Foods Lab and Kitchen Safety Rules

Following safety rules in the kitchen is essential.  Below is a list of rules you should learn and follow.  Some of these rules are to prevent you from being hurt from cuts, falls, burns or shock.  Please practice safety all the time when in lab!

· Proper attire
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Hair should be away from the face.  Any student with hair touching their shoulder should pull it back in a hair band.  

· Aprons are worn at all times when in the lab area.

· No open toe shoes.  Rubber soles are preferred

· Wear a glove if you have an open cut on your hand

· Personal hygiene is a MUST!

· Never leave your kitchen while food is cooking – on the cook top or in the oven

· If you break or spill something, stop what you are doing and clean it up.

· Go to the bathroom at the beginning of class – BEFORE YOU ENTER THE LAB.  Bathroom breaks will not be grated unless it is a medical emergency.

· No fixing hair or putting on makeup in the room.

· Once you are in the lab, you are not allowed to go into the classroom area unless you have the instructor’s permission
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· No towel popping or water fights!

· No sitting on counter tops.

· Know the location of the first aid kit and fire extinguisher

· Do not go into the refrigerators or pantry area.  If you need something ask the teacher.  Paper plates and cups are not for student use.

· Use inside voices.  When the instructor is talking you should be listening!

· No guest allowed in lab.  No friends, just passing down the hallway.
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· At the end of each lab, you should clean and put away all items used.  Complete an inventory check and write down any items you may be missing on your lab form.

· Work from other classes should not be done during lab time.  Textbooks should remain in the classroom area

Additional Guidelines

· The first thing you should do when you get into the lab is wash your hands!  If you are handling raw foods, wash them frequently.

· Use warm water
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· Wash for 20 seconds – sing the Happy Birthday song!

· Rinse and dry with a paper towel

· If you sneeze or cough – re-wash your hands

· If you touch your hair or face – re-wash your hands
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Use potholders to remove dishes from the oven – do not use a towel or apron.

· When chopping food, use a cutting board – not the counter top.

· Be sure to prepare dishwater for washing dishes

· Water should be hot

· Water should have soap in it

· Water should not be dirty

· If water is cold, soap suds are gone and food is floating – CHANGE THE WATER!

· Sharp knives are stored in the closet and must be checked out to use them .  When washing knives, do so separately.  Don’t throw a knife in soapy water and decide to wash it later.

· When passing a knife to someone, pass it with the handle pointed out.

· Never place water on a grease fire- use baking soda or salt.

· Keep your work area dry – pay special attention to the sink area

· Be sure to unplug electric appliances when not in use

· Keep cabinet doors and drawers closed when not in use

· Accidents happen – inform you instructor immediately
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When cooking on the range

· Turn pot handles outward

· Do not place towels, pot holders, paper towels or any other flammable item near the burner (especially the gas ranges)

· When cleaning dishes, be sure to wash them in HOT water, rinse and DRY before you put away

· If you smell gas, inform the instructor
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· Microwave your kitchen sponge – 1 minute

· Sweep the lab floor

· Wipe off and clean all appliances – inside of microwave, range, electric mixer, etc.

· Cometize the sink

· Sprinkle a little bit of Comet
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· Rinse out sink

· Wipe off counter tops and tables

· Use anti-bacterial spray

· Remember lab is a group effort
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