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SAFE FOOD MAKES HAPPY CUSTOMERS
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TOQUE

100 folds initially signified
status, today worn for
protective purposes

L

COAT

1\t Double-breasted to cover up|
\ spills + heavy cotton to
insulate from heat

APRON

Added protection fram spills
and hazards.

PANTS

Loose + checkered pattern
pants distract from spills and
allows movement in the kitchen

SHOES

Slip-resistant black leather
shoes prevent falls
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https://www.refrigeratedfrozenfood.com/articles/storing
https://extension.umn.edu/growing-safe-food/receving
https://www.tasteothome.com/article/kitchen-safety-tips/
https://www.plenty.com/en/kitchen-tips/

kitchen.html

https://znnhs.zdnorte.net/wp-content/uploads/2020/10/TLE9_Q1_ W2 cookery.pdf
https://hicaps.com.ph/20-kitchen-tools-and-equipment/
https://www.webstaurantstore.com/article/538/equipment-maintenance-checklist.html
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