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Young Worker Program
Department of Environmental and Occupational Health Sciences
School of Public Health
University of Washington
4225 Roosevelt Way NE, Suite 100
Seattle, Washington 98105-6099
www.uwworksafe.com

January 24, 2010
Dear Educator,
Thank you for choosing to use the ProSafety Culinary Arts Curriculum. This curriculum
is a basic guide designed to assist ProStart and culinary arts teachers in Washington
State with teaching students basic concepts about workplace health and safety and
sexual harassment. By teaching this curriculum, your students will be better prepared to
deal with hazards and communication issues they will face in the workplace and in the
classroom.
This curriculum is designed for use with students in grades 9 through 12. Please be aware
that if you have students who are 18 years old or older, some units covering child labor
laws may not apply to them. The information covered in this curriculum is relevant to all
students whether they are currently working or not.
The Washington Restaurant Association Education Foundation and the University of
Washington through a Safety and Health Investment Project grant from the Washington
State Department of Labor and Industries has provided the funds necessary to develop
and distribute this curriculum to you.
In order to measure its effectiveness in the future, we may ask for your cooperation in
conducting a curriculum assessment.
If you would like to refer other teachers to these curriculum materials, please direct them
to our young worker web site (www.uwworksafe.com). The curriculum materials can be
downloaded from this site.
Thank you for your commitment to teach this important information to your students.
Sincerely,

Darren Linker
Program Manager
Young Worker Program
Department of Environmental and Occupational Health Sciences
School of Public Health, University of Washington
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STATE OF WASHINGTON

DEPARTMENT OF LABOR AND INDUSTRIES
Employment Standards Program
P.O. Box 44510 Olympia Washington 98504-4510; Phone: 360.902.5316
www.LNI.wa.gov/scs/workstandards/teenworker.htm
January 24, 2010
August 20, 2003
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