Hazards in the work place

Kitchens can be very dangerous place to work so you must be aware of the hazards around you.

Under the Health and Safety at Work Act of 1974 an employee has the following responsibilities:

· to take reasonable care of your own health and safety 

· if possible avoid wearing jewellery or loose clothing if operating machinery 

· if you have long hair or wear a headscarf, make sure it's tucked out of the way (it could get caught in machinery) 

· to take reasonable care not to put other people - fellow employees and members of the public - at risk by what you do or don't do in the course of your work 

· to co-operate with your employer, making sure you get proper training and you understand and follow the company's health and safety policies 

· not to interfere with or misuse anything that's been provided for your health, safety or welfare 

· to report any injuries, strains or illnesses you suffer as a result of doing your job (your employer may need to change the way you work) 

· to tell your employer if something happens that might affect your ability to work (eg becoming pregnant or suffering an injury). Because your employer has a legal responsibility for your health and safety, they may need to suspend you while they find a solution to the problem, but you will normally be paid if this happens 

The most common type of accident in the work place are slips, trips and falls


What causes slips and trips? 

Slip and trip accidents can happen for a number of reasons, but all too frequently we jump to conclusions about why they happen rather than really looking for the true cause or, we decide that it is just one of those things and do nothing. 

The following should help you to understand what causes a slip or trip and give you some ideas on what you can do to stop accidents from happening again. 
Flooring

* The floor in a workplace must be suitable for the type of work activity that will be taking place on it. 

* Where a floor can't be kept dry, people should be able to walk on the floor without fear of a slip despite any contamination that may be on it. So it should have sufficient roughness. 

* The floor must be cleaned correctly to ensure that it does not become slippery or keeps its slip resistance properties (if a non slip floor) 

* The floor must be fitted correctly 

· to ensure that there are no trip hazards 

· to ensure that non slip coatings are correctly applied 

* The floor must be maintained in good order to ensure that there are no trip hazards e.g. holes, uneven surfaces, curled up carpet edges 

* Ramps, raised platforms and other changes of level should be avoided, if they can’t they must be highlighted 

Obstacles 

50% of all trip accidents are caused by bad housekeeping. So improving housekeeping would eliminate a large number of accidents.
* Ensure there is a suitable walkway through the workplace 

* Keep it clear, no trailing wires, no obstructions. 

* Look at people’s workstations, are the floors tidy, do they have enough storage space? 

* What about other rooms? Are they tidy, are goods suitably stored, are there enough bins? 

Good housekeeping doesn't cost money; it just takes a little personal effort. Do all staff at your workplace (workers, managers, cleaners, maintenance technicians etc.) have a see it, sort it attitude?

Cleaning 

Cleaning affects every workplace. It is not just a subject for cleaning managers and staff; everyone in the workplace has a job to do e.g. keeping your workspace clear; and dealing with your own spillages. 

The process of cleaning can create slip and trip hazards, especially for those entering the area being cleaned, such as the cleaners, for example, smooth floors left damp by a mop are likely to be extremely slippery and trailing wires from a vacuum or buffing machine can present a trip hazard.

An effective cleaning regime requires a good management system to help you identify problem areas, decide what to do, act on decisions made and check that the steps have been effective. Good communications are needed at all levels e.g. between equipment and chemical suppliers to ensure suitability of product for the type of contaminant and floor.

Effective training and supervision is essential to ensure cleaning is undertaken to the correct standard. Cleaners need to be informed of their duties and why the cleaning needs to be undertaken in a particular way or at a particular time. Lack of understanding can lead to inappropriate shortcuts. 

Contamination is implicated in almost all slip accidents. Regular and effective cleaning to remove contamination helps reduce accidents. 

Top tips -

* Use the right amount of the right cleaning product 

* Detergent needs time to work on greasy floors 

* Cleaning equipment will only be effective if it is well maintained 

* A dry mop or squeegee will reduce floor-drying time but whilst the floor is damp there will be a slip risk. 

* A well-wrung mop will leave a thin film of water sufficient enough to create a slip risk on a smooth floor. 

