Kapi’olani Community College

Culinary Arts Department


PROGRAM STANDARD: BEHAVIOR, GROOMING AND DRESS CODE

The purpose for these standards is to present students with the expected and required dress code, personal grooming standards and acceptable professional behavior for all culinary or patisserie majors or students who participate in any credit class under the control of the Culinary Arts Department of Kapi’olani Community College.  These standards were developed by culinary and patisserie faculty together with advisory committee members to reflect the professional standards that students will be held to upon entrance into the industry.

Failure to adhere to and abide by these standards may directly affect the student’s ability to participate, therefore adversely affecting the student’s grade. Students not complying with these standards may not be permitted to participate in class activities.  Students may be allowed to sit in on lectures, but will have points deducted from their grade for failing to meet the established standards.  Each individual instructor will determine the amount of points that will be deducted. 

Student Learning Outcome #31: Students will practice standards in behavior, grooming and dress that reflect the mature work attitude expected of industry professionals. (KCC)

This will be accomplished by adhering to the following dress code for these classes:

Culinary and Patisserie Laboratory Classes, except closed military classes
(also applicable on lecture days)
By the first day of class, students will be dressed in the standard cook’s uniform that consists of:

· Chef’s Jacket 
· White double-breasted with full-length sleeves, French cuffs and breast pocket.

· Your name will be embroidered in non-fade black thread in ½ “ readable script over the breast pocket.

· The CIP logo will be affixed by Velcro onto the breast pocket and the KCC logo will be embroidered in non-fade black thread on the opposite sleeve 4” from the seam.

· There will be no colored piping or logos of outside establishments allowed on the jackets. 

· Only solid white undergarments are to be worn under the chef’s jacket.  No wordings, pictures or logos from the undershirt should visible through your jacket.

· Baggy Cook’s Pants

· Black & white check (hound’s tooth) cooks pants with bottoms neatly hemmed.

· Chef’s Hats
· Toque de Paris chef’s hats only

· Apprentice/student model BGPR 20 (7.5” – 24 pleats)

· No floppy hats, colored hats, hats with neither designs nor baseball caps are allowed.

· Bistro Aprons

· White, mid-length (not below mid-calf, nor above the knee) 

· Neckerchiefs

· White, clean and worn outside of the uniform, knotted.
· Blue for apprentices only
· Shoes
· Black leather with skid resistant soles or chef’s clogs.  Shoes or clogs must be worn with socks at all times.
· Socks
· White or black, clean and odor-free.
All uniform items must be clean, stain-free and without wrinkles.  An affordable uniform and knife package is available for purchase through the storeroom, as well as the CIP patch and chef’s hats. To embroider your name and/or KCC logo, take your jacket to the embroidery shop in Sears.  The cost to you will be  $7.00 + tax for each item per jacket.  (The KCC logo and CIP patch are included with all jackets purchased through the storeroom, however you must still embroider your name)

Dining Room Service and Stewarding Classes (For laboratory days only – non lab days will conform to lecture class dress code)

By the first day of laboratory class, students will be dressed in the standard waitperson’s uniform that consists of:

· Long Sleeve Dress Shirt

· White without pattern, clean and wrinkle-free.

· Necktie

· Non-clip-on, conservative pattern

· Long Trousers

· Black dress, without holes and properly hemmed.

· Shoes

· Black leather with skid resistant soles and worn with black socks.

· Nametag

· First and last name imprinted. You will be provided with your first one at no charge. A replacement will cost you $3.00 per nametag.

· Bistro Apron – Apprentice Only in 220 Grille

When assigned to the stewarding function, you are expected to wear a clean shirt, long pants and non-skid work shoes

FSHE Lecture Classes (All other courses and on field-trips)

By the first day of class, students will be dressed in standard office attire that consists of:

· Shirts

· Collared shirt, clean and presentable.  No t-shirts, tank tops or tube tops.

· Pants

· Long dress pants or jeans, no shorts.  Clean and without holes.

· Shoes

· Clean and worn with socks. No slippers or flip flops.

· Hats

· No baseball caps or headgear of any type may be worn while in class.

· Dresses, skirt/blouse

· No mini skirts, see-through or overly extravagant

This will be accomplished by adhering to the following personal grooming standards for all FSHE classes:

· DEODORANT - use to counteract body odor.

· JEWELRY - limited to one wedding band and one watch in all FSHE courses-

· BODY PIERCINGS - single stud per ear is appropriate in dining room service and lecture classes.

· No earrings of any kind are allowed in culinary/patisserie laboratories

· No hoop or dangling earrings.

· No other visible body piercings.

· FACIAL HAIR - Clean-shaven.

· Beards or goatees are not acceptable.

· Mustaches are to be neatly trimmed, and may not fall below the upper lip or beyond the framework of the upper lip.

· No "Fu Manchu" or muttonchop mustaches will be permitted. 

· Sideburns may be no longer than the bottom of the ear lobe.

· HAIR - Short, off the collar, neat, trimmed and clean.

· A haimet or pins must restrain ponytails. Tucking tails in Chefs hat or coat is not allowed.

· Natural hair color is a requirement. (Natural, neutral colors, shades of black, brown, blonde are considered appropriate.)

