Fatima High School Family And Consumer Science

Food Lab Conduct and Responsibilities

In The Food Laboratory

Clean the surfaces where the food preparation will take place with hot soap and water.  Allow all surfaces to air dry to avoid re-contamination.

Make sure that all food preparation equipment and utensils are clean and dry.

If using items from the refrigerator, use them and quickly place back in refrigerator.

Check all food packages for damage before using the foods in them.

Clean and sanitize all work surfaces and hands after handling raw meat, fish , poultry or eggs.

Personal Conduct


Do not chew gum or eat candy during the laboratory period.  Do not drink anything while preparing food.

Do not use the work units, supply table, or other food contact surfaces as seats.


Each student is responsible for washing equipment.


Each student is responsible for keeping work surfaces and sinks clean and sanitized.


Each student must assist in the general housekeeping of the food laboratory.


Students must remain with their assigned lab group for the entire lab period so that they can participate in all steps of recipe preparation, evaluation, and clean-up.

Personal Hygiene


Wash your hands with soap and hot water before working with food.

Wash hands thoroughly after handling all potentially hazardous foods.


Do not use hands to mix food – That’s why kitchen utensils were invented!


Dry your hands only on paper towels, not on dish towels.


Wash your hands after using a tissue before handling foods again.


If you have long hair keep hair tied back.  If you do not have hair restrained you will not be allowed to participate in the food preparation activity and will lose the points for that lab.


If you have an open cut or wound on your hands, it’s best not to work with food.


Whenever you cough or sneeze, cover your nose and mouth with a tissue.  Wash your hands right away.


Be sure your clothes are clean and wear an apron.


If you’re wearing long sleeves, roll them up before you begin to prepare food.


Try not to touch your hair or face while working with food.


Always wash hands after using the restroom.

Food Handling


Spoons or other utensils used for mixing food ingredients are not to be licked.


Use a special spoon or fork for sampling any food product for amount of seasoning.


Never sample foods to determine doneness.  Doneness should be judged using a probe thermometer.


Any spoon or fork placed in the mouth must be washed before using for further food sampling.


No product containing raw eggs in any form is to be sampled (cake batter, cookie dough, etc.) due to possibility of salmonella contamination.


All students are required to sample the food products made in the lab.  The teacher must also be provided with a sample for evaluation and will make the final decision about the disposition of leftover food products. 

General Housekeeping


Counters, sinks, and stoves must all be cleaned before leaving the lab.


All towels and washcloths should be placed in the washing machine.


Recycle all possible materials.  Wash them first and then place them in the back trash can in your kitchen.


Be sure there is always a bag in the front trash can before placing trash in them.


7th hour – take trash out and put new bags in.

I have read and understand all of the responsibilities and conduct codes for the Fatima High School Family and Consumer Sciences Classroom.  I agree to all of the responsibilities.
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