Stay Safe in the Restaurant
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Occupational Safety and Health Administration, U.S. Department of Labor. It does not necessarily reflect the
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Attention: This form contains information relating to

protects the confidentiality of employees to the extent

OSHA ,S Form 300 (Rev. 01/2004) employee health and mgsl be used in a manner that Year 207 - @

possible while the information is being used for

‘-og Of work-Re'afed 'ﬂiul’ies and "‘ﬂesses occupational safety and health purposes.

U.S. Department of Labor
‘Safety and Health Administration

Yo must record information about every work-related death and about every work-related injury or iliness that involves foss of con: : actiity or job transfer,
s away hom woik, of mécical reatment boyond s i, You must 0 racord sgnficant Jated injurias and i 2t are diag by a physician o licansad health
care a Jated injuries and ilnesses that meet any of the specilic recording critenia fisted in 23 CFR Part 1904.8 through 1904.12. Feal ree fo

use two lines fora smy\is case u you need Lo, You must complete an Injury and liness ncident Aeport (OSHA Fom 301) or equivalent for for eachinjury or liness fecorded on this
fomn. I you're rot sure whether a Gase is recordabie, Gall your local OSHA effice for heip

the person Describe the case Classify the case

CHECK OMNLY ONE box for each case

Ide:

Form approved OMB no. 12180176
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city State
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Feaue 3= DONT DO. Fgae: 4
DO. Unnatural or awkwand
postures cen inchede bending
siooping and reaching. Awh
ward postures can hurt you
neck, shoulders, lower Dok
and hips. Rather than band-
ing stooping or reaching
workl i your power zne, be
tween your hips and chest.
Yol should work i your powe
zone while sweapng the fioor
Low brooms will cause you o
lean, bend, stoop and reach
Brooms with longer handles
helpyou work more safely
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ted work

postures include reaching
wisting carnying lifting and
lowering These can hurt your
neck upper bacdk, shoulders
snd wiso. An elews

platform for high work can be
helpfd, Alsa, organizing pots,

pans and eguipment in your

DO. Unnstwral or awkward

w
|8
I
}

ders, lower back, hips, knees
and ankles Do not place gase
chest. Orly put hings on the bot
tom shelf thatyou need very in-

one, beoween your hips and
frequenty.

tures indude reaching twising
knesling, bending and lowering
and can affect your neck, shouk
ware and mugs on the botmom
shell. Aace hem in your power

Figare & DON'T DO. Figere &
DL Unnatural or ankiward pos

gne cen reduce this

hazsrd. Make sure you move

pl

that gats in the way of doing

vour job safely,

boxes, equipment or fumiture

power
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EQUIPMENT: IN THE KITCHEN, MANAGERS AND OWNERS OF RESTAURANTS SHOULD:
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Fegwre 1: DON'T DO, Fgure
2 DD Heavy loads, esp

can strain yvour neck,

upper back, shoulders,

arms, lower back and hips
To reduce this hazard, use
squipment 1o assist with

i}
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Firare & DON'T DO. FFare Mk DO Heaw
loads indude lifting, lowernng and camying
Trays can be hard @ carry and can ofien fesl
uncomfortable. Heavy loads, espedally un
stable ones, can increase strain in vour neds,
upper back, shoulders, arms, elbows, wrists
and lower badk Properdy maintmined senice
carts that heve large, comfortable handles
and larger casters can almost completely

eliminate this

Figare . DON'T DO Fgwre &
DO Heaw loads can imvolve
reaching, twisting, bending,
pushing puling, carning lift-
ing, and lowering, These can
hurt your neck, upper back,
shoulders, torse and lower
back. Organizing pots, pans
and trays in your power zone
can reduce this hazard. I this
is not possible, an elevated
work platfommn for high work
can be helpful. Make sure you
move boees, equipment or fur-
niture that gets in the way of
daingyour job safely.
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Left DONT DO Right: DO Foroetful wse of vour hand

musdes can resut in injunes © your shouders, ams,

wrists and fingars. Handles should be at least 5

inches long Uval or oilindncal (round) handles are
bemer. Flastc coaed handes and thicker handles are
esser o gip Pace the equipment down when not in

use.
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Figure 17: DO. The device on top of the pan is called a splashguard. It is used to reduce grease burns from

grills and stoves.

Figure 1: DON'T DO.Figure 2: DO. Burnscan be caused from hotsurfaces, such as grills,ovens stoves, and

hotliquid, oil and grease.To reduce this hazard, use equipment to assistwith pours.
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Figure 18: DON'T DO. Figure 19: DO. Cuts can be caused from not using the cor.ect knife for a c..sen
task.For example, when cutting a lemon or lime, it is dangerous to use a large, long, wide knife on a small object. The
worker has less control. It is safer to use a small paring knife when cutting small objects because the worker hasmore
control over the knife
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EQUIPMENT: MANAGERS AND OWNERS IN THE RESTAURANT SHOULD:

O Provide well padded, large diameter handles without sharp edges that are between about 1.25
and 2 inches wide and between & and 15 inches long. The ladles at the end of the utensil should
not hold excessive
amount of fluid.

O Provide mats throughout
the BOH that can serve as
padding fo reduce contact
stress, leg and foot
fatigue, and slipping from
wet floors. Have small
mats in front of FOH
workstations.

O Provide a mat throughout
the bar area.

sure T DONT DO. Figwre & DO. Contact stress s caused from kneeling on
hard floorz. Reorganize the locstion of the glessware and mugs to diminate
kneegling. Do not place gdessware and mugs on the bottom shelf. Place them in
wour “power zone,” between wour hips and chest. Only put things on the bottom
shelf that you need very infreguently.
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