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1.01M
Kitchen Safety Rules and Safety Agreement
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 getting hurt from cuts, falls, burns, or shocks. Other rules are to prevent the spreading of germs that could make you and others ill. These have been categorized into the six classifications of kitchen safety, food safety and food sanitation.
1. CUTS

· Use a cutting board when chopping or slicing food. Cut away from yourself when you are paring food.

· Knives should be washed separately, never mixed in with other utensils in the sink. In the dishwasher, place the blade side down. 

· When passing a knife to someone, pass it with the handle pointed out.
· If you break a glass, sweep up the pieces with a broom. Tiny slivers of glass can be wiped up with a damp folded paper towel. Wrap the broken glass in paper before placing it in a trash bag. 

2. BURNS AND FIRES

· Do not wear bulky, flowing clothing while cooking. Wear an apron and pull long hair back. 
· When cooking on the range, turn pan handles to the back or to the side to prevent them from being knocked off the range.

· Use thick, dry pot holders when lifting hot objects. Do not use aprons or kitchen towels to hold hot objects. 
· When lifting the lid from a pan, tip the lid away from you to allow the steam to escape.

· If you have a grease fire, smother it with a pan lid or baking soda. Never place water on a grease fire. 
· Never leave the kitchen when items are cooking on the stove. 

· Use a wooden spoon to stir hot mixtures.  A metal spoon will get too hot and may burn your hand.

·  To take a hot dish out of the oven, pull out the oven rack instead of reaching into the oven to lift out the dish.

· Keep a fire extinguisher in the kitchen and know how to use it if there is a fire. 

3. FALLS
· If you spill something on the counter or floor, wipe it up immediately.
· Stand on a sturdy stool to reach high items. Do not try to stretch or jump to reach an item. 

· Keep the cabinet doors and drawers closed when not in use. 

1.01M
Kitchen Safety Rules cont’d.

4. ELECTRICAL
· Dry your hands before touching an electrical appliance.

· When unplugging an electrical app1iance, pull on the plug. You should never pull or yank the cord. When using an electric mixer, insert the beaters before putting the plug in the outlet.

· Do not let an appliance cord hang off the counter because the appliance may be pulled off. Also, it may cause an electrical shock if you lay the appliance cord in water.

· Do not plug too many electrical appliances into one wall outlet. It may overload and cause a fire.

5. FOOD SANITATION
· Keep the kitchen area as clean as possible to prevent attracting pests.

· Kitchen equipment should be clean and properly working 
· Dishes should be washed in hot soapy water, rinsed and air dried.  

· Dish cloths and sponges should be changed regularly. 

· Equipment can be sanitized with one teaspoon of bleach in a gallon of water. Surfaces should be sanitized regularly.

· Pests are controled by: cleaning up leftover foods, removing garbage regularly

· Keep cracks sealed and doors closed and windows shut.

6. FOOD SAFETY
· Wash your hands before you start to cook. Wash them frequently as you handle raw meats
· Keep foods refrigerated to prevent the growth of bacteria. Foods should not be left at room             temperature over two hours. Heat left over foods thoroughly to destroy bacteria.
· Wash your hands in hot soapy water immediately after handling raw meat or eggs. 
· Never use any cans that are bulging or leaking. This indicates the growth of bacteria. 
· Wash cutting boards after each use to prevent the spread of bacteria. 
· Wear gloves if you have an open cut or sore on your hand.

1.01 M Kitchen Safety Agreement   

                                                                                 Foods I 

Safety Agreement

Your son/daughter is enrolled in Foods I Fundamentals, and will have the opportunity to use cooking appliances, equipment, and utensils as part of course instruction.  Appropriate instruction in the safe and proper operation of this equipment is given as part of class instruction.  Students will be expected to pass a safety test prior to operating and using this equipment. Although close supervision is maintained at all times, and safety precautions are taken through classroom rules and proper training, the “hands-on” activities in this class present a potential hazard. Therefore, students enrolled in Foods I Fundamentals should provide proof of suitable medical insurance, to pass a safety test with a score or 100%, and to sign the Safety Agreement. Parents are also required to sign an Equipment Operation Approval Form prior to their child being allowed to operate and use lab equipment.  (See local LEA guidelines for School Safety.)  Please complete, sign, and return this form to school. Your son/daughter WILL NOT be allowed to operate equipment in the lab until this form is returned and all requirements have been met.

Student Agreement

I agree to observe all safety rules and procedures for safe operation of kitchen appliances, equipment, and utensils. I further agree that I will conduct myself in a safe and professional manner in the Foods I Fundamentals course. I understand that failure to conduct myself in a safe and professional manner may result in my suspension from lab activities.

___________________________________            ________________________

Student Signature                                                      Date

Parent Agreement

I read and understand the Foods I Fundamentals Safety Agreement. I will stress the safety and professional aspects of this course to my son/daughter. In an emergency, I may be reached at the following phone number(s):

________________________________    _______________________________   ___________________________
Home                                                           Work                                                        Cell
It is strongly suggested that your son/daughter have medical insurance.  Your son/daughter has medical insurance with____________________________________________.

                                  Company Name

______________________________________        _____________________________

Parent Signature                                                          Date

Equipment Operation Approval Form 

Parents:  Please sign EACH item to indicate your approval for your son/daughter to operate the following equipment.

   Equipment                                          Safety Test (pass/fail)                       PARENT SIGNATURE

	Electric/Gas Range and Oven
	
	

	Kitchen Knives
	
	

	Food Processor
	
	

	Heavy Duty Mixer
	
	

	Blender
	
	

	Microwave Oven
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