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BUILDING A
BETTER BUSINESS:
SAMPLE
RESTAURANT
STANDARD
OPERATING
PROCEDURES

In the fast-paced world
o f  h o s p i t a l i t y ,
consistency  is  the
secret  ingredient  that
separates  a  thriving
restaurant  from  one
that struggles to keep
its doors open. While a
talented chef can craft
a  magnificent  menu

and a charismatic host
can  fill  seats,  the  true
b a c k b o n e  o f  a n y
successful food service
operation  lies  in  its
attention to detail. This
i s  w h e r e  sample
restaurant  standard
o p e r a t i n g
procedures  become
invaluable.  They  are
not just a binder on a
shelf; they are the DNA
o f  y o u r  d a i l y
operations,  ensuring
that  every  plate  that
leaves the kitchen and
every interaction at the
table  meets  the  high
standards  your  brand
promises.
For  restaurant  owners
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and  managers,  the
c o n c e p t  o f
standardisation  can
sometimes feel rigid or
bureaucratic. However,
the reality is quite the
o p p o s i t e .  W e l l -
d o c u m e n t e d
procedures  provide  a
f r a m e w o r k  f o r
freedom.  When  your
team  knows  exactly
how to handle a busy
Friday  night  rush,  a
complicated  dietary
r e s t r i c t i o n ,  o r  a
cleaning  emergency,
they  can  focus  on
d e l i v e r i n g  a n
except ional  guest
experience. This article
e x p l o r e s
c o m p r e h e n s i v e
sample  restaurant
standard  operating
procedures  that  you
can adapt to your own
e s t a b l i s h m e n t ,
covering  everything
from opening duties to
closing  checklists  and
h e a l t h  c o d e

compliance.

WHY YOUR
RESTAURANT
NEEDS STANDARD
OPERATING
PROCEDURES

Before  div ing  into
specific  documents,  it
i s  e s s e n t i a l  t o
u n d e r s t a n d  t h e
transformative  power
of SOPs. A restaurant is
a  complex  ecosystem
with  multiple  moving
par ts  in te rac t ing
s i m u l t a n e o u s l y .
W i t h o u t  c l e a r
guidelines,  chaos  can
easily ensue. Standard
operating  procedures
serve  as  the  common
language  for  your
entire  staff,  from  the
dishwasher  to  the
general  manager.

Ensuring
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Consisten
t Quality
A guest who visits your
restaurant  for  the  first
time  should  have  the
same experience as a
loyal  customer  who
eats there every week.
Consistency  builds
trust and brand loyalty.
Sample  restaurant
standard  operating
procedures  for  food
preparation  ensure
that  each  burger  is
cooked  to  the  same
temperature,  each
salad  has  the  same
amount  of  dressing,
and  each  cocktail  is
poured with the same
p r e c i s i o n .  T h i s
eliminates  the  "staff
roulette"  where  an
experience  depends
ent i re ly  on  wh ich
employee  is  working
that  day.

Streamlin
ing
Training
and
Onboardi
ng
T r a i n i n g  a  n e w
employee is one of the
most  significant
i n v e s t m e n t s  a
restaurant  makes.
Wi thout  a  wr i t ten
g u i d e ,  t r a i n i n g
becomes  a  game  of
te lephone,  where
information  is  passed
down  with  varying
degrees  of  accuracy.
Comprehensive  SOPs
a c t  a s  a  t r a i n i n g
manual,  allowing  new
hires to  learn at  their
o w n  p a c e  a n d
providing  a  reliable
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reference  point  when
they  have  questions.
T h i s  r e d u c e s  t h e
burden  on  senior  staff
and  significantly
shortens  the  time  it
takes for a new hire to
become  a  productive,
confident  team
member.

Maintaini
ng Health
and
Safety
Complian
ce
I n  the  res taurant
i n d u s t r y ,  h e a l t h
inspections  are  a  fact
o f  l i f e .  A  s i n g l e
violation  can  lead  to
fines,  negative
publ ic i ty ,  or  even

temporary  closure.
Sample  restaurant
standard  operating
procedures  that  are
al igned  with  local
health codes are your
first  line  of  defense.
They  detai l  proper
h a n d w a s h i n g
techn iques ,  f ood
storage  temperatures,
cleaning  schedules,
a n d  a l l e r g e n
m a n a g e m e n t
protocols.  When  your
team  follows  these
procedures  diligently,
you create a culture of
safety  that  protects
your  guests  and  your
business.

