Culinary Arts

Trade Made Kitchen/Cafeteria/Bakeshop

Worcester Technical High School

One Skyline Drive

Worcester, MA  01605

(508) 751-7544
Students will complete shop safety orientation and are required to answer questions regarding safety in Culinary Arts.

· At the beginning of the exploratory program on general safety.

· When a new piece of equipment or group of equipment is taught in the related theory class or shops.

All safety forms, (including but not limited to Do’s and Don’ts Lists and quizzes) must be taken home and signed by the parent or guardian and the student and returned to the related theory instructor.  All materials will be filed in each student’s file.  Failure to return forms with parental and student signatures will prohibit students from ALL shop activities.

SAFETY RULES

1. Students must obtain permission from the instructor to operate ANY piece of equipment in the shop.

2. Required uniform must be worn and worn correctly while in shop area, including the hallways around the shop.

3. Students must wear black leather shoes or boots with non-slip soles.                
      NO SNEAKERS OR SNEAKER LOOK ALIKES ARE PERMITTED FOR

      ANY REASON.

4. Appropriate eye protection will be worn when using chemicals in shop and related.

5. Do not operate any equipment unless instructor is in the general area.

6. Work areas must be kept clean at all times.  This includes tables, benches, and floor.

7. All guards must be in place before operating any equipment.

8. All hair must be tucked under a hat or a hairnet must be worn.

9. All loose clothing must be secured before operating any equipment.

10. No jewelry is to be worn in shop area.  This includes but not limited to watches, rings, earrings, nose rings, necklaces, bracelets, and facial piercing.

11. No equipment will be used until instructed to do so properly

12. All equipment must be unplugged before being disassembled and cleaned.

13. All equipment must be turned off before walking away from equipment.  No equipment is to be under power without a person operating it.

14. Keep hands, fingers, and clothing away from moving parts of equipment.

15. No talking while operating any equipment.  Avoid distractions but be aware of your surroundings at all times.

16. Do not change any settings on another person’s equipment.

17. Leave all equipment clean at the end of its use.  Wipe up all spills and soiled areas immediately.

18. All injuries regardless of how minor (cuts, nicks, burns, etc.) must be reported to the instructor immediately.

19. It is school/shop/lab policy that students cannot operate any equipment when the instructor is not supervising.

20. It is school/shop/lab policy that students cannot operate any power equipment if another trade group of students and the instructor in the same area is doing repair/maintenance work.

21. It is the school/shop/lab policy that a student may use no equipment until their instructor has gone over the safety rules and manufacturer regulations concerning each piece of equipment that the student will use.

I have read and understand the above safety rules and regulations for the Culinary Arts program.

____________________________________________

__________________

Student’s Signature







Date

____________________________________________

__________________

Parent’s/Guardian’s Signature





Date

