
1️⃣ SOP Title
Batch Cooking SOP – Controlled Production & Safe Holding Procedure
2️⃣ Department
Kitchen
(Co-ordination: Food & Beverage Service, Store, Stewarding, Management)

3️⃣ Purpose
To establish a structured batch cooking procedure to ensure:
· Fresh food production in controlled quantities
· Reduced wastage
· Safe temperature maintenance
· Consistent quality
· Efficient service flow
Batch cooking prevents overproduction and maintains freshness.

4️⃣ Scope
Applicable to:
· Buffet operations
· Banquet production
· High-volume à la carte service
· Breakfast service
· Staff meals
Applies to:
· Section Chefs
· Commis
· Supervisors
· Kitchen Head

5️⃣ Responsibility
	Position
	Responsibility

	Section Chef
	Plan and execute batches

	Commis
	Prepare as per batch size

	Supervisor
	Monitor temperature & quality

	Kitchen Head
	Control production volume

	Management
	Review wastage reports



6️⃣ Step-by-Step Procedure

PART A – PRODUCTION PLANNING

A. Forecast Review
1. Review expected covers.
2. Check historical consumption data.
3. Identify peak service hours.
4. Plan batch size accordingly.
Avoid cooking full production at once unless required.

PART B – DEFINING BATCH SIZE

B. Batch Calculation
1. Divide total expected quantity into smaller batches.
2. Ensure batch can be consumed within safe holding time.
3. Adjust size based on service flow.
4. Record batch plan if required.

PART C – PREPARATION STAGE

C. Mise-en-Place Alignment
1. Pre-measure ingredients per batch.
2. Label ingredients clearly.
3. Follow standard recipe for each batch.
4. Avoid mixing fresh and old batch.

PART D – COOKING PROCEDURE

D. Controlled Cooking
1. Cook only one batch at a time.
2. Follow standard cooking temperature.
3. Maintain consistent taste and texture.
4. Record cooking time if required.

PART E – HOLDING CONTROL

E. Hot Holding
1. Maintain safe hot holding temperature.
2. Stir periodically.
3. Monitor holding time.
4. Discard if beyond approved limit.

F. Cold Holding
1. Maintain safe cold holding temperature.
2. Keep covered.
3. Avoid prolonged room temperature exposure.
4. Record temperature periodically.

PART F – REFILL & REPLENISHMENT

G. Buffet Refill
1. Refill in small quantities.
2. Remove nearly empty tray before refilling.
3. Do not top-up old food with fresh batch.
4. Replace serving utensils if contaminated.

PART G – QUALITY MONITORING

H. Taste & Appearance Check
1. Taste each batch before service.
2. Check seasoning consistency.
3. Maintain uniform portion size.
4. Verify visual presentation.

PART H – WASTE CONTROL

I. Waste Monitoring
1. Record leftover per batch.
2. Analyze overproduction.
3. Adjust next batch size accordingly.
4. Avoid unnecessary preparation.

PART I – SAFETY CONTROL

J. Temperature Monitoring
1. Check internal temperature before serving.
2. Record holding temperature if required.
3. Avoid reheating multiple times.
4. Discard unsafe food immediately.

PART J – DOCUMENTATION

K. Records to Maintain
· Production Forecast Sheet
· Batch Cooking Log
· Temperature Log
· Waste Record
· Supervisor Verification Sheet

7️⃣ Do’s and Don’ts
Do’s
✔ Cook in small controlled batches
✔ Monitor holding temperature
✔ Replace trays instead of topping up
✔ Record wastage
✔ Maintain recipe consistency
Don’ts
✘ Don’t cook full production at once unnecessarily
✘ Don’t mix fresh and old batch
✘ Don’t reheat multiple times
✘ Don’t ignore holding time
✘ Don’t skip documentation

8️⃣ Operational Standards
· Fresh batch served during peak hours
· Safe holding temperature maintained
· Minimal overproduction
· Consistent taste across batches
· Supervisor verification completed

9️⃣ Escalation Matrix
	Situation
	Escalate To

	Minor taste variation
	Supervisor

	Overproduction trend
	Kitchen Head

	Temperature deviation
	Management

	Repeated wastage
	Management

	Food safety concern
	Manager immediately



🔟 Documentation / Records Required
· Batch Production Log
· Temperature Monitoring Sheet
· Waste Analysis Report
· Corrective Action Record

1️⃣1️⃣ Common Mistakes to Avoid
· Overestimating batch size
· Topping up buffet trays
· Poor temperature monitoring
· Mixing old and new preparation
· Ignoring leftover trends
· Weak supervision