* Spot clean where possible. 

People often slip on floors that have been left wet after cleaning. Stop pedestrian access to smooth wet floors by using barriers, locking doors, or cleaning in sections. Signs and cones only warn of a hazard, they do not prevent people from entering the area. If the spill is not visible they are usually ignored 

People or human factors 

How people act and behave in their work environments can affect slips and trips.

Individual behaviour

* A positive attitude toward health and safety, a ‘See it, sort it!’ mentality can reduce the risk of slip and trips accidents e.g. dealing with a spillage, instead of waiting for someone else to deal with it. 

* What footwear is worn can also make a difference e.g. wearing high heels at work will make you more vulnerable to a slip. 

* Things that prevent you from seeing or thinking about where you are going, can also increase the risk of an accident e.g. rushing about, carrying large objects, becoming distracted whilst walking e.g. using a mobile phone.

Physical attributes 
If individuals have a physical problem that stop them from seeing, hearing, or walking in a regular manner it can increase the likelihood of an accident e.g. Vision, balance, age, disability that effects gait and ability to walk.
Factors in work, or created by the work activity can help stop or increase the risk of slips and trips. Look at: - 

* What tasks are taking place? Can they be improved? e.g. fewer/smaller boxes to carry so worker can clearly see route ahead. 

* Maintenance of equipment 

* Housekeeping systems 

* Provision of appropriate personal protective equipment 
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Chefs clothing

Your uniform must fit correctly and be comfortable to wear.  If your shoes are too tight and make your feet hurt, this could lead to accident such as tripping.

It is important to wear the correct uniform in the kitchen, the type of uniform will depend on your organisational procedures, but they must be safe to wear in the kitchen and give a professional image of yourself.

Your uniform must be clean and freshly pressed, ensuring there are no rips or missing buttons.  Most chefs were jackets with press studs, this is to reduce the risk of the buttons falling into the food, it also aids in the removal of the jacket quickly if any hot liquids are spilt. 

Chefs clothing should be made of cotton as this is comfortable and cool.

If you notice a problem with your uniform/PPE you must contact your supervisor or manager immediately.  PPE is there for your protection and must be in good order.

Lots of chefs have their name and title embodied into their jackets, this is to identify their own jacket, this gives staff and customers the name and rank of the chef in meeting.  Another advantage of having your name on a jacket is in large hotels the housekeepers or a linen company will service the uniforms and having your name on will ensure its safe return.

Chefs jackets come with both short and long sleeves, as a recommendation I would always go for long sleeves as this reduces the risk of:

*  Exposing your arms to extreme heat from the stoves.

* Reduces the risk of burning your arms when removing food from the oven.

* Reduces the risk of fat/oil burns from hot pans or a fryer.

Shoes:

The shoes you wear in the kitchen must be comfortable, strong, and solid with front toe.  Your shoe should be non-slip soles and socks must also be worn.

Trousers:

These should be made of cotton and be loose-fitting.  The trousers shouldn’t be to long as this is a safety risk.

Hat:

This should be close-fitting and clean.  It should also be washable or disposable.  A hair net must be worn if the hair touches the shoulders.  A hat should be the first item you put on and the last you take off.  This will reduce the amount of hair falling on your uniform.

Apron:

This should be made of cotton and can come in a number of styles, such as classical white, blue and white stripe (butchers).
As well as wearing the correct clothing it is also important to ensure that all jewellery is removed whilst working in a kitchen.  This must be removed as it can cause a number of contamination and safety threats such as:
· Getting caught in machinery and other equipment

· Conducting heat and burning you.

· Falling into the food and contaminating the ingredients (physical)

· Rings with indentations can collect food particles and bacteria will begin to grow.

Perfume shouldn’t be worn in the kitchen as this can contaminated the food and also taint its taste.  Also your customers could also have an allergic reaction from the cosmetics that you are wearing.

If a food handler has any cuts, grazes or wounds they must be covered with a waterproof, coloured plaster.  All cuts must be treated by a first aider and the relevant documentation (accident book) must be completed.  All cuts and grazes must be reported to the supervisor or head chef.



