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General Rules

1.

10.

1.

12.

13.
14.

Wear appropriate clothing before entering the
laboratory, and do not remove it until after you leave
the laboratory.

Wash your hands with soap before working with
food. Do not dry your hands on dish towels. Paper
towels are available. Do not wear excessive jewelry
when preparing and handling food items in the
kitchen.

After using a handkerchief, wash your hands before
you handle food again.

Avoid touching your hair or face while working with
food. Wash your hands after each contact

Use a special spoon or fork for sampling any food
product to test for doneness or seasonin. Any spoon
or fork placed in the mouth must be washed before
being used for further food sampling

Observe safety procedures while working with
sharp knifves and other equipment.

Keep your work station clean. Each student should
assistin general housekeeping of the laboratory. You
are responsible for washing your own equipment.

Be cooperative in sharing limited space and tools.

Inform the instructor of any physical disablilities that
might cause danger to you or to another student
while you work in the laboratory.

Never sit on any piece of equipment in the
laboratory.

Return all equipment to its proper location in the ~

laboratory. Each piece of equipment should be
clean and dry before it is stored.

No one is allowed to prepare and cook foods unless
the instructor askend them to do so.

Do not play in the laboratory.

Report all items and equipment that are not
functioning property to the instructor. Never attempt
to fix things inside the laboratory.
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