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OUR AIM

To be a go-to source of information
on the setting up and operations of
foodservice establishments with an
emphasis on its commercial kitchen.
From the design process up till
maintaining operational excellence,
Mise En Place creates focused
content that effectively reaches out
to the suitable audience.
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THE FOCUS

Every day and everywhere new food
& beverage setups open their doors.
There are many aspects to consider
when running a commercial kitchen
and we take it right from the design
process right up to maintaining
operational excellence. By creating
a focused content, Mise En Place
effectively reaches out to the right
audience and places itself as the
immediate reference point for those
who are looking.

COMPANY PROFILE

We see mise en place beyond ingredients. It is an overall concept that starts from
preparing a competent workspace before the great launch of your restaurant. There is
a vacuum on the groundwork and technical aspect as many budding (even seasoned)
restaurateurs lament the difficulty in sourcing advice, equipments or even just a channel
that updates on the trends in commercial kitchen and equipments.

This insight struck a chord and MISE EN PLACE was born. A quarterly publication
published by Ink On Paper Media Sdn Bhd, MISE EN PLACE was founded upon the
belief that a physical reference material still holds ground in the advent of online
media, where information is at one’s fingertips.

The idea of putting together a magazine was sparked when the company’s partners

...‘__ saw how a minor miscalculation or misstep can impact a layout. Thus the team at

MISE EN PLACE, with experiences and contacts of those in the know hopes to bring
together consultants, chefs, manufacturers, solution providers and be the meeting
point between the industry players and consumers - providing information, news and
references for both sides of the spheres.

Right from the get-go, it has been our aim to be a channel that provides all information
related to commercial kitchens. Independently written and researched, the company
envisions that MISE EN PLACE reaches the point of being widely acknowledged as
“the” dedicated platform for commercial kitchens - the heartbeat of any restaurant.
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CONCEPT & DESIGN

A good looking establishment needs an equally effective
kitchen; one that ultimately contributes to profitability.
Understand the principles of design and layouts for a
smooth workflow with our Consultants as well as ideas you
can think about implementing while business is ongoing.

BUSINESS SENSE

The foodservice industry brings with it a host of
possibilities and it is the dream of many to be a
restaurant, café, bar or bakery owner, as an example.
Knowing that each foodservice type is vastly different,
this segment is dedicated to going more in-depth about
the many avenues available and what it will entail in
terms of concept, equipment and real success stories.

EQUIPMENTS FOCUS

In tandem with “Evolution of Commercial Kitchens & Its
Equipment”, each issue features a few equipment either
from the category of hot, cold, food preparation, catering
and concession, beverage and supportive items. We
highlight Manufacturers to understand what drives them
to constantly re-invent in partnering kitchens to become
more productive and efficient.

SOLUTION PROVIDERS

From consolidation of the entire project to the
maintenance of workspace and equipment, get to know
Project Managers who coordinate a commercial kitchen
setup from A-Z and complemented with advice on Service
& Maintenance to help ensure optimum performance of
machines and environment.

CALENDAR OF EVENTS

A listing that follows through several months to help in
the planning of schedules and keep abreast through
announcements of industry-related events.

OUR CONTENT

Taking one through the stages of
creating a commercial kitchen.
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PRINT OR DIGITAL?

MISE EN PLACE is available on both
and we will continue to provide more
services and platforms to our partners.

MISE EN PLACE in PRINT -

we believe that a hard copy is always
welcomed and a good way to keep the
information with the readers at all time.

MISE EN PLACE ONLINE -
www.miseenplaceasia.com

Easily accessible online - our responsive
website is accessible with search
functions to choose your topic, category
and story of interest.

MISE EN PLACE E-MAGAZINE -

Read from any browser of our e-magazine
format sent to professionals and readers
who wants it with them on the go.

MISE EN PLACE MOBILE APPLICATION -
coming soon! Creating a search platform
for professionals.

Why are we still in print?

The information in the magazine are
not trend driven but rather information
or knowledge that our research team
have done with utmost care to be
independent and informative. Though
technology and time might change
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the look of equipment, multiply its
features or even change the way food
is prepared, we believe the basics and
the information that we provide are
welcomed by many to be objective and
a helping hand to their investment.
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TRADE SHOW:

SUPPORTING MEDIA
PARTNERS FOR host

§ HOW WE DISTRIBUTE MISE EN PLACE
EXHIBITION oot

Hospitality Exhibition

% WHERE WE DISTRIBUTE
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20%
DIRECT SUBSCRIPTION

PHILIPPINES

HAILAND - 5%

*OTHERS - 5%

|
° Subscri ption for readers *Others: Europe, China, Myanmar, Brunei, Hong Kong, India, Sri Lanka, Maldives, etc
e Retailed at specific book stores
e Automatic subscription for libraries of hospitality
schools, business development or trade bodies. RECIPIENTS OF MISE EN PLACE

INDEPENDENT RESTAURANTS

HOTEL OPERATORS: + A4 / | HOSPITALS & MEDICAL

INTERNET / MOBILE APPLICATION F&B Directors, Executive Chefs, INSTITUTIONS WITH
Purchasing Managers BOARDING
OTHERS:

CONSULTANTS & SOLUTION
e Webpage presence (Exact replication of PROVIDERS

hardcopies)
° Apple 10S & Android Application version (In
PP PP ( E *Recipients of magazines are evaluated and filtered.
progress) Content would also determine distribution allocation.

e Associations, Affiliated Bodies:
Franchise, Chain Store Retailers, etc - 3%

e Schools and Universities - 2%

e Architect & Interior Firms - 1%
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OUR RATES IN RINGGIT MALAYSIA

1 x INSERTION /
PRICE PER INSERTION

2 x INSERTION /
PRICE PER INSERTION

3 x INSERTION /
PRICE PER INSERTION

4 x INSERTION /
PRICE PER INSERTION

BACK COVER RM16,300.00 RM13,300.00 RM11,300.00 RM9,800.00
INSIDE COVER-
FRONT & BACK RM12,300.00 RM9,800.00 RMS8,300.00 RM7,000.00
FULL PAGE - COLOR RM9,800.00 RM7,800.00 RM6,500.00 RM5,500.00
1/2 PAGE - COLOR RM6,000.00 RM5,000.00 RM4,300.00

From the team.

OUR COMMITMENT:

OUR NICHE CONTENT ENSURES THAT
THE MAGAZINE IS DESIGNED AND
FOCUSED ON A SINGLE PERSPECTIVE
- OPERATING A PRODUCTIVE &
SUCCESSFUL COMMERCIAL KITCHEN.

BY CREATING A FOCUSED CONTENT, IT
IS EASILY RECOGNIZED BY THE RIGHT
READERS, THUS POSITIONING ITSELF
IN THE RIGHT POOL OF READERS
EFFECTIVELY.

WHY MISE EN PLACE?

Industry players are lacking in a media
to spread the word in this region.
Kitchens in Asia are opening everyday
somewhere in SEA and it is important
that the public knows where they can
gather the right information.

Always pooled with other aspect of
the hospitality industry or food and
beverage ingredients & recipe - the
most important tool - a working kitchen,
should be represented exclusively in a
media of its own.

* Prices Indicated Are Correct At Time Of Print & Are Subject
To Change Without Prior Notice. Kindly Contact Publisher For
Confirmation.

* Printing Specifications Are Provided At Point Of Confirmation.
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'.k,_ Jalan PJS 8/9, 46150 Petaling Jaya,
Selangor Darul Ehsan Malaysia.
info@inkpapermedia.com




