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SJggest | ons to keep you heaI ty nd free f | nj ur
Food Preparation

Saff inthe hospitality

i ndustry are exposed to

many hazards and often

wor k under pressure in
hot conditi ons. The nost
common i njuries and

i1l nesses are from

e slips, tripsandfalls;

e kni ves and cutting na-
chi nes;

e burns and scal ds;

e strains and sprai ns;

e poor personal hygi ene
and cross contam nati on
to food/ ot her peopl €;

e custoner illness from
unsaf e food preparati on.

Tip 1: Check your fl oor
surface

Sips, trips and falls can be
caused by slippery floors
and stairs, loose carpets
and mats, and accunul at ed
clutter. Inkitchens, ensure
ef fecti ve drai nage prevents
pool i ng of water and
grease. Keep all floors
clean, dry and tidy. Im
prove slip resi stance using
adhesi ve strips and sl i p-
resi stant paint.

Tip 2: Handl e kni ves safely
Wse theright knife for the
job, with a sharp bl ade and
a choppi ng board. A ways
cut away fromyour body
when cut ting, boni ng or
trimmng. Don't tryto
catchafallingknife, or

| eave a kni fe i n di shwater,
or carry aknifein your
pocket .

Tip 3: Avoi d burns and
scal ds

Ensure that handl es of
pots and pans do not stick
out fromthe counter or
stove. Use oven gl oves or
mttens for handl i ng hot
obj ects. Vear | ong gl oves

for deep ovens, and lift lids
away fromyou.

Don't overfill pots and
pans, or | eave netal spoons
inpots and pans whil e
cooking, or spill water in
hot oil. Don't use a wet
clothtolift lids fromhot
pots, or open cookers and
st eamovens whi | e under
pressure, or |eave a hot

el ectric el enent or gas
flane “on” all the tine, or
open di shwashers whil e
they are worki ng or reach
intothemwhile they are
still hat.

Tip 4: Maintai n good

post ure

Avoi d strai ns by hol di ng
I'oads cl ose to your body
when lifting. |f you nust
turnwhen lifting, nove
your feet - do not tw st

your body. Get helpif the
load i s too heavy or |arge,
and push rat her than pul |.
Try to find awork surface
that istheright height for
the task. For cl eani ng or
sorting - 5 cmabove el bow
hei ght . For peel i ng and
cutting vegetabl es - about 5
to 20 cmbel ow el bow

hei ght. For cutting or
slicing neat - about 20 to
40cmbel ow el bow hei ght .

Tip 5: Keep yoursel f clean
Regul arly wash your hands
inhot water with anti -
bacterial soap, and al ways
af ter handling raw neat .
Keep fingernails short.

Avoi d dangling j ewel | ery,

and tie long hair back
under a cap.

Tip 6: Use gl oves properly
A ways wear gl oves for
handl i ng food - but if you
handl e noney as wel | as
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food, or if you don't change
t he gl oves when handl i ng
different foods, the exercise
i s pointless.

Tip 7: Check your tenpera-
tures

Food nust be cooked ri ght
through. Don’t serve ham
burgers with pink bitsin
the centre, or pi nk un-
cooked chi cken (parti cu-

| arly near the bone). Hot
f ood shoul d be kept above
600C (st eami ng hot) and
col d f oods bel ow5°Ct o
stop nost bacteria from
mul tiplying.

Tip 8 Keepinsects and
flies off

Use i nsect screens and
cover any exposed food at
counter. dear away food
scraps regul arly.

Tip 9: Check food segrega-
tion

Raw and cooked f oods,
such as sal ads and neat s,
nust not touch each ot her
indisplay units.

Ti p 10:
gl asses
Renove chi pped, cracked
or ot herw se danmaged

i tens fromservi ce.

I nspect cut |l ery and

D scl ai mer: these survival
tips are general innature
and are not intended to be
conpr ehensi ve. A ways
take i nto account your own
particul ar circunstances.

I f you have any questi ons,
pl ease di scuss themwi th
your super Vi sor.

T s / ssue’s survival tips
suppl i ed by Auckl and- based
consul tancy TV Safet y
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