Kitchen Lab Rules

The following rules are designed with your safety in mind.  Failure to follow any of the Kitchen Lab Rules, may immediately result in the removal from the Kitchen Lab and loss of any or all Lab privileges in the future.

Appliances & Other Equipment:

1. All equipment (major and small appliances) must be used for their intended use.  Using equipment for other uses will result in immediate removal from the lab.

2. All equipment should be cleaned and disinfected with the cleaners provided at the end of each lab.—no food particles should be visible and clean, not greasy to the touch. (Reduction in grade)

3. Any foods placed in the microwave should be covered with wax paper in order to prevent splattering. The microwave must be wiped out and disinfected if used during lab—even to heat water.  (Reduction in grade)
4. Food placed in refrigerator must be covered properly and labeled with your kitchen # and the date.  Clean up any spills. (Reduction in grade)
Garbage and Waste

5. Used paper towels, food packages, and other trash, MUST be placed in the garbage can located near your kitchen.  If you drop something behind a stove, please tell me A.S.A.P. so it can be removed. Clean up as you go—don’t stock pile.

6. If you have a canned food item used in your lab, after removing the metal lid with a can opener, place the lid inside the empty can and then place in the trash.  (could cut very badly)

7. Do not use more of one ingredient for you lab than the recipe asks for without first asking for permission.—it may be needed by another kitchen.
8. Clean up spills as soon as they happen—on floor, microwave, refrigerator, countertop, etc.

9. Do not place too much trash in one garbage can—find another or remove and replace the bag.

10. If you remove a garbage bag from a trashcan, replace it with another one. 

Individual

11. Always listen and follow ALL directions given by Miss Schneck.
12. All long hair must be tied back or covered with a hat! (Reduction in grade)
13. Use paper towels to dry hands.—reduces cross contamination in a busy kitchen.

14. Use towels to dry dishes and countertops.

15. If you are sick, you may be asked to not participate in the lab—use your best judgment too.

16. If a lab is missed it must be made up with an at home assignment.

17. All cuts and scrapes should be clean and covered with a bandage. If you have an extensive cut on your hand, you must wear disposable plastic gloves while participating in the lab.

18. Don’t wear clothes you don’t want ruined.
19. Use your common sense!

Dishes & Countertops & Sinks

20. Before and after lab:  Wipe down countertops with hot, soapy water and dry.
21. Each kitchen is responsible for washing, drying and putting away the dishes and equipment used—even if it belongs to another kitchen.

22. Dish soap should be used sparingly. (1 teaspoon for dishwater)

23. Dishwater should be washed in HOT water with dish soap.  Do not use an excessive amount of soap.  

24. Change your dish water often if it becomes dirty or there are no more bubbles.
25. Sinks should be rinsed free of bubbles, and clean of food.  Sinks and facets should also be dried with towel before leaving. (Reduction in grade)
26. Any equipment used must be clean when put away where it was found. (Reduction in grade)
27. When kitchen is cleaned it must be checked by Miss Schneck before group members are able to leave their kitchen area!

Lab Planning

28. Each kitchen group MUST turn in their complete lab-planning sheet on the day it is completed and again after the lab.

29. All group members participate in planning!

30. Rotate job roles within kitchens for each lab!
Miscellaneous 

31. EVERYONE participates!

32. NO horseplay. (Removal from lab, zero points earned and trip to office)

33. Do not sit on countertops. (Reduction in grade)

34. Do not throw things in lab. (removal from lab—zero points earned)

35. Keep conversations to a minimum.
36. If you don’t know how to do something or if you don’t know if you are doing it correctly, ASK!
37. If there is a fire in the lab, ALL students should turn off their stove burners, oven, and microwave and exit the classroom, if the fire alarm goes off, exit the building.  A student may be asked to call for help.

38. If someone is cut, all food preparation in that lab must stop immediately!

a. get Miss Schneck A.S.A.P.!

39. If someone is cut, do not touch the person’s open or bleeding wound without first washing hands and putting on a pair of latex free gloves. 

40. Only eat at the kitchen tables—not at the classroom tables or standing in the kitchen.

41. You have 50 minutes—no more!  Prep & Cleanup is to be completed prior to dismissal bell.

42. Lab evaluations and recipes must be turned into Miss Schneck.
Each student’s health and safety is top priority.  

Do not do something that would jeopardize either!  

You will be removed from the lab immediately and will lose further lab privileges!

Thank You for taking Miss Schneck’s Food and Nutrition class!

If you follow all the rules and procedures, everyone will have a great time and stay safe! (
 Safety 1st!

Schneck
Greenville High School

 


