
Welcome to the Culinary and Pastry Arts 
Program of Houston Community College 

 
Our hands-on program is taught by  

industry specialists in state of the art Kitchens. 
Our focus is to prepare you for the challenging  

positions in the culinary and pastry field(s).   
Many of our graduates are now chefs, business  
owners both here in the U.S. as well as abroad.  

Some have even opened their own schools. 
The food prepared by our students is made  

with fresh and high quality ingredients  
and also includes many specialty items that 

 are only available to the food service industry. 
 

We hope to be an important part of your  
road to professional success! 

 

Code of Conduct 
 
Uniform 
A substantial amount of interaction occurs between our students and 
the customers of our neighboring café, NEO. In fact, customers have 
the opportunity to view the kitchen, its staff and our classes at all 
times. Therefore, a professional look is a must.  
Your uniform is to be worn immaculately clean and pressed. The top 
buttons of your jacket need always be buttoned, your pants be worn 
around your waste with a belt, if needed, and a cloth beanie cap worn 
at all times. Black, non-slip leather shoes must also be worn to 
protect you from slipping and falling.  If any part of your uniform 
becomes soiled or dirty, it must be laundered before returning to your 
next class meeting.  Professional chefs learn how to work without 
soiling their uniform excessively. This prevents embarrassing moments 
when a chef needs to meet with guests or walks through the hotel or 
work establishment.  
Not leaning against tables while working, or not holding equipment, 
etc. against your body while carrying those,  
will prevent a lot of soiling. 
 
Behavior and Ambiance 
We all like to see a happy face, whether on TV, in stores, etc. Friendly, 
smiling faces are what customers like to see! A calm area is conducive 
to learning; a loud and chaotic environment does the opposite. We will 
make certain that the learning environment is a calm and friendly one. 
Students who act inappropriately or disturb others will immediately be 
removed from the kitchens with no exceptions. 



NEO 
NEO café is a contemporary, minimalist designed restaurant and bakery 
operating out of the same kitchen area on the first floor of 3100 Main 
Street. It is visited, at times, by not only customers, but often by 
industry chefs looking for students to hire for their establishments. 
When you visit the NEO dining area to consume purchased food, 
professional conduct is expected. NEO cannot be used as a student 
lounge or a hang out. Feet on chairs and/or loud, disruptive behavior 
will absolutely not be tolerated.  If you prefer to bring food from 
home or have take-out, please be aware that, just like in any other 
restaurant, you cannot consume this at NEO. However, we have 
provided for our students a nice, quiet lounge area on the basement 
level, where, before or after your class times, you may rest and be 
away from it all for a while. 
 
Customers 
Without customers, it would be hard to imagine an environment that 
provides so much opportunity for hands on experience. A satisfied 
customer will return and industry chefs want to hire students who 
have had plenty of hands on experience and are able to interact with 
guests. On occasion, customers will assume you are an employee and 
approach you with a question. If you are asked something that you are 
not sure of, simply tell them in a friendly, smiling manner that you are a 
student of the culinary program and you do not know, but that you 
will get an instructor or a manager right away to assist them.  The 
customer will without a doubt understand, and feel good about your 
professional way of handling the request. 
Customers, whether in NEO or in another restaurant, often come for 
more than only food. They seek an experience, want to unwind and/or 
want someone to cater and pay close attention to them. As a food 
service/hospitality industry student, learning to cater to customers 
is a vital part of your learning. After all, successful establishments 
are places where customers are treated with uttermost care.  When 
you are dressed in your chef uniform, customers will expect that you 
treat them with that special care and above all, make them feel 
welcome. When dressed in your uniform and standing in line for a 
purchase at NEO, the fitting thing to do is to let other customers be 
served before you.  This simple gesture will leave a very favorable 
impression on our guest, and for sure leave you feeling good as well.  
 
 
Managers and Other Staff 
At times, someone other than your instructor, for example, a NEO 
manager, staff member, or even another instructor, may guide you. Of 
course, this is not to confuse you, but simply to help you avoid 
unfortunate consequences or embarrassing moments. 
 
 
 



Food Storage and Clean Up 
One of the most important parts of your education is safe food 
handling. 
Thousands of people every year in the U.S. become very ill and many 
lose their life to food borne illness. 
As a food handler and/or chef, you have an incredible responsibility 
that the food you prepare and serve is safe for another human to 
consume. 
Your instructors will constantly ensure that you are following safe 
food handling practices as well as food storage. Whenever you 
prepare or store something and you are not sure if you are doing it 
correctly, ask your instructor immediately. Anyone who knowingly 
practices unsafe food handling, or stores food uncovered or 
unlabeled, will be appropriately disciplined up to dismissal from the 
courses. 
 
Your Hygiene and Appearance 
As the saying goes, “You have to look successful to be successful”.  
An immaculately groomed chef stands a much better chance of 
advancement. No one likes to eat food from a chef with less than 
desirable grooming habits. At the college, we follow the Houston 
Health Code policy which includes the following conditions: 
Hair needs to always be under control in the allowed hats. 
Nail need to be cut as short as possible and free of any nail polish. 
Men need to be shaven daily, a trimmed beard or goatee is permitted. 
Remember, the Houston Health Department visits our facility often for 
regular inspections. During an inspection, you may risk receiving a 
ticket violation if you do not follow our strict food handling and 
hygiene standards. This includes the above mentioned conditions as 
well as storing food incorrectly, handling food items that do not 
require anymore cooking without gloves, etc. It is your instructor’s 
objective to teach you correctly so a ticket will never be issued to 
anyone. 
 
Food in the Kitchen 
Often food will be tasted or sampled by students and instructors to 
evaluate. Sadly, samples cannot be taken home or stored at the 
college for later consumption. 
We regret that food from home or elsewhere cannot be stored in our 
kitchens or refrigerators. However, bringing in a “cool pack” from 
home and storing it in a locker downstairs may be a good solution for 
you. 
 
 
 
 
 
 
 



Visiting the Kitchens, NEO, and Instructors 
At times, you may decide to visit NEO with friends or family, and 
sometimes it may be necessary for you to discuss subjects with your 
instructor(s) during his/her office hours. However, due to space 
constraints, and our responsibility to the students learning at the 
time, we cannot allow you to come to our facility just to socialize with 
others. 
 
Personal Belongings 
We regret, but no book bags, purses, or any other type of bag can be 
brought into the labs at any time. The culinary students can bring their 
knife kits and any necessary recipes/texts to the kitchen.  All 
personal belongings must be stored in either the lockers located 
inside the Culinary Arts offices, or in the classroom which will be 
locked while the class is in the kitchen. 
 
Office Use 
We regret, but no students are allowed to use the phones, copy 
machine, or fax machine. 
 
Entering and Exiting the Kitchen 
Entering and leaving of labs is done through the culinary entrance in 
the hallway behind the main elevators or as directed by your 
instructor. Students should not come through NEO’s kitchen area to 
avoid accidents.  This includes for breaks, going to your locker, use of 
the rest room, going home, etc. 
 