Cuts must be kept covered as this reduces the risk of:

· Cross contamination

· To prevent infection to others

You should never try and deal with faulty and broken equipment, as this can be dangerous and costly for the organisation.  If you try and fix the equipment and somebody else uses it they could have an accident or the equipment could hurt the person using it.  Also manufacturer’s warranties aren’t covered if an expert hasn’t fixed the equipment. ALWAYS INFORM YOUR MANAGER OR SUPERVISOR.
When using hazard warning signs there are many to choose from, but you must use the correct ones for the correct hazard.
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These signs are here to warn both you and other people of the dangers which are found in a kitchen.

If you or a member of staff has an accident it MUST be reported it to their supervisor or manager.  

All accidents must be documented in an accident book, this acts as proof that the accident occured and if it reoccurs it can be corrected.

If you don’t fill in an accident form and there are repercussions of the accident, then you can’t claim or sue the company if it is their fault.

There are many types of emergencies within the workplace such as:

· Fire alarm
· Bomb threat
· Accident

If the fire alarm sounds you must:

1. Leave in an orderly fashion by the nearest exit. 
2. Walk don’t run
3. Line up at the assembly point at the back of the yard.
4. Report to the person in charge.
5. Never try to re-enter the building until told to by the fire brigade. 

There are many possible causes for fire in the work place, these include:

· Rubbish not disposed of correctly
· Poorly maintained equipment
· Discarded cigarette ends
· Poor supervision of staff and equipment
· Chemicals not correctly used and stored.

To minimize the risk of a fire, you can:

· Turn equipment off or un-plug it after use.

· Correctly dispose of rubbish

· Store chemicals and hazardous substances  in a cupboard

Within the centre there are many ways to activate the fire alarm.  This can be done by breaking the glass on the alarms or by verbal shouting FIRE

The fire alarms (break glass here) are located in the Kitchen next to the door and in the café area.  To activate the alarm you must break the glass and press the button.

If you discover a fire you must never tackle it unless you feel capable of putting it out.

In the work place you must never block fire exits or fire fighting equipment such as extinguishers as this is against the law.

If you follow fire legislation you will prevent:

· Loss of life

· Damage to equipment and building

· Minimize the risk of fires




If there is an accident within your work place you must know where the first aid kit/kits are and who are the designated first alders are:

First aid kits are:

· Kitchen office

· Main centre office

First aiders are:

· Amanda Bradley

· Kaye Turner

· Ronnie Cleugh

Manual Handling
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It is important that you understand how to lift correctly because many staff do not think about how to lift or handle materials. The results of improper handling of materials may result in a painful hernia, a strained or pulled muscle, or a disk lesion. The correct method of lifting objects is shown.  You should observe the following rules and precautions for lifting: 

1. Do NOT lift an object if it is too heavy or too bulky for good balance. Get help or use mechanical aids such as a dolly or hand truck. 

2. Keep the load close to the center of your body. The farther the load is from the small of your back, the greater the strain. That is the reason a heavy compact load is easier to lift than a bulky, lighter load- you just cannot get the bulky object close to you. The best way to handle a compact load is to squat down close to the load with one foot alongside it and the other foot behind it. With the feet comfortably spread, you will have better stability with the rear foot in the position for the upward thrust of the lift. 

Manual lifting. 

3. Pull the load toward you, then lift it gradually. Avoid quick and jerky motions. Push up on your legs while keeping your back straight. 

A straight back keeps the spine, back muscles, and other organs of the body in the correct alignment. Tucking in your chin helps to align the spine. No matter what size the load, get as close to it as you can; then get a good grip by using the full palm and extending your fingers and hands around the object. Remember that your fingers have very little power and need the strength of your entire hand. Keep your arms and elbows tucked into the side of your body to help keep the body weight centered. Avoid twisting your body during the lift or while moving the load; change directions by moving your feet. Twisting your body during a lift is one of the most common causes of back injury. 

