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These Australian Cufinm;g Codes of Practices have been

ber chefs in an act of self regulations to ensure that geneval professional pr
i are conducted at the highest level of integrity and quality.

— Follow all legal and occupational regulations in my p
role and responsibilities.

™ R eframn from corrupt practices that will bring disgrace to, or
Damage the integrity of professional cookery,

v Respect this culinary code of prdctice ano enconrage cooks/chefs to
Jorn one or more of the reputable commercial caa%/iéef
Organisations.

W Be conrteons Lo, consierate of cooperate with colleagnes and
demonstrate integrity, honony and passion while accepting anod
ce/eémtlhg my ca//edgﬂes ano my own achievements with O1gnicy.

Seek out and mentor Young persons to encourage ano sSupport them
to be passiondte about L‘éeir zocation.

1

Share nyy professional knowledge and creative skills with other
colleagnes to advance the culinary arts.

1

Acknowledge the original sonrce of any relevant culinary articles,
Joo0 service styles creators of fashions or nnigne preparations and
protect the original intention of classical culinary terminology,

1

U/ﬂéo/() the syméo/ af a caoé/cﬁef uﬂi/wm /Mrtl'cﬂ/dr/,y when I
portray the mage of 4 professional cook/chef in any prblic arena.

1

Endeazonr to constantly improve my own knowledge and skills to
professionallly advance nyyself

1

Y Strive to balance my responsibiliies in work, recreation and
/QIMIZy m ﬁdrmon{y Wll‘/;lcﬁ other.



