Module 4 Mise en Place Bonus Video Transcript
Transcript
Chef Lindsey: Mise en place is a French term for having all your ingredients measured, weighed, cut, peeled, sliced, or diced, before you start food preparation or cooking. Pans are prepared. Mixing bowls, tools, and small equipment are all set out. By practicing mise en place, you will increase your efficiency in the kitchen, saving you time and stress.
Chef Andy: I don't know, Chef Lindsey. That sounds like it'd take a lot longer.
Chef Lindsey: Well, let's see. You do it your way, and I'll do it mine.
(singing)
Don't be like Chef Andy. Simplify your work by implementing the mise en place approach to food production and service.
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