[Restaurant name]
Uniform and Dress Code Policy
Purpose
Our dress code keeps food safe, keeps staff safe and tells guests who works here. It applies to every shift.
Provided by the restaurant
The restaurant provides the following at no cost to you: [logo shirts, aprons, chef coats, hats, name tags]. These remain the restaurant's property and are returned when you leave. If any item needs dry cleaning or other special care, the restaurant pays for it.
Your own clothing
1. Front of house: [clean, pressed, dark trousers or skirt of your choice; closed-toe shoes].
1. Kitchen: [long trousers; closed-toe, slip-resistant shoes].
1. Clothing is clean, in good repair and free of offensive wording or images.
Grooming and food safety
1. Hair is tied back or covered wherever food is handled.
1. Hands and nails are clean. [Rules on nail polish, artificial nails and jewelry, following your local health code.]
1. Aprons come off before using the restroom or taking out trash.
Accommodations
If you need a change to this policy for a religious, medical or disability-related reason, tell a manager. We will work with you on it.
If you arrive out of dress code
A manager will ask you to correct it before starting. Repeated issues are handled through our usual documented warnings.
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I have read this policy and had the chance to ask questions about it.
Employee: ____________________________   Date: ______________
Manager: ____________________________   Date: ______________
Starting draft from Back of House Ops (backhousehr.com). Edit it to fit your restaurant. It is not legal advice.