FRONT OF HOUSE
OPERATIONS: THE
GUEST
EXPERIENCE

The  front  of  house  is
where first impressions
are  made  and  lasting
memories are created.
These  procedures
f o c u s  o n
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p r o f e s s i o n a l i s m ,
efficiency,  and
hospitality.

Opening
Procedur
es for
Servers
and Hosts
The start of a shift sets
the tone for the entire
day.  An  effective
opening  procedure
ensures that the dining
r o o m  i s  r e a d y  t o
welcome  guests.  This
includes checking that
a l l  t ab les  a re  se t
correctly  with  clean
s i l v e r w a r e  a n d
glassware,  verifying
t h a t  c o n d i m e n t
s ta t ions  a re  fu l l y
s t o c k e d ,  a n d
confirming  that  the
P O S  s y s t e m  i s

functioning.  A  specific
sample  restaurant
standard  operating
procedure  for  the
hos t  s t and  m igh t
include a checklist  for
answering  the  phone,
m a n a g i n g  t h e
reservation  book,  and
assigning  sections  to
servers.

Arrive 15
minutes before
shift start, in full
uniform.
Check table
assignments and
review the
reservation list
for large parties
or special
occasions.
Ensure all service
stations are
stocked with
napkins, straws,
to-go containers,
and cleaning
supplies.
Perform a line
check on coffee
machines and
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beverage
dispensers.

The
Three-
Minute
Rule and
Table
Greeting
Etiquette
One of the most critical
moments in the dining
experience is the initial
greeting.  A  standard
p r o c e d u r e  m i g h t
dictate  that  every
g u e s t  m u s t  b e
acknowledged  within
three minutes of being
seated,  even  if  a  full
se rv ice  i s  not  yet
possible.  A  simple,
"Welcome,  I  will  be

right with you," goes a
long  way.  The  server
greeting  should  be
friendly,  professional,
and  i n fo rmat i ve ,
i n c l u d i n g  a  s e l f -
introduction, a mention
of  daily  specials,  and
an offer  for  beverages.
This  small,  structured
i n t e r a c t i o n
i m m e d i a t e l y
establishes rapport and
sets a positive tone.

Order
Taking
and POS
Accuracy
Errors  in  order  taking
are a major source of
guest  dissatisfaction
and food waste. A clear
p r o c e d u r e  h e l p s
minimize  mistakes.
Servers  should  always
repeat  the order  back
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to  the  guest,  verify
modifications  such  as
"no  onions"  or  "extra
sauce,"  and  use  the
correct modifiers in the
P O S  s y s t e m .  F o r
allergies  or  dietary
restrictions, the server
must  flag  the  order
immediately  in  the
system  and  verbally
confirm  the
modification  with  the
kitchen. This creates a
double-check  system
that  safeguards  the
guest's health and your
reputation.

Table
Maintena
nce and
Check-

Back
Procedur
es
An  attentive  server  is
proactive, not reactive.
A  standard  procedure
for  table  maintenance
involves  a  two-bite
check. After the food is
delivered,  the  server
should  return  to  the
table  within  two  to
three minutes to ask if
e v e r y t h i n g  i s
satisfactory. This is not
s i m p l y  a  " H o w  i s
everything?"  but  a
specific  inquiry  like,
"How  i s  the  s teak
c o o k e d  f o r  y o u
t o n i g h t ? "  T h i s
demonstrates care and
allows  you  to  correct
any  issues  before  the
guest leaves unhappy.
Table  maintenance
also  includes  clearing
empty  plates,  refilling
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water glasses, and pre-
buss ing  the  tab le
throughout the meal.

BACK OF HOUSE
OPERATIONS: THE
ENGINE ROOM

The  back  of  house  is
t h e  h e a r t  o f  t h e
restaurant.  Precision,
speed, and cleanliness
are  non-negotiable
h e r e .  S a m p l e
restaurant  standard
o p e r a t i n g
procedures  for  the
kitchen  are  the  most
technical  and  critical
for  compliance.

