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The purpose of this guide- We will cover…

● Safety & compliance guidelines

● Kitchen opening checks 

● Cheat sheets

● Equipment list 

● Kitchen layout

● Your training guides

● Recipes & video tutorials



CATEGORY ITEM QUANTITY LINK TO PURCHASE 

LARGE EQUIPMENT 

Countertop deep fryer 1-2 based on volume Dual Deep Fryer 

Flat top/plancha 1 Countertop Griddle (plancha)

Microwave oven 1 MIcrowave oven

SAFETY & COMPLIANCE

Probe/ thermometer 2 Thermometer

Probe wipes 1 pack Probe wipes

Magnetic digital timer, one per fryer basket 2 Magnetic timer

 Date labels 1 roll Food date labels

 Black marker pens 1 pack Black Marker Pens

SMALLWARES FOR PREP 
& SERVICE 

 Tongs (black or colour coded for compliance) 2 pcs 2x Black  OR  Green + Yellow

 Microwaveable containers  1 case Microwavable containers

 Sugar shaker 1pc Sugar shaker 

 1/6 gastro + 30 ml ladle 1 each ⅙ gastro + 30ml Ladle 

 Spoodles 1x Red & 1x Green Red & green 

 Mixing Bowls (5 litre, 12 inch diameter) 2 Mixing bowls

 Spoons 1 pack (12 pc) Tablespoons

 Plastic storage containers & lids 20 pcs + lids 2lt containers + lids 

 Green chopping board 1 Green chopping board 

 Green knife 1 Green knife 

OTHERS- SETUP
 Extension lead 1 Extension lead

 Blu tack (for cheat sheets) 1 pack Blu tack

EQUIPMENT LIST
A list of equipment & tools you’ll need to operate this brand

https://www.nisbets.co.uk/buffalo-double-electric-fryer-with-timer-2x8ltr/cu621
https://www.nisbets.co.uk/nisbets-essentials-steel-plate-countertop-griddle/da397?vatToggle=incvat&cm_mmc=PLA-_-18122692213-_--_-&cm_mmca1=go_18122692213____c_&kpid=go_cmp-18122692213_adg-_ad-__dev-c_ext-_prd-DA397_sig-Cj0KCQjw1Yy5BhD-ARIsAI0RbXZDMZUCszUY-Ykq-xr3wjmG18YgeJ_zPaF6lQUaUPaXega9JFoKoxUaAlvrEALw_wcB&gad_source=4&gclid=Cj0KCQjw1Yy5BhD-ARIsAI0RbXZDMZUCszUY-Ykq-xr3wjmG18YgeJ_zPaF6lQUaUPaXega9JFoKoxUaAlvrEALw_wcB
https://www.nisbets.co.uk/buffalo-25ltr-programmable-microwave-1000w/fb862
https://www.nisbets.co.uk/hygiplas-easytemp-colour-coded-yellow-thermometer/cf912
https://www.nisbets.co.uk/ecotech-food-probe-wipes-alcohol-free/de853
https://www.nisbets.co.uk/hygiplas-magnetic-countdown-timer/dp028
https://www.nisbets.co.uk/hygiplas-prepped-product-removable-labels/e148
https://www.nisbets.co.uk/hygiplas-colour-coded-black-serving-tongs-290mm/cb153
https://www.nisbets.co.uk/vogue-colour-coded-green-serving-tongs-11in/cb155
https://www.nisbets.co.uk/vogue-colour-coded-yellow-serving-tongs-11in/cb157
https://www.jjfoodservice.com/product/London-Enfield/CON207/
https://www.nisbets.co.uk/vogue-dredger-fine-grade-275ml/j939?vatToggle=incvat&cm_mmc=PLA-_-18098752247-_--_-&cm_mmca1=go_18098752247____c_&kpid=go_cmp-18098752247_adg-_ad-__dev-c_ext-_prd-J939_sig-Cj0KCQiAi_G5BhDXARIsAN5SX7qiamkVOdV5BpaXjE21xNbaKiFGwqxkeKbs5vZzBE0x7CVRJKAvvMsaAgCrEALw_wcB&gad_source=1&gclid=Cj0KCQiAi_G5BhDXARIsAN5SX7qiamkVOdV5BpaXjE21xNbaKiFGwqxkeKbs5vZzBE0x7CVRJKAvvMsaAgCrEALw_wcB
https://www.nisbets.co.uk/vogue-stainless-steel-sixth-size-gastronorm-tray-150mm/k992?vatToggle=incvat&cm_mmc=PLA-_-18097153123-_--_-&cm_mmca1=go_18097153123____c_&kpid=go_cmp-18097153123_adg-_ad-__dev-c_ext-_prd-K992_sig-Cj0KCQiAgJa6BhCOARIsAMiL7V-nHtnuDU6fspwZNA-YN2ToxUTFpq3-ogQeNrNkkT67vvupUlf3QZUaAr9DEALw_wcB&gad_source=1&gclid=Cj0KCQiAgJa6BhCOARIsAMiL7V-nHtnuDU6fspwZNA-YN2ToxUTFpq3-ogQeNrNkkT67vvupUlf3QZUaAr9DEALw_wcB
https://www.nisbets.co.uk/vogue-colour-coded-ladle-30ml/cd144
https://www.nisbets.co.uk/tablecraft-red-solid-spoodle-60ml/dp014
https://www.nisbets.co.uk/tablecraft-green-solid-spoodle-118ml/dp016
https://www.nisbets.co.uk/vogue-stainless-steel-mixing-bowl-2200ml/gc135
https://www.nisbets.co.uk/olympia-kelso-service-spoon/c123
https://www.nisbets.co.uk/ice-cream-containers-2ltr/cs828?vatToggle=incvat&cm_mmc=PLA-_-19658930599-_-148684579569-_-CS828&cm_mmca1=go_19658930599_148684579569_647487809739_pla-2235225200842_c_&kpid=go_cmp-19658930599_adg-148684579569_ad-647487809739_pla-2235225200842_dev-c_ext-_prd-CS828_sig-CjwKCAjw_4S3BhAAEiwA_64YhuiBkqcjMrjJjzlnCO61m6tnQYiA5pZ13xBJ50tOzfE1ojUdqPykkhoCc3cQAvD_BwE&plaid=1&gad_source=1&gclid=CjwKCAjw_4S3BhAAEiwA_64YhuiBkqcjMrjJjzlnCO61m6tnQYiA5pZ13xBJ50tOzfE1ojUdqPykkhoCc3cQAvD_BwE
https://www.nisbets.co.uk/lids-for-ice-cream-containers/cs829
https://www.nisbets.co.uk/hygiplas-anti-bacterial-low-density-chopping-board-green/hc858
https://www.nisbets.co.uk/hygiplas-chefs-knife-green-255mm/c868
https://www.nisbets.co.uk/status-4-socket-cable-reel-with-thermal-cut-out-13amp-5m/dz472
https://www.amazon.co.uk/Bostik-Multipurpose-Reusable-Adhesive-Non-Toxic/dp/B0001OZI70


