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TLE- SPTVE COMMERCIAL COOKING GRADE 8 
 

Name: ______________________________________ Date: ____________________ 

 

Grade: ______________________________________ Section: ___________________ 

 

 

 

Quarter: __1__ Week: _7- 8___ SSLM No. _6_ MELC(s): Observe safe 

personal standards in line with enterprise requirements. MELC CODE:  
TLE_HECCK7-8PW-Ig-h8 
 

Objectives: 
1. Identify safety personal standards. 
2. Follow in line with workplace procedure/ enterprise 

procedure.  
3. Apply workplace hygiene procedure and personal 

grooming based on standard operating procedure.  

                                
          Title of Textbook/LM to Study: Competency-Based Learning Material  

                                                           On Commercial Cooking (Second Year) 

          Chapter: 2 Pages: 50-60 Topic: Observing safe personal standards. 

  
 

 

 

 

Clothing, Grooming and Personal Habits 
  
Clean Clothes and Uniforms:  
  
         Bathe daily and wear clean clothes to work. Hair is a breeding ground for lice. Always 
wear a clean uniform and change daily or more often if necessary. Soiled clothing carries 
enormous numbers of germs. Underwear should be changed daily. Put your uniform in the 
locker room if you have to wear your uniform to work. Wear clean and appropriate shoes in 
the kitchen, preferably leather.  
  
Aprons:  
         Do not use aprons as hand towels. Be sure to wash your hands after touching your 
apron. Change your apron when soiled and remove them before leaving the food 
preparation area.  
Jewelry:  
         Do not wear jewelry. It can collect dirt or fall off. It can also cause injury if caught on hot 
or sharp objects or in equipment, such as slicer.  
 

Let Us Discover 
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Hair Restraints:  
         Do not touch your hair while handling food. Wear a hair restraint, net, or 
anything to keep your hair out of food.  

 

Smoking, Eating, and Drinking:  

           Do not smoke, eat, drink, or chew gum while working. When you bring a 
cigarette to your lips, your hands touch saliva. Saliva carries bacteria. Ashes or 
cigarette butts may also fall onto food and preparation areas. Smoke, eat, or drink 
only in assigned break areas on the employee dining area.  

  

Sanitary Practices  
1. Do not sneeze or cough near food. Cover your mouth and nose with a clean 

handkerchief when you sneeze or cough. Then wash your hands well.  
2. Never apply make-up or perfume in food preparation areas.  
3. Do not lean on equipment or sit on counters.  
4. Wash hands thoroughly,  

a. before starting to work  
b. after going to the rest room  
c. after touching anything that may contaminate hands  

5. Keep finger nails trimmed and cleaned.  
  

Desirable Working Attitude  
1. Prompt and personalize response to render service beyond the call of duty.  
2. Pleasant facial expressions.  
3. Positive disposition and avoiding any display of irritation.  
4. Avoid any statement that could hurt feelings.  
5. Tactful and diplomatic in handling objections and complains.  
6. Open to comments and feedbacks no matter how negative the comments are.  

  

Personal Cleanliness  

• Always wash hands thoroughly  
- after using the toilet  
- before and after eating  
- before preparing food  
- after holding unsanitary objects  

• Take a bath everyday  

• Wear clean clothes everyday   

• Brush teeth at least three times a day, or after each meal  

• Keep fingernails and toenails clean and trimmed  

• Keep the ears clean and dry  

• Wear slippers or shoes  
  

Hygiene Procedure may include:  

• Safe and hygienic handling of food and beverage  

• Regular hand washing  

• Correct food storage  

• Appropriate and clean clothing  

• Avoidance of cross – contamination  

• Safe handling and disposal of linen and laundry  

• Appropriate handling and disposal of garbage  

• Cleaning and sanitizing procedures  
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• Personal hygiene 
The following are personal hygiene practices in the kitchen.  

1. Scrub your hands with soap and warm water before you handle any food, especially 
when you have just come from the toilet, after touching your hair or other parts of 
your body and after using your hands to cover your mouth or nose when you cough 
or sneeze. Be sure to clean under your fingernails where dirt and bacteria tend to 
accumulate.  

2. Use a separate towel or cloth for drying dishes, wiping, counter tops, and wiping 
hands.  

3. Avoid working with food, when you have an open cut, sore, boil or infected wound in 
you hands. Pus and other liquids secreted by the wound contain millions of harmful 
bacteria that can cause food poisoning.  

4. Keep hands out of food as much as possible, otherwise, wear disposable gloves.  
5. Avoid smoking while preparing or handling food as ashes may drop into the food.  
6. Wear suitable clothes at work. Do not wear clothes with long sleeves that may drag 

into the food  
7. Always wear clean clothes and aprons.  
8. Use clean utensils in preparing, cooking and serving food.  
9. Use a clean spoon each time for tasting food.  

 

Personal Protective Clothing (Cooking Outfit) Used in the Kitchen  
 

1. Hair Covering/hairnets – prevent hair from falling into food product. 

 
 

2. Facial Masks – serve as barriers to airborne contamination during sneezing, 
coughing and talking.  

 
 

3. Aprons – reduce risk of contamination and help maintain cleanliness.  
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4. Gloves – reduce risk of contamination.  

 
 

5. Footwear – helps avoid slippage and reduce risk of contamination.  

         
        Personnel reflect the image of the company. They must carry themselves in a 
professional manner to make good impression. It must be projected it terms of:  
  

1. physical projection- appearance, poise posture and body language  
2. verbal projection- quality of speech, diplomacy and tact in words and expression 

used, including tone, volume non-verbal.  
3. conduct and behavior- practice of basic courtesy, compliance to service standards.  