Receiving
and
Storage
Protocols
The  quality  of  your
final  product  is  only  as
g o o d  a s  y o u r

ingredients.  Standard
p r o c e d u r e s  f o r
receiving  deliveries
must  specify  how  to
check  temperatures,
inspect  produce  for
freshness,  and  verify
order accuracy against
i n v o i c e s .  O n c e
received,  items  must
be stored immediately
according  to  the  FIFO
(First  In,  First  Out)
method.  Dry  goods
should be rotated, with
older products moving
to  the  front.  Protein
must be stored on the
lowest  shelves  of  the
wa lk - i n  coo le r  t o
p r e v e n t  c r o s s -
contamination  from
dripping. A detailed log
w i t h  t i m e s t a m p s
should  be  maintained
for all deliveries.

Mise en
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Place and
Prep Lists
Mise  en  place  is  the
culinary  philosophy  of
having everything in its
place. A robust SOP for
prep lists ensures that
the  k i tchen  opens
every  day  with  the
necessary  ingredients
r e a d y  t o  g o .  T h i s
includes  portioning
proteins,  chopping
vegetables,  preparing
sauces, and setting up
the  line.  Each  station
s h o u l d  h a v e  a
standardized  prep  list
that  covers  da i ly ,
weekly,  and  monthly
tasks.  This  eliminates
guesswork and ensures
that  the  lunch  and
dinner  rushes  can  be
handled efficiently.

Line
Setup
and
Service
Execution
The  line  cook  is  the
captain of their station.
A  clear  SOP  for  line
s e t u p  i n c l u d e s
check ing  tha t  a l l
utensils  are  clean,  all
pans are ready, and all
i n g r e d i e n t s  a r e
prepped  and  within
reach.  During  service,
the  procedure  for
calling  tickets  ensures
clear  communication
between the expo, the
l ine,  and  the  pass.
Using a ticket system,
cooks should call "Fire"
w h e n  t h e y  b e g i n
cooking  an  item  and
"Pick up" when the dish
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is ready. This creates a
rhythm that keeps the
kitchen  flowing
smoothly,  even  under
extreme pressure.

Dishwash
ing and
Sanitatio
n
Standard
s
The dish pit is arguably
the  most  important
station in  the kitchen.
Without  clean  plates
and cookware,  service
comes  to  a  ha l t .  A
strict SOP for the three-
compartment  sink  is
mandatory  for  health
c o m p l i a n c e .  T h e
procedure  details  the
order :  scrape  and

r inse,  wash  in  hot
soapy  water,  rinse  in
clear  hot  water,  and
sanitize  in  a  chemical
solution at the correct
concentration.  Dishes
must  be  air -dr ied,
never  towel-dried,  to
prevent contamination.
The dishwasher is also
r e s p o n s i b l e  f o r
maintaining  a  clean
and  organized  dish
a r e a ,  i n c l u d i n g
f r e q u e n t  w a t e r
changes  and  filter
cleaning.

CLEANING AND
MAINTENANCE:
DAILY, WEEKLY,
AND DEEP
CLEANING

A clean restaurant is a
sa fe  and  i nv i t i ng
r e s t a u r a n t .  A
c o m p r e h e n s i v e
cleaning schedule is an
integral part of any set
of sample restaurant
standard  operating
procedures.  It  should
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be  broken  down  by
frequency  to  ensure
t h a t  n o  t a s k  i s
overlooked.

Daily
Cleaning
Checklist
s
T h e s e  t a s k s  a r e
performed  at  the  end
of  every  shift.  In  the
d i n i n g  a r e a ,  t h i s
includes sweeping and
mopping  floors,  wiping
d o w n  t a b l e s  a n d
c h a i r s ,  c l e a n i n g
restrooms,  and  taking
out  the  trash.  In  the
kitchen,  daily  closing
tasks include scrubbing
all  flat-top  grills  and
fryers, wiping down all
c o u n t e r t o p s  a n d
shelving,  cleaning  the
floor  drains,  and
covering all food items

in  the  walk-in  cooler.
Each closing employee
should  sign  off  on  a
c h e c k l i s t ,  a n d  a
manager should verify
the work before locking
up.

