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The Steel Center uniforms policy helps the student maintain a professional appearance while also 
adhering to the safety of the health department guidelines  
 
Uniform Condition 
It is the student’s responsibility to ensure that the uniform is clean, free of rips or holes and in good 
condition. Uniforms should be taken home and laundered weekly or sooner if needed. 
 
Shoes 
Students must wear sturdy, low-heeled shoes which prevents slips, falls, trips burns, and cuts. Shoes 
must be closed toe, fit properly, be secured to the foot (no flip-flops) and non-slip soles. 
 
Hats 
Students must be wearing a hat while working in the kitchen.  Loose hair should be tucked up into 
the hat. For longer hair a hairnet and hat may be required for proper restraint. 
 
Apron 
Students should always wear a clean apron each day while involved in food preparation. 
Aprons should always be taken off when leaving a kitchen area. 
 
Jacket and Pants  
if students choose to wear a shirt under there jacket, it needs to be white, black or grey with 
no lettering or images that can be seen through the jacket and hoodies/sweaters are not 
permitted. This is a common standard in culinary schools and industry to achieve a 
professional appearance. 
 
Jewelry 
The only jewelry allowed in the kitchen by serv safe regulations is a plane band ring.  All 
non-plane band rings necklaces and bracelets must be removed.  Earing and piercings are 
allowed as long as they are not large hoops or long.  The instructor reserves the right to 
have the student remove or ask the student to cover with a band aid any piercing.  All smart 
watches and ear buds are not permitted in the kitchen. 
 
Nails and Nail Polish 
Nails are to be kept short and clean. Long artificial nails get in the way of kitchen work and can cause 
a danger when working with kitchen tools.  Any glitter or other decorations on nails poses a health 
hazard to food production.  If nails are painted with a basic nail color gloves must be always worn in 
the kitchen. 
 
If a financial hard ship exists, please contact your instructor 
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FOR STUDENT: 

With my signature, I acknowledge that I am fully aware of the rules, procedures, and expectations for 
my CTE program of studies Uniform Policy.  I understand that my signature indicates awareness and not 
necessarily approval. 

Student name:   _____________________________ 

Student signature: _____________________________ 

Date:     _____________________________ 

 

***** 

FOR PARENT/GUARDIAN: 

With my signature, I acknowledge that I am fully aware of the rules, procedures, and expectations for 
my CTE program of studies Uniform Policy.  I understand that my signature indicates awareness and not 
necessarily approval. 

Parent/Guardian signature:   _____________________________ 

Parent/Guardian signature: _____________________________ 

Date:      _____________________________ 

Note:  This document shall be filed and maintained by POS teachers.  Unsigned or unreturned signature sheets are noted and filed accordingly.       