  
Tips in Maintaining Cleanliness of Tools and Equipment  
  

1. Wash pots, pans and other utensils immediately after use.  
2. Whenever possible, air dry kitchen equipment, tools and utensils or wipe them dry 

with a clean absorbent cloth before storing them in the cabinet or drawer.  
3. Keep storage areas for equipment, tools and utensils clean and dry.  

  
Humidity promotes mold growth and breeding ground of insects which can infect stored 
items.  
 
Rules to follow in Maintaining Cleanliness in the Kitchen  
  

1. Keep the kitchen area free of insects, rodents and other pests. They leave harmful 
bacteria on surfaces they walk on.  

2. Keep pets out of the kitchen. Avoid putting pet feeding dishes or beddings in the 
kitchen near any food work area. Do not wash the pet feeding dishes along with the 
other dishes.  

3. Dispose waste materials or garbage properly. Always have a garbage container 
within reach in the work area.  

4. Wipe spills and spots immediately. They attract bacteria.  
5. Keep dirty pots, pans, and dishes away from the area where food is prepared.  
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Guidelines to follow in Preventing Food Spoilage  
  
          Bacteria multiply rapidly at room temperature ranging from 7.22 to 60 °C. They grow 
faster between 15.5 to 48.8°C. This includes normal room temperature. For this reason, food 
must not be placed on a counter or table at longer time.  
  
Follow these guidelines for keeping food at proper temperature:  
  

1. Use the proper storage method for purchased food.  
2. Keep hot food above 60°C until served.  
3. Keep cold food below 4.4°C until served.  
4. After serving, refrigerate food immediately. Do not allow food to stand at room 

temperature. Keep food covered to prevent contamination with bacteria.  
5. Do not keep stuffed uncooked meat, poultry, or fish in the refrigerator.  
6. Custard, cream, meringue, pies, and cakes with rich fillings should be refrigerated as 

soon as they cool. Do not allow them to stand below 44.4°C once they have cooled. 
Thaw food in the refrigerator.  

 

 

 

 

 

Directions: Read the following items carefully and encircle the letter of the                    

correct answer. 

  
1. Which of the following is a personal cleanliness practice?  

a. Combing the hair in the working area.  

b. Washing the hands before and after work.  
c. Keeping fingernails long and well-polished.  
d. Wearing apron outside the food preparation area.   

  
2. Which among the statements below shows proper way of keeping      the 

utensils, tools, and equipment clean?  

a. wiping them with clean aprons.  
b. touching the rims of glasses and cups.  
c. drying them using pieces of old newspapers.  

d. keeping hands off the tines of forks and bowls of spoons.   
  

3. What must be done before cleaning, assembling or adjusting a machine?  

a. turn on the switch.  
b. turn off the switch.  
c. wipe its surface with a damp cloth.  

d. wipe its surface with an oil-damped cloth.  
  

4. What will you do if you saw younger sister washing the pet-feeding dishes in 

kitchen sink?   
a. ignore what she’s doing.  
b. help her wash the dishes.  

c. there’s no need to wash the dishes.  
d. wash them outside to prevent contamination of surfaces.   

Let Us Try 
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5. After hand washing, food handlers must thoroughly dry their hands using a 

_________.  
a. durable bathroom tissue  
b. freshly-laundered apron  

c. soiled table napkin  
d. clean towel 

 

 

 

Directions: Write TRUE if the statement is correct and FALSE if the statement is 
incorrect. 
________1. Keep dirty pots, pans, and dishes away from the area where food is  

                    prepared.  
________2. Wash the pet feeding dishes along with the other dishes.  
________3. Keep storage areas for equipment, tools and utensils on wet area. 

________4. Use a separate towel or cloth for drying dishes, wiping, counter tops,  
                    and wiping hands. 
________5. Avoid working with food, when you have an open cut, sore, boil or  

                    infected wound in your hands. 
 

 

 

 

Observe family members at home. How do they work? Do they practice 
cleanliness and sanitation in their work? Why did you say so? Do you 

also practice cleanliness and sanitation in your daily task? How would 
you like to rate yourself on this aspect?  

  

      The following are statements about sanitation and cleanliness to be 

practiced when working in the kitchen.  

  

Directions: Check the column that expresses your feelings about each   
statement.  

  

Statements  
Strongly 

Agree  Agree  Uncertain  Disagree  
Strongly  

Disagree  

1. Food handlers must keep 

their fingernails short and 

clean.      

          

2. A hand towel must be used 

for wiping tools and drying 

utensils.  

          

3.  The kitchen staff must wear 

aprons at work.  

          

Let Us Do 

Let Us Apply 
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4.  A headband is worn to keep 

the hair in place.  

          

5. When a worker in the 

kitchen has colds, he or 

she is required to take 

medicine before handling 

any food.  

          

6.  Utensils are cleaned      after 

used.  

          

7.  Spoons and forks are 

handled anyway you want.  

          

8.  The work area should be 

kept free from flies.  

          

9.  Used pot and pans must be 

cleaned altogether at the 

same time to save water.  

          

10. Spilled flour on the 

worktable must be 

scooped back and used to 

economize.  

          

 Get your total score and divide it by 10 to get your average score.  

If your average score is:   
 
4- 5 = you have a positive attitude towards sanitation in the kitchen  
3     = you are uncertain about your attitude towards sanitation     
1- 2 = you have a negative attitude toward sanitation.  
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