Weekly
and
Monthly
Deep
Cleaning
Beyond  daily  tasks,  a
w e e k l y  s c h e d u l e
covers  areas  that  are
often  neglected.  This
i n c l u d e s  s t e a m
cleaning walk-in cooler
c o n d e n s e r  c o i l s ,
degreasing  exhaust
hood  filters,  deep
c l e a n i n g  t h e  i c e
m a c h i n e ,  a n d
scrubbing the inside of
ovens and microwaves.
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Monthly deep cleaning
m i g h t  i n v o l v e
shampooing carpets in
t h e  d i n i n g  r o o m ,
pressure  washing  the
outdoor  patio,  and
cleaning behind heavy
equ ipment  on  the
kitchen line. A rotation
schedule  ensures  that
t h e s e  t a s k s  a r e
completed  regularly
without  overwhelming
the  staff.
Here is an example of
a weekly deep cleaning
c h e c k l i s t  f o r  t h e
kitchen:

Degrease and
polish stainless
steel surfaces.
Clean and
sanitize all
shelving units in
the dry storage
area.
Check and clean
the grease trap.
Soak and sanitize
cutting boards in
a bleach solution.

Detail clean the
ice machine,
including the
interior bin.

HEALTH, SAFETY,
AND EMERGENCY
PROCEDURES

This  category of  SOPs
is about preparedness.
Your  team  needs  to
know  how  to  respond
in a crisis, whether it is
a  sma l l  cu t  i n  the
kitchen  or  a  major  fire
alarm.

Food
Safety
and
Allergen
Managem
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ent
Foodborne  illness  is  a
serious risk. Your SOPs
must  cover  the  core
four  of  food  safety:
clean,  separate,  cook,
and chill. This includes
m a n d a t o r y
handwashing  stations
a n d  t i m e r s  f o r
handwashing  duration.
For allergens, a specific
procedure for handling
a l l e r g y  o r d e r s  i s
essential.  This  might
i n v o l v e  u s i n g
dedicated  cutt ing
boards  and  utensils,
t r i p l e - c h e c k i n g
ingredient  labels,  and
having  a  manager
d e l i v e r  t h e  f o o d
personally to the table
w i t h  a  c l e a r
explanation  of  the
precautions  taken.

Fire
Safety
and
Evacuatio
n
Kitchen  fires  are  a
common hazard. Every
employee should know
the  location  of  fire
extinguishers  and  fire
blankets.  The  SOP  for
kitchen  fires  includes
turning  off  all  cooking
equipment, closing the
fire  door,  and
evacuating the building
if  the  fire  is  not
immediately contained.
A  clear  evacuation
route should be posted
in the employee break
room, and drills should
b e  c o n d u c t e d
q u a r t e r l y .  T h e
manager  on  duty  is
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r e s p o n s i b l e  f o r
accounting  for  all  staff
and  guests  during  an
evacuation.

Injury
and
Incident
Reporting
Accidents  happen,  but
how you handle  them
m a t t e r s .  A  c l e a r
procedure  for  cuts,
burns,  slips,  and  falls
e n s u r e s  t h a t  t h e
in jured  employee
r e c e i v e s  p r o m p t
medical  attention  and
that  the  incident  is
d o c u m e n t e d  f o r
insurance  and  safety
compliance.  The  SOP
should  specify  where
the  first  aid  kit  is
l o c a t e d ,  w h o  i s
r e s p o n s i b l e  f o r
applying  first  aid,  and

the  correct  form  to  fill
out  for  an  incident
report.  A  thorough
record of incidents can
help  identify  patterns
and  prevent  future
accidents.

HOW TO
IMPLEMENT SOPS
IN YOUR
RESTAURANT

Having a binder full of
sample  restaurant
standard  operating
procedures is only the
first  step.  The  real
w o r k  l i e s  i n
i m p l e m e n t a t i o n .
S imp ly  hand ing  a
document  to  a  new
e m p l o y e e  i s
ineffective.  You  must
i n t e g r a t e  t h e s e
procedures  into  your
training  program  and
y o u r  d a i l y
management  style.
Start by involving your
team  in  the  creation
process. Ask your most
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experienced line cooks
what  they  think  the
procedure  should  be
for breaking down the
fryer.  Ask  your  best
server  what  makes  a
great  table  greeting.
W h e n  y o u r  t e a m
contr ibutes  to  the
SOPs,  they  are  more
likely  to  follow  them.
After  the  SOPs  are
wr i t t en ,  conduc t
hands-on  tra in ing
s e s s i o n s  w h e r e
employees practice the
steps. Use role-playing

for  front-of-house
scenarios and practical
demonstrations  for
back-of-house  tasks.
Regular  audits  are
crucial  for  long-term
success.  Managers
should  conduct  spot
checks throughout the
d a y  t o  s e e  i f
procedures  are  being
followed. For example,
check  if  the  server
checks back within the
two-minute  window or
if  the  dishwasher  is
changing  the  water  in