4. Be sure to have a clear vision over the load you are handling. 

5. Do NOT change your grip while carrying the load. 

6. Face the spot in which you intend to set the object down; bend your knees keeping your back as straight as possible and the weight of the object close to your body. 

7. Always allow enough room for the load to prevent injury to your toes and fingers. 

8. When you are placing a load on the table or bench, set it down on the edge and push it forward with your arms and body. If the load is too heavy or too awkward for you to move alone- GET HELP! Remember: LIFT WITH YOUR LEGS, NOT YOUR BACK! 

Equipment

Employers have the primary responsibility for protecting the safety and health of their workers. Employees are responsible for following the safe work practices of their employers.
Before operating any machinery workers should: 
· Get trained in their use. 

· Wear any personal protective equipment provided by your employer. 

· Use any machine guarding provided. 

· Always ask for help if you are not sure how to do something. 

· Be aware that age restrictions exist for workers under the age of 18 from using or cleaning certain equipment. 

· Follow the manufacturer's instructions for machine use and cleaning. 


Follow the general recommendations below to identify and avoid potential hazards associated with kitchen machinery.

Mincers, choppers, dicers, slicers:

· [image: image21.jpg]


Always use push sticks or tamps to feed or remove food from these types of machines. 
· Do not use your hands to feed smaller pieces of meat through slicers. 

· Make sure you are using any machine guarding that is provided to prevent access to cutter blades. Do not bypass safety guards. 

· Do not open up or put your hands into an operating machine to stir contents or guide food. 

Turn off and unplug the machine before disassembling and cleaning.

You must be 17 to legally use a slicing machine and 18 to clean.
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Food processors, mixers:
· Do not attempt to remove items (for example, a spoon that falls into the mixture) from dough while the machine is mixing. 

· Do not open up the lids of processors to stir contents while food is processing. 

· Make sure the processor is off before opening the lid or adding items. 

· Turn off and unplug machinery before cleaning or removing a blockage. 

· Use any machine guards provided. 

Do not wear loose clothing or jewelry that could become caught in machinery.

Microwaves:

· Make sure the microwave is located at approximately waist level and within easy reach, to provide for ease in the lifting of hot foods. 

· Follow manufacturer's instructions for operating microwave ovens. 

· Cover foods cooked in microwaves to avoid splattering. 
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Use caution when opening tightly covered containers. Open containers away from your face because they may be under pressure and could be extremely hot. 

· Use appropriate personal protective equipment such as hot pads when removing foods from microwave. 

· Make sure door seals are in good condition and free from food or grease buildup. 

· Do not use a microwave if it has a door that is damaged or doesn't lock properly. Damaged ovens may emit harmful radiation. 

· Do not microwave metals, foil, or whole eggs. 

· Keep the interior of the microwave clean to avoid splattering and popping. 

· If you notice any sparking inside the microwave, immediately turn off the microwave, unplug it, report it to the supervisor, and do not use it. 

· Be advised that microwaves may interfere with the workings of pacemakers. 

Be aware that food cooked in the microwave can remain hot long after the microwave turns off.

Steamers/Pressure Cookers:
· Do not open the door while the steamer is on, shut off the steam, and then wait a couple of minutes before releasing the pressure and opening. 

· Clear the area around the steamer before opening. 

· Open the steamer door by standing to the side, keeping the door between you and the open steamer. 

· Use oven mitts to remove hot trays from the steamer. 

· Place hot, dripping steamer trays on a cart to transport. If trays are carried by hand, they will drip on floors and create a slip hazard. 

If a steamer is stacked, remove the tray from the top steamer first, then the lower one, to prevent burns from rising steam.

Pressure Cookers:
· Shut off the steam supply and wait for the pressure to equalize before opening the lid of the pressure cooker.

Stand to the side and open the pressure cooker away from yourself, keeping the open lid between you and the pressure cooker. 


What is a risk assessment?
A risk assessment is nothing more than a careful examination of what, in your work, could cause harm to people, so that you can weigh up whether you have taken enough precautions or should do more to prevent harm.

