I inform the customer, I use the menu as a communication tool.

The restaurant menu is an evidence of your know-how.

Value your dishes and restore the value of 
the products to the customer.

*

Offer plates 
with portions of 
different sizes. 
(Nutritional needs 
vary).

Mention quality labels (environmentally and 
animal welfare products).

Adopt some flexibility on changing dishes.

Limit the references on the menu, and always 
propose the dishes of the day. 

Highlight tasty and healthy vegetable proteins. 

*

*

*

*
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I invite the customers to bring back the rest of their dishes, I propose the doggy-bag!

From 1 July 2021 all restaurants must provide the customer 
who requests it with a “doggy-bag” to take the food or drink 
not consumed on site.

If you don’t like 
the term “Doogy 
bag”, call it 
“Gourmet bag”.

The “doggy bag“ allows to take away what 
is not finished. 

The customer is happy to extend the experience 
at home.

The restaurant has less waste to manage. 

The work of producers and the resources of our 
planet are not unnecessarily wasted. 

*

*

*

*
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I sort the rubbish and value organic waste.

EU regulations make separate management of biowaste 
mandatory (End of 2023). Have you ever 

heard about anti-
waste food apps ?
Find many of 
them on Play 
store or Apple 
store !

Catering is considered of one of the 
sectors that produces the most  important 
amount of biowaste. 

*

Organic waste can be fully used by methanization 
or composting.

*

Find out about practices in terms of selective sorting. *
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Thank you for your time.

This project is co-funded by the LIFE Programme of the European Union. 
This publication reflects only the author’s view and the European 

Commission is not responsible for any use that may be made 
of the information it contains.
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