
ABSTRACT 

This study aims to find out about the use and control of standard prescriptions in Cold Kitchen Harris 

Hotel and Convention Center Bandung, in a hotel there are various Departmen for undergoes an 

Operations in providing services to customers or guests, one of them is the kitchen department, in 

function of a kitchen is important because as a supporting hotel in the sale of a product. In order 

smoothness in the manufacture of a product then the required standard recipe in the making, on how to 

use and control of standard recipes. 
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