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hospitals, bakeries, and other food

cﬂl..\%‘gﬂ 4\49‘

Chefs are the people who prepare and
cook food in restaurants, hotels, schools,
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clean and protect the chef while

A chef's uniform is clean, neat, and
practical. It is designed to keep food
working. Chefs make sure to put on this
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ensure a clean and healthy food
nature of the work. It is made of heat-
resistant, easy-to-clean fabrics and
allows the chef freedom of movement

uniform before entering the kitchen to
long or short sleeves depending on the

A chef's uniform typically consists of a
chef's jacket, a comfortable jacket with
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serving certain types of food, in
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Chefs also wear an apron or bib to
protect their clothes from stains while
cooking and to keep their uniforms clean
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and tidy throughout the workday. Some
chefs use special gloves when handling or
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accordance with hygiene and safety
Chefs choose comfortable shoes with
non-slip soles because the kitchen floor
can sometimes be wet. These shoes help
them walk safely, especially when the
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food preparation and kitchen
organization. This work requires
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also ensure they wash their hands
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A chef's job isn't limited to cooking; they
Chefs work with a team of assistants and
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Children learn the importance of
personal hygiene from wearing chef

uniforms, including washing their hands
to respect those who prepare food,

before preparing or eating food and
recognizing the effort they put into
.creating healthy and delicious meals

keeping the kitchen tidy. They also learn
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and attention to detail are essential for
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Chef uniforms teach us that cleanliness
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