MBSS Foods Lab Rules
Mrs. Siemers

1) Backpacks need to be left in your locker or in the hallway.

2) You must wear an apron when cooking.

3) Personal cleanliness is of absolute importance:

a. Hair must be tied back.

b. Do not apply make-up or style your hair in the classroom.

c. Wash hands thoroughly before cooking.

d. Wash your hands if they become contaminated.

4) When working in partners, one person gathers ingredients while the other organizes the equipment.

5) Have your product marked before eating it.

6) The housekeeper needs to check in with the teacher when the kitchen is clean. The whole kitchen must stay in the room until clean ups have been marked.

7) The classroom is a healthy food zone (most of the time). Chips, pop (and sugary drinks) and candy are not welcome.

8) Headphones need to be removed during class time.

9) Cell phones are not welcome and will be taken away. 

Safety in the Foods Room

Inform the teacher if any type of accident occurs

1) If you burn yourself, run the area under cold water, for 5-10 minutes.

2) Know the cause of a fire and the best way to extinguish it.

a. Paper and fabric-water

b. Oil and grease-smother

c. Electrical-extinguisher

3) Turn handles inward.

4) Pull oven racks out, instead of reaching into an oven. Open the oven door entirely.

5) Use oven mitts to handle hot equipment.

6) Keep track of sharp knives when washing.

7) Wipe up spills immediately.

8) Collect broken glass and place in a bag. Use wet paper towel to pick up the shards.

9) Close drawers and cupboards.

10) Use dry hands when plugging in electrical appliances.

11) Unplug using the plug, not the cord.

12) Large, bulky clothing needs to be left in your locker.

13) No throwing, and absolutely no snapping tea towels.
