Protective Clothing and Personal Hygiene
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Correct clothing and personal hygiene are crucial for keeping food safe to eat. Look at the pictures below and list the changes that have been made from picture 1 to picture 2 to make the chef more hygienic.
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Rules for Personal Hygiene


Always wash hands before handling food


Tie back long hair


Cover hair with a hat


Wear a clean apron


Remove all jewellery


Cover cuts and grazes with a blue high visibility plaster


Do not work when ill with cold, flu or tummy bugs


Chef whites with long sleeves with protect from burns and help keep chef cool as white reflects the heat.
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