
All clothing must meet school guidelines and be clean. 

*Safe shoes- Non slip, closed toed, clean.  Non melting (No flip flops, high heels, or open toe shoes allowed) 
You are allowed to buy up as long as you meet the minimum requirements for your class! 

 

Uniform / Tools requirements 
 

 Freshman 
 Any school appropriate apron 

 Any Clean Academy hat 
 Any safe shoes * 

 Legs must be covered  

 (long pants, or long apron) 
 Clean clothes 

 Approved Side Towel 

 Notebook, project book, text book, paper, pen, and 
pencil 

 Sophomore 
 Black Pants with plain black belt and plain buckle. 
 White collar, button up, long sleeve shirt.  

 Plain Black Tie 

 Black socks  
 Safe approved plain black shoes ( no tennis shoes)* 

 Plain White Chef’s coat 

 Plain white or black undershirt 
 Any Clean  Culinary/ Hospitality Academy hat 

 Academy Scarf & Apron 

 Approved Side Towel 
 Notebook, project book, text book, paper, pen, and 

pencil 
 Tools 

 STANDARD TOOL KIT 

 French Knife 

 Paring Knife  

 Bread Knife 

 Thermometer (0-220 F) 

 Heavy Duty Tongs (8”-14”) 

 Offset Frosting Spatula 

 Vegetable Peeler 

 Junior 
 Black Pants with plain black belt and plain buckle. 
 White collar, button up, long sleeve shirt.  

 Plain Black Tie 

 Black socks  
 Safe approved plain black shoes  ( no tennis shoes)* 

 Academy Chef’s coat 

 Plain white or black undershirt 
 Any Clean  Culinary/ Hospitality Academy hat 

 Academy Scarf & Apron 

 Academy Side Towel 
 2 Hot Pads 

 Notebook, project book, text book, paper, pen, and 
pencil 

 Tools 

 All Sophomore tools 
 Additional Tools 

 Boning Knife 

 Filet Knife 

 High Temperature Rubber 
Spatula  

 Pastry Bag and Assorted tips 

 Pastry Brush 

 Bench Knife/ Scraper 

 Zester 

 Micro Plane 
 

 

 
 

 Senior 
 Professional Dress for interviewing 
 Black Pants with plain black belt and plain buckle. 

 White collar, button up, long sleeve shirt.  
 Plain Black Tie 

 Black socks  
 Safe approved plain black shoes ( no tennis shoes)* 

 Plain White Chef’s coat 

 Plain white or black undershirt 
 Any Clean  Culinary/ Hospitality Academy hat 

 Academy Scarf & Apron 

 Approved Side Towel 

 Notebook, project book, text book, paper, pen, and 

pencil 

 Tools 
 All Sophomore and Juniors tools 

 Any specialty tools for area of interest 

approved by Chef Instructor 
 Garde Manager Kit 

 EMHP 

o Black Pants with plain black belt and plain buckle. 
o White collar, button up, long sleeve shirt.  

o Plain Black Tie 
o Black socks  

o Safe approved plain black shoes  ( no tennis shoes)* 

o Notebook, project book, text book, paper, pen, and 
pencil 

 CTSO’s 

o May require a variation of uniform or tools list, 

including checked or white pants, a plain white Chef’s 

coat, plain white collared shirt, CTSO jacket, a 4-way 

apron, plain white scarf, and long plain black tie. 

 
 

 