The aim is to make sure that no one gets hurt or becomes ill. Accidents and ill health can ruin lives, and affect your business too if output is lost, machinery is damaged, insurance costs increase, or you have to go to court.

You are legally required to assess the risks in your workplace. The important things you need to decide are whether a hazard is significant, and whether you have it covered by satisfactory precautions so that the risk is small. You need to check this when you assess the risks. For instance, electricity can kill but the risk of it doing so in an office environment is remote, provided that ‘live’ components are insulated and metal casings properly earthed.

Don’t be overcomplicated.
In most firms in the commercial, service and light industrial sectors, the hazards are few and simple. Checking them is common sense, but necessary. You probably already know whether, for example, you have machinery that could cause harm, or if there is an awkward entrance or stair where someone could be hurt. If so, check that you have taken what reasonable precautions you can to avoid injury. If you are a small firm and you are confident you understand what’s involved, you can do the assessment yourself (you don’t have to be a health and safety expert!). If you are a larger firm, you could ask a responsible employee, safety representative or safety officer to help you. If you are not confident, get help from a competent source.

Hazard means anything that can cause harm (e.g. chemicals, electricity, working from ladders, etc).  Risk is the chance, high or low, that somebody will be harmed by the hazard.

Look for the hazards
If you are doing the assessment yourself, walk around your workplace and look afresh at what could reasonably be expected to cause harm. Ignore the trivial and concentrate on significant hazards which could result in serious harm or affect several people. Ask your employees or their representatives what they think. They may have noticed things which are not immediately obvious. Manufacturers' instructions or data sheets can also help you spot hazards and put risks in their true perspective. So can accident and ill-health records.

Decide who might be harmed, and how
Don’t forget:
• Young workers, trainees, new and expectant mothers, etc who may be at particular risk
• Cleaners, visitors, contractors, maintenance workers, etc who may not be in the workplace all the time 
• Members of the public, or people you share your workplace with, if there is a chance they could be hurt by your activities.

Evaluate the risks and decide whether existing precautions are adequate or more should be done.

In controlling risks apply the principles below, if possible in the following order:
• Try a less risky option
• Prevent access to the hazard (e.g. by guarding)
• Organise work to reduce exposure to the hazard
• Issue personal protective equipment
• Provide welfare facilities (e.g. washing facilities for removal of contamination and first aid)

Improving health and safety need not cost a lot. For instance, placing a mirror on a dangerous blind corner to help prevent

But what if the work you do tends to vary a lot, or you or your employees move from one site to another? 
Identify the hazards you can reasonably expect and assess the risks from them. After that, if you spot any additional hazards when you get to a site, get information from others on site, and take what action seems necessary.

But what if you share a workplace?
Tell the other employers and self-employed people there about any risks your work could cause them, and what precautions you are taking. Also, think about the risks to your own workforce from those who share your workplace.

But what if you have already assessed some of the risks? 
If, for example, you use hazardous chemicals and you have already assessed the risks to health and the precautions you need to take under the Control of Substances Hazardous to Health Regulations (COSHH), you can consider them ‘checked’ and move on.

Record your findings
If you have fewer than five employees you do not need to write anything down, though it is useful to keep a written record of what you have done. But if you employ five or more people you must record the significant findings of your assessment. This means writing down the significant hazards and conclusions. Examples might be ‘Electrical installations: insulation and earthing checked and found sound’ or ‘Fume from welding: local exhaust ventilation provided and regularly checked’. You must also tell your employees about your findings.

Suitable and sufficient - not perfect!
Risk assessments must be suitable and sufficient. You need to be able to show that:
1. A proper check was made
2. You asked who might be affected
3. You dealt with all the obvious significant hazards, taking into account the number of people who could be involved
4. The precautions are reasonable, and the remaining risk is low.