KITCHEN SETUP: COOK LINE
Our kitchens have three sections. We’re happy to help you find the right layout for your space - but here’s a starting point

VEG 
FRYER

MEAT 
FRYER

CLEAN 
FRYER OIL 

(175C)

FREEZER (-18C)
Keep near to Fryer

Taquitos, Churros, etc

FRIDGE (0-8C)
Keep near Cook Line

Tortillas, Cheese, etc                   

BAIN MARIE/ 
HOT HOLD COUNTERTOP

UNDER 
COUNTER

MICROWAVE 
PLANCHA
FLAT TOP 

GRILL



KITCHEN SETUP: ASSEMBLY STATION

SALADETTE 0-8C

CORIANDER SOUR 
CREAM

SHREDDED 
CHEESE 

PICKLED 
ONIONS 

ASSEMBLY BENCH

Chopping board, knife tongs 

750ML CONTAINERS 
& LIDS

1000ML CONTAINERS 
& LIDS

4OZ POTS

PAPER BAGS 

GREASEPROOF & 
FOIL SHEETS

STICKERS 

AMBIENT 
kept near to section

SAUCES IN BOTTLES 
& 4oz pots

MILD SALSA  

MEDIUM SALSA 

SPICY SALSA 

GUACAMOLE   

CHEESE SAUCE 

8
.



KITCHEN SETUP: DISPATCH

TABLET & 
PRINTER

DELIVERY BAGS

 CUTLERY & 
NAPKINS

DRINKS FRIDGE (0-8ºC)
(Coke, Coke Zero, Still Water)

SIDE SAUCES
(In 4 oz Containers)

STICKERS

HEAT LAMP 
Hot Hold Area

OVERHEAD 
SHELF

COUNTERTOP

UNDER 
COUNTER



FOOD PREP VIDEOS & TUTORIALS
Watch these and practice to ensure you master these processes

Chopped coriander 

House Beans  

House Peppers   



FOOD PREP VIDEOS & TUTORIALS
Watch these and practice to ensure you master these processes

Burrito 

Bowl  

Flour Tacos   

Cheesy corn Tacos

Nachos

Quesadilla 



RECIPES & FRESH PREP GUIDELINES
Follow these to ensure consistency & quality

HOUSE BEANS - MAKES 2015g - APPROX 50 PORTIONS

SKU INGREDIENTS QUANTITY METHOD 

VGT050 Tinned black beans
(1 tin, drained) 1550g

1. Drain  black beans.
2. Combine with refried beans 

and fajita spice in a large 
bowl.

