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TVL FOOD AND BEVERAGE SERVICES – GRADE 12 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 
Quarter:  1  Week:  4  SSLM No.  1  MELC(s): Prepare Service Stations and Equipment 

Ø Objectives: 1. Identify the supplies and steps needed in service mis-en-place. 
2. Describe the sanitation standard in handling food service equipment. 

Ø Title of Textbook/LM to Study: TVL-HE Food and Beverage Services Q1 SSLM 2 
Ø Chapter: None  Pages: 16-19  Topic: Service Station Mise-en-place 

 
 
 
 
                                                             MISE EN PLACE 

It is a French term which means "put in place"; pre-serve preparations. It is the 
preparation of service area before the restaurant opens.  

Service Station mise en place is the preparation of a waiter’s station in a food service area. 
Typical side stand supplies would be: 

1. All necessary flatware and cutlery: 
knives, soup spoons, forks 

2. Crumbing-down equipment 
3. Service plates 
4. Tea/coffee equipment 
5. Glassware/ beverage ware 
6. Clean folded napkins 
7. Toothpicks 
8. Menus 

9. Wine lists 
10. Clean table linens 
11. Ice tongs 
12. Order pads, guest checks, pencils 
13. Condiments (salt, pepper, etc) 
14. Meal accompaniments (jam, coffee, 

cream, calamansi) 
15. Clean placemats 
16. Tip trays/booklets 

 
Side Work 
• Term designating all the duties, the waiter or waitress perform other than those directly 

related to serving the guests 
• Includes the opening duties such as preparing the dining room and studying the menu, as 

well as leaving the work area in proper order upon completion of the shift 
Preparing the Side Stand (waiter stand) 
 The side stand is a storage and service station located in a dining room that can hold 
most dining equipment. It functions as a station for the waiters to keep any necessary tool or 
small equipment so that they can reduce the number of trips to the kitchen for the supplies. 
Minimum in size and portable so it can be moved easily. One of the main opening duties is to 
stock the side stands nearest your station with various service ware, garnishes, beverages 
and supplies. 

Let Us Discover 
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Sample Service Mise en Place: 
1. Arrange the dining room according to the floor plan; 
2. Seats are carefully positioned under the tables 
3. Check and repair the wobbly tables 
4. Wipe and clean the tables 
5. Fold the table napkins 
6. Polish flatware and glassware using a lint free cloth 
7. Replenish the condiments 
8. Stock service areas with necessary supplies 
9. Set up flatware and plates 
10. Brew coffee and tea 
11. Sweetener containers are filled and cleaned 
12. Salt and pepper shakers are filled and cleaned 

 
Sanitation is the development and application of sanitary measures for the purpose of 

cleanliness and protect one’s health. The following are the Sanitation Standards in Handling 
Food Service Equipment: 

1. Use only clean and sanitized glasses, flatware, chinaware and other equipment for 
service. 

2. To avoid watermarks, all service equipment must be wiped dry with a clean cloth. The 
cloths used for this purpose must be separated from other wiping cloths. 

3. Bowls should be underlined with appropriate under liner and never to be served with the 
finger touching the rim. 

4. When serving straw, serve them with their wrappers or in their respective dispensers. 
5. When serving additional utensils or napkin, place them in a small plate to avoid direct 

contact with hand. 
6. To avoid touching the sauce, meat or dish, the thumb should be kept away from the plate. 
7. When setting up flatware and glasses, avoid leaving finger marks; put them in trays or 

cloth napkins. 
8. Never serve food with the cutlery that fell on the floor. 
9. Food must be covered if it is not consumed immediately to prevent contamination. 
10. Never serve utensils, cups, glasses or plates that are oily, wet or with fingermarks, spots 

or lipstick mark. 
 

TENT CARDS 

Tent Cards also known as Table tents 
are triangular table displays. They are folded in a 
way that is readable from both sides of the 
displays. Its purpose is to show the menu or the 
specialty of the day. These can also be used to 
advertise or encourage promotions on goods 
and services. As the name implies, tent cards are 
designed to be placed on table tops – as well as 
counters, desks, or any other horizontal surface. 
As such, they are almost always printed in full 
color for maximum impact. 
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FILL ME IN 
Directions: Fill in the missing letters to complete the word in the space provided. 

1. M_se en p_ace- a French term which means “put into place”. 

2. S_de w_rk- a term designating all the duties, the waiter or waitress performs other than 
those directly related to serving the guest. 

3. Si_e s_and- is a storage and service unit located close to serving areas, which 
eliminates frequent trips to the kitchen for supplies. 

4. S_nitat_on- is the development and application of sanitary measures for the purpose of 
cleanliness and protect one’s health. 

5. T_ _t ca_ds- its primary purpose is to show the menu or the specialty of the day. 

 
 
 
 
 
 
 
ENUMERATE IT  
Directions: Enumerate the following. Write your answers on the space provided after each 

number. 

A. List five supplies in a typical side stand. 

1.        

2.        

3.        

4.        

5.        

B. Sanitation Standards in Handling Food Service Equipment 

1.              

2.              

3.              

4.              

5.              

  

 

Let Us Try 

Let Us Do 
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SEQUENCING 
Directions: Arrange the following steps of sample service station mise en place by numbering 

it from 1 to12.  
____________ a. Arranged the dining room according to the floor plan; 
____________ b. Seats are carefully positioned under the tables 
____________ c. Check and repair the wobbly tables 
____________ d. Wipe and clean the tables 
____________ e. Fold the table napkins 
____________ f. Salt and pepper shakers are filled and cleaned 
____________ g. Sweetener containers are filled and cleaned 
____________ h. Brew coffee and tea 
____________ i. Set up flatware and plates 
____________ j. Stock service areas with necessary supplies 
____________ k. Replenish the condiments 
____________ l. Polish flatware and glassware using a lint free cloth 

 
 
 
 
 
 
 
CG TLE Food and Beverage Services: Code: CG TLE_HEFBS9- 12GC-IVj-9 p. 20 
TVL Food and Beverage Services 12 Self-learning Module 2. Prepare Service Station and 
Equipment. Lagundi R., pp. 16-19. 
 
 
 
 
 
 
 

Let Us Apply 
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