Review your assessment and revise it if necessary
Sooner or later you will bring in new machines, substances and procedures which could lead to new hazards. If there is any significant change, add to the assessment to take account of the new hazard. Don’t amend your assessment for every trivial change, or still more, for each new job, but if a new job introduces significant new hazards of its own, you will want to consider them in their own right and do whatever you need to keep the risks down. In any case, it is good practice to review your assessment from time to time to make sure that the precautions are still working effectively.



Personal hygiene:

· Wear clean and freshly laundered uniform, Jacket, apron, hat and protective shoes

· Ensure your hair is clean, short, tied back or covered

· That you bathe or shower before each shift

Washing your Hands whilst working in the kitchen is one of the most important tasks to follow.  Washing your hands reduces the risk of cross-contamination.  This must be done before and after:

· Starting work and after finishing your shift.

· After handling any raw materials such as raw meat, soiled vegetables etc 

· Visiting the toilet

The kitchen must be kept clean and tidy at all times, this will reduce the risk of bacteria growth and physical contamination but also from pests and vermin who carry harmful germs and bacteria.

Cleanliness and hygiene in your working area 

Cleaning is an essential process of removing dirt. It is vital to the safe operation of food business. Cleaning staff are employed in many establishments but it is the responsibility of al employees to make sure: 

· All equipment and work areas remain clean.

· The environment they work is clean and safe.

Why clean?

Cleaning is essential in an area where food is handled for the following reason:

· To reduce the danger of contamination of food from:

            -bacteria, by removing particles of food upon which they can feed 

            -pest 

            -foreign bodies

· To create a good impression or:

            -customers

            -other staff and visitors 

            -inspectors

· To reduce the risk of:

        -accidents

        -equipment breakdown  

The main principles of cleaning in a kitchen environment 

 Methods of cleaning 

Cleaning has to be carried out in all areas of the kitchen. 

These include:

· Surfaces: floors and worktops 
· Equipment: manual or electrical machinery
· Utensils: hand-held kitchen tools
The main stage of through cleaning applies to each:
1. Switch off and unplug electrical machinery.

2. Pre-clean to remove any loose dirt and heavy soiling, e.g. soak a saucepan, sweep the floor, and wipe down a mixer.
3. Clean by washing the item with a hot water and detergent. Use a suitable cloth or brush to remove grease and dirt.
4. Rinse with hot water only to remove the detergent and any reaming dirt particles.
5. Disinfect with extremely hot water (82ºc) or steam in a controlled area, e.g. in a dishwasher. Where this process is not safe or practical use a chemical disinfectant. Apply it to the appropriate surface and leave it for length of time started on the instructions.
6. Final rinse to remove all cleaning chemical residue.
7. Dry-air drying is the most hygienic; otherwise use paper towels or clean, dry clothes.

Types of cleaning agent 

· Water is the most effective cleaning agent. It can be used hot or cold and also under pressure. When used in the form of steam it can also disinfect. Water leaves no residue and is very environmentally friendly. It is also used for rising.

· Soap is made from fat and caustic soda. Soap can leave a scum on surfaces, so it is not suitable for kitchen cleaning. Disinfectants are sometimes added to soap for hand washing.

· Detergents are chemicals manufactured from petroleum. They break dirt up into fine particles and coat them so they are easy to remove. Detergents can be the form of powder, liquid, foam or gel. They usually need mixing with water before use.

· Disinfectants are chemicals manufactured that will kill bacteria if left in contact with the surface for a sufficient amount of time. It is better to apply with a spray rather than a cloth. Their efficiency is affected if the surface that is being treated is not clean.

· Sanitise is a chemical which can clean and disinfect. It is often used in sprays for hard surface cleaning. It needs to be left in contact with the surface to be cleaned for a sufficient amount of time to be effective.

	What to disinfect 
	Example 
	When to disinfect 

	Food contact surfaces
	Chopping boards, containers, mixers
	Before and after each use 

	Hand contact surfaces
	Refrigerator handles, taps, switches. 
	At least once per shift

	Contamination hazards 
	Cloths and mops, waste bins and lids
	At least once per shift, cloths and mops after each main use.


Types of cleaning equipment.