· Bright, iridescent colors and shades outside of the natural and neutral shades are UNACCEPTABLE.

· No extreme hairstyles.

· Excessive bangs and sideburns are not permitted. Bangs must be trimmed to the top of the eyebrow.

· FINGERNAILS - Must be cut short and kept clean. No nail polish in culinary/patisserie laboratories.

· DARK GLASSES - NOT permitted with any culinary, patisserie or dining room uniform at any time while on campus, nor may they be worn in FSHE lecture courses. 

· If dark glasses are necessary due to medical reasons, a slip from your doctor explaining the need is required.

· MAKE-UP - Should be conservative.

This will be accomplished by adhering to the following professional behavior standards for all FSHE classes:

· Absolutely no eating or drinking in any culinary or patisserie laboratories, unless authorized by your instructor in conjunction with the tasting of demonstration dishes or at wine tasting seminars.
· Smoking is permitted only in designated smoking areas and is not permitted:

· In all interior space owned, rented, or leased by the university 

· In building courtyards, breezeways, and terraces, on exterior stairways and access ramps, and outdoor dining patios, terraces, and lanais 

· Within 20 feet of building entrances, exits, air intake ducts, vents, and windows of buildings that are not air-conditioned.

· Within 50 feet of designated pick-up and drop-off points for campus and public bus transportation 

· In any area that has been designated by the person having control of the areas as a non-smoking area marked with a no smoking sign. 
· Gum Chewing is NOT allowed in FSHE laboratories and
· Radios or headsets are NOT allowed in FSHE laboratories
· Personal belongings such as backpacks, knife cases, etc. should be secured in the student locker areas and brought into the lab.
· Lockers are available free of charge to all FSER students.
· Students may place their own personal lock on an unoccupied locker.
· At the semester's end, students must remove locks and clear lockers to facilitate spraying.
· No changing of clothes is allowed within the corridors or within public view.
· Changing rooms are in the student lounge area on the first floor of the 'Ohelo Building.
· Student use of restrooms is restricted to the first floor in the 'Ohelo Building and to the restrooms designated for students in the 'Ohia Building.

· Do not use the restrooms designated for the restaurant guests.

· Students must be fully clothed and presentably dressed while in any FSHE facility.

· Profanity/swearing is not permitted.

· Cellular phones or pagers should be deactivated during class period.

This will be accomplished by adhering to all aspects of conduct as provided for in the college’s student conduct code, copies which can be found in the College Catalog:
· Online at  http://www.kcc.hawaii.edu/academics/catalog/index.htm
· In the student handbook, obtained from the office in Ohelo 101.

This will be accomplished by being able to meet all of the minimum expectations in regards to both health and physical fitness that will normally be required of professionals within the industry:

· Health Requirements

Students should be in good physical and mental health. If you have a medical condition, you are strongly advised to discuss your concerns with your doctor. All students are required to obtain a tuberculosis test and proof of MMR inoculation prior to acceptance into the college. Students are strongly urged to obtain vaccination against Hepatitis B prior to the practical component of this program.  

· Physical Fitness
Commercial culinary operations requires that you be in good physical condition, have the ability to move quickly, the ability to bend, the ability to lift at least 30 pounds, and the ability to stand for long periods of time. Good eye-hand coordination and manual dexterity are skills required for the successful completion of this program.
POLICY ON SEXUAL HARASSMENT 

It is the policy of the College to provide a safe and comfortable learning and working environment for students and employees. Sexual harassment is a form of discrimination that can undermine the foundation of trust and mutual respect that must prevail if the University is to fulfill its educational mission. Sexual harassment will not be tolerated in any part of the University’s programs and activities. Sanctions will be imposed on members of the University community who violate this policy. Disciplinary actions against employees will be subject to the collective bargaining agreements. For more information, please contact the Office of the Dean of Student Services or the Personnel Officer.

For further information, read more about the University of Hawai’i’s Policy on Sexual Harassment at: http://www.kcc.hawaii.edu/harrass.htm
Equal Opportunity and Affirmative Action Policy
The University of Hawai‘i is an equal opportunity/affirmative action institution. It is committed to a policy of nondiscrimination on the bases of race, sex, age, religion, color, national origin, ancestry, disability, marital status, arrest and court record, sexual orientation, and veteran status. 

This policy covers admission and access to, and participation, treatment and employment in the university’s programs, activities, and services. 

Please contact the following individuals for more information on equal opportunity and affirmative action policies and complaint procedures, and the ADA/504 and Title IX coordinators for each campus.
· Mary Perreira 808.956.4650, Office of the Vice President for Administration & Chief Financial Officer, 2327 Dole Street, Room 14, Honolulu, HI 96822.
· Mona Lee, Dean of Student Services (Education/Civil Rights matters) 808.734.9522, Kapi'olani Community College, 4303 Diamond Head Road, Honolulu, Hawaii 96816. 

· Personnel Officer (Employment matters) 808.734.9575, Kapi'olani Community College, 4303 Diamond Head Road, Honolulu, Hawaii 96816. 

Upon reading this document, please sign the “Acknowledgement of Compliance to Program Standards”.
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