UNIFORM DETAILS - HOSPITALITY

THE HOSPITALITY/TOURISM UNIFORM

The uniform has been carefully selected to conform with the high standards
of presentation required by the local and international hospitality and tourism
industries. The uniform is required to be worn at all times while attending
ASTHM. The styles and colours shown have been specifically selected and

are the only permitted styles and colours to be worn by all ASTHM students.

Further, the jacket is required to be worn at all times whilst outside the

school boundaries or in while view of the industry or general public.

Female students may only wear the trousers as an option during the winter
months from 1 May to 30 September except on organised ASTHM

excursions or at functions when the “Essential Uniform"” may only be worn.

Students should wear their uniform with pride as they will be recognised as
students of the Australian School of Tourism and Hotel Managment and will
be expected to act as ambassadors of the school and fellow students and
graduates.

MALE UNIFORM

Business Suit - Uniform Supplied

Single Breasted Jacket Dark Navy included
Pleated Trousers Dark Navy included
1 x Long Sleeve Business Shirts White included
Tie Diamond Tie included
Tie Black Bowtie included
Namebadge Gold Embossed  included

All items listed above are supplied and included in the Male uniform costs

OPTIONAL EXTRAS (Not included in package price)

Pullover Dark Navy 950100WNND $93.50

FEMALE UNIFORM

Business Suit - Uniform Supplied

Single Breasted Jacket Dark Navy included
Knee Length Classic Straight Skirt Dark Navy included
1 x Long Sleeve Classic Blouses White included
Printed Scarf Nordic included
Tie Black Bowtie included
Hair Scrunchie Nordic included
Namebadge Gold Embossed  included

All items listed above are supplied and included in the Female uniform costs

OPTIONAL EXTRAS (Not included in package price)
Dark Navy 150200WWNND $108.90
Dark Navy ~ 130002PWND $96.80

Long Line Cardigan
Tailored Soft Pleat Pant



UNIFORM DETAILS - COOKERY

THE CHEF'S UNIFORM

The chef's uniform is an internationally recognised uniform that will always
distinguish you from all other trades and as a professsional in the area of
cookery. The chefs uniform is required to be worn by all students of the
Commercial Cookery courses for all practical sessions conducted in the
kitchens, and is a requirement that is supplied and required to be worn over
and above the standard college uniform as indicated on the reverse of this
form.

The Chefs Uniform comprises the following essential requirements:

Chefs Jacket (Classic White)
Chefs Pants (Classic Check)
Chefs Neckerchief (White)

Chefs Apron (White 3/4 length)
Chefs Hat (Box White)

All items listed above are supplied and included in the Chef uniform costs

COMMERCIAL COOKERY ToOL KiT REQUIREMENTS”

The following is a list of the basic required tools for all commercial cookery

students:

Cooks Knife (200mm)
Paring Knife (90mm)
Boning Knife (150mm)
Victorinox Steel (300mm)
Victorinox Turning Knife (80mm)

Scraper Thermo (116mm x 76mm)
Piano Stainless Steel Whisk (Sealed)

Piping Bag (Reinforced 450mm)
Piping Nozzle Set (Size 3 - 15 Crinkle)
Piping Nozzle Set (Size 1 - 15 Plain)
Knife Roll (Mundial)

Dalson Potato Peeler (Plastic)

PATISSERIE TOOL KIT REQUIREMENTS”

The following is a list of the basic required tools for all patisserie students:

Piping Bag

Cranked Spatula
Cranked Spatula
Straight Spatula
Silcon Spatula

Whisk

Cutter Set

Victorinox Pastry Knife
Measuring Cup Set
Measuring Spoon Set
Wooden Rolling Pin
Wooden Spoon
Scissors

Digital Thermometer

Pastry Brush

(45cm)
(10cm)
(25¢cm)
(10cm)

(35cm)
(double sided)
(26cm)
(Plastic)
(Plastic)

All items listed above are supplied and included in the Patisserie toolkit costs.

NOTE

e This chefs uniform and chefs toolkit are only supplied to students
enrolled into the Kitchen Operations, Commercial Cookery or Patisserie

Courses.

® Availability times for various uniform sizes may vary slightly.

OPTIONAL EXTRAS (Not included in package price)

Chefs Hat
12 Piece Knife Set

All items listed above are supplied and included in the Commercial Cookery toolkit costs.

(White Pleated) $16.88
(Aluminium Case) $196.00
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