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LAB PERFORMANCE SHEET

Course CFS 112 Culinary Arts Lab

INFECTION CONTROL AND SAFETY

Date

EVALUATOR Deborah A. Harris
ADEQUTE INADEQUATE/ MASTERY
SATISFACTORY UNSATIFACTORY LEVEL
Performance Area Meets Standards (3) Approaching Standards (2) | Less than Adequate (1)

Student scrapes and sprays
dishes to remove soil

X

Student washes dishes in the
first sink compartment using
110 F water approved
detergent, and a brush or cloth
to remove any remaining soil

Student rinses dishes in the
second sink compartment
using clear 110 F water

Student sanitizes dishes in the
third sink compartment by
immersing them in an
approved chemical sanitizing
solution according to
manufacturer’s directions




LAB PERFORMANCE SHEET
C0S.112 COSMETOLOGY LAB
INFECTION CONTROL SAFETY
Studer* ___ L -
Ny
Evaluator N . —~DU~”\ can)
Required Performance/ Procedures Meets Standards (3) Approaching Standards (2) Less Than Adequate (1)

1. Safely disinfect shampoo bowl and
chair after each use.

L—

2. Disinfects work station and work
area

3. Performs proper draping of client,
safely not allowing cape to touch
client's skin

4. Washes own hands with antibacterial
soap before and after each service

5. Maintain infection control and safety




