
Gourmet Foods       Kitchen Procedures and Rules 
 

Food Lab Rules 
 
BEFORE YOU COOK: 

 Pull long hair back 

 Wash hands with soap and hot water 

 Put on apron and tie it 

 Set out all equipment before measuring and mixing the ingredients 

 Take food only from designated areas 

 Take only the amount of food listed on your market order – ask if you want more 
 
WHILE YOU COOK: 

 Point knives and scissors down when carrying them 

 Soak dirty equipment while working and eating 

 Use a clean tasting spoon each time you taste the food 

 Taste as you adds things to the recipe 

 Do not fool around with knives! 
 

USING SMALL APPLIANCES AND RANGE: 

 Turn off the appliance before unplugging 

 Do not pull out the plug by the cord 

 Preheat the oven before putting in food 

 Make sure the rack is in the center of the oven 

 Leave the oven door ajar (open slightly) when broiling 

 Turn on the burner after food is in the pan 

 Tilt the lid away when looking in the hot pan 

 Set all hot pans on a cooling rack or trivet 

 Wipe out microwave after each use 
 

SAFETY AND SANITATION: 

 Use separate equipment for raw meat, fish, and poultry 

 No knives in the dish water 

 Use utensils – not fingers 

 No double dipping 

 No sitting on counters and tables 

 No snapping towels – you will be asked to leave the lab 

 
Clean Up Procedures ---  40/100 lab points!!! 

 
1. Fill sink with hot soapy water to wash dishes. 
2. Be sure dishes are completely clean before stacking in the dish drainer. 
3. Use the plastic scrubber, small scrubber sponge or dishcloth to wash dishes. 
4. Use dishcloths and disinfectant spray to clean counters and tables.  
5. Use dishtowels to dry dishes and wipe sink and counters. 
6. Put wet towels and only dirty aprons in the washing machine. 
7. Restock clean towels into kitchen. 
8. Make sure nothing is in the garbage disposal, run cold water and then turn on the 

garbage disposal. 
9. Wipe up floor spills with paper towels.    
10. Sweep the floor with the broom. 

 
Student Signature: __________________________  Parent Signature: _____________________ 
 



Safety Hazards 
 

HAZARDS RULE 

Metal in microwave No metal in microwave 

Blender on edge of counter Keep appliances back 

Using towel to remove pan from oven Use potholders or oven mitts 
To remove hot pans 

Water on the floor Wipe up spills right after they happen 

Recipe on stove Tape up recipes 

Knife in soapy water in sink Put knives to be washed on counter next to sink 

Eating utensil (fork) to cook with Use only cooking utensils to cook with 

Dishes stacked poorly in dish drainer Dry dishes as they are washed and stack upside 
down 

Burner left on as indicated by surface unit light    Double-check to make sure burners are off 

Using knife directly on counter Use cutting boards 

Paper towel on floor Pick up anything you drop 

Pot-handle sticking out  Keep pot-handle tuned in 

Plastic by burner Keep plastic away from burner 

Saucepan too small for burner Pan should be same size as the burner 

Cabinet cupboard left open Keep cupboards and drawers closed 

Cord hanging over edge of counter Keep plugs in outlet 
 

 

 

 

Blender Do’ and Don’ts 
 

Do… Don’t… 

Make sure it is put together correctly Leave the blender near the counter 
edge  

Make sure it is off before plugging it in Overload the blender container 

Put liquids in first Put anything in that is not blendable 

Cut up foods into 1 inch pieces or 
smaller 

Overload the blender, 
leave space 

Use the buttons correctly Put large pieces in the blender 

Put the lid on before starting the 
blender 

Blend with the top off 

Start it on a slow speed first Put hands in the blender  

Pulse if it is jammed Use wood or metal 

Stop it before opening  Leave unattended 

Scrape down the sides with a rubber 
scraper 

Shake it if food is jammed 

Take it completely apart to wash it Pull the on the cord to unplug 

Let it dry completely before putting 
together 

Put it together damp or wet 
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