3. Mix until well blended, 
label and keep covered in 
the fridge until needed. 

VGT029 Refried beans (1 tin) 415g

SPI645 Fajita spice 50g

HOUSE PEPPERS - MAKES 780g - APPROX 40 PORTIONS

SKU INGREDIENTS QUANTITY METHOD 

VEG559 Sliced peppers 
(defrosted)

1kg bag
 (750g 

Defrosted 
& drained 
weight)

1. Defrost peppers overnight 
in the fridge and drain 
excess liquid.

2. Combine with fajita mix 
until well blended, label 
and keep covered in the 
fridge until needed.SPI645 Fajita spice 30g



SAFETY & COMPLIANCE
Safety comes first! Here’s some key practices you must follow to ensure safe food handling practices:

Colour coded chopping 
boards & utensils:

Ensure you’re using the correct colour 
according to the type of food being 

handled, following  the guide below. 
This also applies to tongs and knives.

Food temperature 
& probing:

All cooked & reheated food must 
reach an internal temperature of 75C 

(82C in Scotland) for 1 min. 
Probe items on the thickest part to 

ensure accurate readings.

Food labelling 
& dating:

Any opened or prepped food items 
must be covered and labelled with 
name, current and use by date. Use 
shelf life table for reference on this. 



KITCHEN OPENING CHECKS
Check all of your equipment and prep is ready before the scheduled opening time

Cook line 
Deep fryer turned on & set to correct temp (175C)

Plancha/ Flat top switched on & oiled

Timers set next to fryer 

Probe & probe wipes 

Hot hold (Bain Marie) on and on correct temp 

Microwave on & clean

Assembly line 
Clean utensils (spoons, tongs)

Sauces in bottles & 4oz containers 

Fresh garnishes 

Ambient garnishes 

Cheat sheets laminated & visible 

Fridge & freezer inventory check 

Drinks fridge replenished 

Packaging & dispatch 
Pens 

Packaging & labels 

Heat lamps
Tablets on & ready to go 
Printers on & paper roll in 



HOW TO PROCESS AN ORDER
When an order is received your tablet will alert you and the ticket will print automatically. Follow these steps to avoid mistakes

Order Checklist

Attach ticket to bag

Check off each item with a pen on a 
ticket before packing it into the bag

Sticker bag closed securely

If driver not ready, place items under 
the heat lamp to keep warm

Driver swipes accepted after order 
collection

When an order is received 2 copies of the ticket will print automatically. 

From there:

Action Reason

One ticket should be used on the cook line and the other 
should be stapled to the bag when the order is made

Matching items to the correct 
order

Have plenty of pens and a stapler in your dispatch area to 
check off orders and close bags

Missing items are the No.1 
reason for refunds!

Bags should be sealed securely to make sure food stays 
warm and prevents items from falling out in transit

Keeps food warm
Heat lamps should be used to keep orders warm while 
waiting for pick up

Drivers should mark orders as "accepted" when your order 
has been picked up

Dispatching the right bag, 
Prep Time Measure

Here’s a checklist of order process…



PACKAGING ORDERS 
Following these guidelines will ensure orders are correctly packed and avoid missing or wrong items



COMPLIANCE - INGREDIENT SHELF LIFE
Safety comes first! Here’s some key practices you must follow to ensure safe food handling practices:

Category Product Shelf life 

Frozen protein - Meat Pulled beef 3 months

Frozen protein - Meat Chicken 3 months

Frozen protein - Veg  Cauli bites 3 months

Frozen protein - Veg Sliced peppers 3 months

Frozen side - Salsa Mild salsa 3 months

Frozen side - Guacamole Guacamole 3 months

Frozen side - Rice Mexican rice 3 months

Frozen side Jalapeno poppers 3 months

Frozen side Churros 3 months

Frozen side Corn tortilla 3 months

Category Product Shelf life 

Garnish Coriander 3 days 
refrigerated 

Garnish Pickled 
onions 

7 days 
refrigerated 

Toppings Sour cream 7 days 
refrigerated 

Toppings Shredded 
cheese 

7 days 
refrigerated 



COMPLIANCE - TEMPERATURE RECORD SHEETS 
Safety comes first! Use these to keep records of safe temperature controls in the kitchen

It is extremely important that correct procedures are followed when hot holding 
food, and the temperatures for these are regularly checked and recorded.

Print the sheets in the next page for daily use and ensure all staff follow these 
guidelines.

Any food items that have been in hot hold and not used must be discarded at the 
end of the shift/day. 
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MEXICAN 
CHEAT SHEETS 






















