Laboratory Behavior Contract

Cooking labs can be dangerous places. All students are expected to adhere to laboratory policies at all times. Please read over the following laboratory expectations. Signing this form means that you agree to follow these guidelines or accept the consequences for misbehavior.

1. Students are not to enter the classroom with any food or beverage.

2. Aprons should be worn correctly.

3. All students with long hair must tie it back securely during culinary labs. This must be done before class our outside the classroom.

4. Hands must be washed with soap and hot water at the beginning of the lab and after touching hands to face or hair.

5. Students may NOT get anything out of the refrigerator or the supply cabinets without the teacher’s permission.

6. Towels are to be used ONLY for drying dishes.

7. All spills must be wiped up as they occur. Rags and a broom and dustpan are available.

8. You MUST stay within your assigned kitchen area during the entire laboratory period. Students who are “wandering” will have points deducted from their laboratory grade.

9. Do NOT sit on the counters, tables or on the backs of the chairs. Only chairs will be used for seating.

10. Only ONE student from each kitchen is allowed in the supply area. The rest of the kitchen members should stay in their kitchen. 

11. Use hot pads to handle hot pans, pots, or other hot equipment. 

12. It is extremely important that we keep the foods laboratory clean and in order. Please put everything in it’s proper place at the end of each lab. All items must be stored in the proper kitchen.

13. Any food or food supplies that are not used must be returned to the supply table. Do not take food out of the classroom unless you are given permission. Doing otherwise is considered stealing and the school theft policy will be adhered to.

14. Sanitation is emphasized in the foods laboratory. Use HOT water and dish soap for washing dishes. Rinse all dishes and dry thoroughly before putting them away.

15. Soiled towels, dishcloths, potholders, and aprons should be put into the laundry basket, or washing machine at then end of the lab.

16. You must be involved in your kitchen’s participation during the lab, even if your assigned job(s) are completed. Remember if you have time to lean you have time to clean.

17. All food scraps and trash should be deposited in the waste cans provided.

18. All personal items are to be placed in the designated areas. Do not take them into your kitchen during labs.

19. No shouting or loud talking will be tolerated. Use “inside” voices to talk to your kitchen members.

20. All students are expected to taste all foods prepared in the lab unless you have notified me of specific dietary restrictions.

21. Absolutely no throwing of food or snapping of towels will be tolerated.

22. Please make sure that all equipment is turned off at the end of the hour.

23. You are required to label and properly store all products and leftovers. Proper labeling includes your period # and your kitchen #.

24. Set your tables appropriately and sit at the table when tasting the food products.

25. Carefully rinse out sink and clean sink strainers at the end of the lab. Sinks must be dried with dish towels at the end of the laboratory.

26. Keep all cabinets and drawers closed throughout the lab to prevent accidents. 

27. Labs are planned so that there is sufficient time for you to complete the assignment. If you work efficiently you should be finished at the end of the hour. Passes to your next class will NOT be issued.

28. You and the other members of your kitchen group may NOT leave the classroom until your kitchen has been checked out by the teacher. Please alert the teacher when you are ready for this checkout. 

I__________________________  have read and understand the culinary

             (print name)

laboratory rules. I understand that failure to follow these rules will result in at minimum deduction of points from my laboratory grade, but could result in referral, revocation of laboratory privileges, or removal from class all together. 

I agree to abide by these rules keeping the concepts of safety and sanitation as a priority at all times in the culinary laboratory.

_____________________________                  _______________

              (Student Signature)



(Date)

