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Gray and red are the new black. Outfi ts are getting cooler—in more 
ways than one. And women have more fashionable choices than 
ever when it comes to foodservice uniforms.

Those are the major trends infl uencing what chefs and servers are wear-
ing in catering. When outfi tting a catering staff, the possibilities for creating 
a cohesive, memorable look for the entire team are expanding, with a wider 
array of styles, hues and fabrics available.

“Catering companies are looking for uniform selections that provide 
style, distinction and functionality,” says Kym Surani, president of High End 
Uniforms, a Benicia, Calif.-based company that specializes in hospitality 
uniforms for both the front and the back of the house. “Our vests and banquet 
jackets are some of the most durable on the market, without sacrifi cing style.” 

High End’s best-selling uniforms “are characterized by style, sophistication 
and casual elegance,” says Surani. Top styles include fi tted women’s blouses, 
customizable aprons and knit dresses. “And that there are fl attering women’s 
choices available is a huge selling point,” says Surani.
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Unisex No More
In the same vein, Superior Uniform Group—a 

designer and manufacturer of uniforms based in 
Seminole, Fla.—has expanded the female cuts available 
in their chef coats. “For years women have been 
expected to wear men’s clothing, which we nicely call 
‘unisex,’” says Lisa Stewart, vice president-design and 
merchandising. Those days are over, says Stewart, 
noting that Superior offers a number of styles created 
expressly for women.

Another culinary apparel company, Chefwear, was 
founded by a woman, and prides itself on the many 
options in its women’s line. Pastry chef Rochelle Huppin 
started the company after chafi ng at the standard 
black-and-white-checked polyester culinary uniforms 
that were standard in the 80s. She designed and sewed 
her own comfortable chef pants made out of brightly 
colored 100% cotton, and a new venture was born.

“We have noticed that women are buying more 
fashion-forward jackets than a male chef would,” says 
Carol Mueller, vice president-sales and marketing at 
Addison, Ill.-based Chefwear. The company’s new 
spring-summer catalog introduces a women’s chef 
jacket with contrasting collar and cuffs, a fl attering cut 
and a Peter Pan collar. In addition, after many customer 
requests, Chefwear now offers both jackets and pants 
in women’s tall sizes. It even sells a maternity jacket with 
an empire waist, box pleats and stretchy fabric for the 
working mom-to-be.

“As for men,” says Mueller, “when they upgrade to 
a jacket in our Premier line, they look at the fabric. We 
have a piqué and a lot of different new weaves, which 
offer more texture.”

In general, says Mueller, cotton/polyester blends 
are selling best. “Years ago people didn’t want to wear 

At Chefwear, new looks include a women’s chef 
jacket with a contrasting Peter Pan collar. The 
company’s short-sleeve chef jackets are best-sellers, 
including this Seersucker style in Espresso. 
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polyester because it didn’t breathe,” she 
says. “Now many companies are coming 
up with blends that are softer and more 
breathable.”

Cooling Off
There’s another big trend taking place in 

foodservice uniforms, and as the old saying 
goes, if you can’t stand the heat, get out of 
the kitchen—or at least get out of your old 
stifl ing uniform.

Cooling features in the clothing are in 
high demand for those in the back of the 
house. In Superior Uniform Group’s new 
catalog, recently rebranded as Chef’s Edge, 
“we’re doing a lot of garments with mesh 
inserts or side panels in the coat or pant,” 
says Stewart. In the company’s Coolin’ Edge 
line, cargo pants and men’s and ladies’ 
chef coats are made with a special mesh 
fabric that wicks away moisture to keep 
the wearer cool. The breathable mesh is 
featured in such places as the back of the 
coat and behind the knees in the pant.

Among Chefwear’s customers looking for 
more comfort in the kitchen, “the short-sleeve 
jacket has become very popular,” says 
Mueller, adding that chefs are looking for 

lighter, more forgiving, wash-and-wear fabrics.
In general, she says, chefs in the back of 

the house “are not wearing that really stiff, 
pressed, traditional look that they used to. 
Now they’re more casual but still polished.”

The same applies to server uniforms, 
says Mueller. “A huge trend is T-shirts or 
some type of more casual shirt look that’s 
more functional than it was in the past, when 
the wait staff always wore ties and white 
shirts,” she says, adding that T-shirts offer 
the added benefi t of being able to display a 
company name or branding message.

At High End Uniforms, Surani cites 
the same casual trend, for servers as well 
as chefs. “Uniforms are defi nitely trend-
ing more casual, but that said, style and 
presentation always sell,” says Surani. 
“Put-together casual is hot.”

High End’s newest products include a 
line of tone-on-tone casual dress shirts that 
offer “a great look and fi t, plus functionality 
and enhanced fabric durability,” says Surani. 
“Top it off with a contemporary piped apron, 
and you have a very sharp look.”

Continuing the casual trend, Superior 
Uniform Group is testing an all-knit chef’s 
shirt. Uniforms in general are becoming more 

athletic-inspired, says Stewart, with fabrics 
that incorporate the technical knit styles of 
such brands as Nike and Under Armour.

There’s one area where uniforms 
are getting more formal, according to 
Chefwear’s Mueller—behind the bar. The 
company had stopped making its bartender 
vest, but has brought it back to meet the 
demand for a retro look that goes hand-in-
hand with the popularity of mixology and 
Mad Men-inspired cocktails.

Color Coordination
The company is transitioning its Barwear 

by Chefwear line into a division that 
encompasses the entire front of the house. 
More customers want all staff members 
in coordinating outfi ts—from chefs to 
bartenders to servers—so Chefwear is 
accommodating that trend.

“White and black are still our top-sellers, 
but colors are playing a role when kitchens 
are open to the dining room,” says Mueller. 
The company recently outfi tted the Four 
Seasons in Chicago with gray jackets in a 
variety of different styles that carried the 
color theme throughout the restaurant. 
Gray and red are the top-selling colors 

Uniforms in general are becoming more athletic-inspired, says 
Superior Uniform Group’s Lisa Stewart, with fabrics that incorporate the 
technical knit styles of such brands as Nike and Under Armour.

feature Superior Uniform Group
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for Chefwear’s non-organic line, while 
avocado, sweet potato and chili are the 
most popular hues in the company’s 
eco-friendly line.

Surani says the hottest colors in 
foodservice uniforms at High End are “the 
cooler colors of gray, teal and rust, 
along with interesting pattern 
choices and splashes of accent 
color.”

And at Superior Uniform 
group, the strongest uniform 
colors are chili red and 
charcoal. “The trend is 
for a themed effect” says 
Stewart, in which servers 
coordinate with chefs. “It 
can be a whole color story.” 

For More 
Information

Chefwear
www.chefwear.com

High End Uniforms
www.highenduniforms.com

Superior Uniform Group
www.superioruniform

group.com
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 Tuscan Collection ladies’ 
chef coats from Superior 
Uniform Group.
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