
 

H O W  T O  I M P R O V E  Y O U R  B A K I N G  

 
 

When it comes to your time spent baking in the kitchen, would you say that you are 

organized, content, and mostly successful or overwhelmed, messy, and constantly feeling 

dissatisfied with the results?   

 

There is a simple solution to help everyone move into the mindset of the pleased and patient 

baker.  It is a French philosophy called mise en place and it will help you bake with 

organization, precision, and confidence. Whether you are a amateur baker or one who has 

been mixing up cookies, pies, and cakes for years, anyone who aspires to be a better baker 

should adopt this worthwhile first step.   

 

If you've spent any time at all watching Martha Stewart or any television chefs, you've likely 

seen their recipe's ingredients measured out and arranged in small individual bowls before 

they start mixing. That is mise en place, but the practice isn't just for the TV industry.  It is 

actually one of the first things taught in culinary school. The simple concept is often 

overlooked, but  can make a huge difference in the outcome of your baked goods and your 

stress level while preparing them.   

 

Baking is a science and all about precision.  Depending on the type of recipe you are 

preparing, there are a series of different chemical reactions happening between ingredients 

that contribute to the color, texture, and rise of the cookies or pie.  Any one misstep or 

incorrect proportion can result in a less than satisfying result. For that reason, thoroughly 

preparing your ingredients and staying organized is of the utmost importance when baking.   
 

 

 

 

 

 

 

 

WHAT IS MISE EN PLACE? 



BENEFITS OF MISE EN PLACE 

 



WHEN MISE EN PLACE IS THE MOST USEFUL 
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SUPPLIES YOU NEED 

• 

• 

• 

 

SIX STEP PROCESS OF MISE EN PLACE 