To clean effectively you need suitable equipment. This is likely to include:

· Small equipment, e.g. cloths, brushes, mops and buckets.

· Large equipment, e.g. dishwashers, jet washers, wet and dry vacuum cleaners

Whilst working in the kitchen you must wear PPE (personal protective equipment)

This ensures your safety while at work and must firstly be suitable to the environment in which you are working and also be in safe condition. The basic PPE which must be worn in the 
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1. Clean food and grease from stove daily. If possible, clean under and behind stove. 

2. Clean up food spills, crumbs and liquids on countertops and floors immediately. 

3. Empty trash daily. Clean and disinfect garbage cans weekly. Let the cans dry out before you put in a new bag. 

4. Keep the area under your sink dry and clean. Have leaks repaired. 

5. Clean the outside and inside of the refrigerator. If possible, vacuum underneath. 

6. Wash and dry dishes as soon as possible after eating. 

7. Sweep and wash floors daily
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Ensuring that your work areas are clean and tidy will also give your customers confidence.

To unsure that your premises are kept safe and secure for employees, customers and guests you must adhere to keep people from entering places they shouldn’t.  An example could be the kitchen, as only food handlers should be present.

Signs can be placed upon the doors to guide and warn people of the potential dangers of that area.

By displaying signs around the organization people will find it hard to get lost, this also helps to determine if people who shouldn’t be their are trying to steal goods.

Besides from chefs, porters and restaurant staff, nobody else should be in the kitchen area, all delivery staff should sign in at reception before delivery.  This is incase of an emergency such as a fire, the driver can then be accounted for.

Depending on where you work and their customers you receive determines the type of signs you most display, many large hotels displays signs in different languages 
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Having security staff on site can deter thieve from entering your premises and also gives customers a safe and reassuring feeling.

Unauthorized access can lead to theft, damage and injuries so don’t be afraid to question anybody who you my suspect or looks lost.

If you come across any thing that is suspicious, you must inform your supervisor immediately no matter how small or travail as for example a small bag left could turn out to be a bomb.

Any lost property found within the organization must be handed in at reception, but never touch anything if you believe it to be suspicious, inform your supervisor immediately.  

Questions

1. Name 5 responsibilities an employee has under the Health and safety at work act 1974?

2. What is the most common type of accident in the work place and what causes this?

3. What percentages of accidents are caused by obstacles in the workplace?

4. Before mopping a floor what can you use to warn colleagues, customers that the floor is wet?

5. The people/human factor places a massive role in good and bad practises, can you give 3 example for each;

Good
Bad
6. What is PPE and why must you wear it?
7. Why is it recommended that chef’s jackets have press studs?

8. What advantages does a chef’s jacket with long sleeves have over one with short sleeves?

9. Briefly explain the characteristics for the following items of chefs clothing;

· Chefs jacket?

· Shoes?

· Hat?

· Apron?

10. Why should you never wear jewellery in the kitchen, please give 3 examples?
11. Why should you never wear perfume in the kitchen?

12. If you cut or grazed your finger how would you deal with this?

13. Please explain what the following warning signs are for?




                                                   


14. If a member of staff has an accident what must you do?
15. Name 3 types of emergencies within the workplace?

16. Please explain the process on hearing the fire alarm?
17. Name as many causes of fire in the work place?

18. How can you minimise the risk of fire?

19. What must you never block in the work place?

20. Where is this sign located in your work place?                




21. Where is the first aid kit kept in your workplace?

22. Please name the first aiders at work?

23. Before using any equipment, what must you do?

24. Please explain how you would use the following pieces of machinery?

Food processor
Microwave oven

Steamer

25. Please give 5 examples when you must wash your hands in the kitchen?
26. Why is it important to keep the kitchen clean?

27. Please explain how you would check for pest infestation and what you would look for?

28. Please explain the methods in which you clean the following areas in the kitchen;

Surfaces
Equipment such as cookers/microwaves

Knives and utensils

29. Please explain the different types of cleaning materials and their purpose?

30. Name as many types of cleaning equipment that you have used in the kitchen?

