Module 4 Mise en Place Video Transcript
Transcript
Chef Lindsay (00:04): Welcome to module four. I'm Chef Lindsay. I'm a chef and registered dietician nutritionist, with 15 years of experience in school nutrition. In this first segment, we will review mise en place.
(00:22): The objectives include: define mise en place and demonstrate mise en place efficiency. Mise en place is pronounced mise en place. Say it with me now, mise en place. This is a French term for having all ingredients measured, cut, peeled, sliced, grated and diced before cooking. Pans are in place and mixing bowls and tools are washed and ready to use.
(01:01): Why mise en place? It will save you time and energy. You won't be constantly running back to the storeroom for ingredients or the dish room for small equipment. As you practice mise en place, you will also see recipes are prepared quicker and they turn out better.
(01:22): There are three main steps to mise en place. First, know your recipe. This means knowing more than the name. You need to read through it completely before preparation. Do any ingredients need to be thawed overnight in the cooler? Are there any substitutions? Second, prepare your ingredients by measuring or weighing them properly. Recalling that some oats might be in the back of your storeroom is not proper mise en place. You need to measure or weigh the oats to ensure you have enough. Lastly, prepare your workstation. Do you have the appropriate pieces of small equipment? If you are preparing 400 fruit cups, do you have a number eight disher? Or can you only find a number 16?
(02:31): Trust our team of chefs. Dedicating a few minutes before preparing that recipe will save you tons of time and headaches, for sure. Coming up next, you'll watch a funny video where Chef Andy and I discuss the beliefs that mise en place is the way to go. Or as Chef Andy says, maybe not the way to go. Then you'll complete an activity, where you determine what needs to be mise en place for a recipe.
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