Preventing Burns from HOt Stuff

Stove Tops, Ovens, Broilers, Grills

Make the Workplace Safer DID YOU KNOW?

["] Providegrills andotherhot surfaceghathavebuilt-in guard | Workersunder16 are notallowed

bars, so workers wonaccidentallytouchthem. to bake,andthey can only dolight
cookingwith electric or gasgrills

that do not involve cooking on an
Follow Safe Work Practices openflame.

(] Avoid overcrowdingon therangetops.

[ ] Sd pat handlesaway from burnersand make sute they dorit stick out ove the edge of therange
[ ] Adjust burner flame® cover only the bottom of a pan.

[ ] Don't fill pots too full, to avoid boiling ove

[ ] Lift potcoversbacksafelyto protectyourselffrom steam.

[ ] Use tonggo lowerfood intoboiling water.

[ ] Gethelpwhen movingor carryinga heavypotof simmeringdiquid.

[ ] Neverleavehotoil or greaseinattended.

Use Protective Clothing and Equipment

[ ] Use potholdergyloves,or mittswhen checkindood on thestove placingfood inboiling
wate, or reachingnto ovens andbroilers.

[ ] Neveruse weimaterial(like adamptowel) as apotholde.

Deep Fryers

Make the Workplace Safer

[ ] Providefryers thatdumpused
greaseautomaticay.

[ ] Providefryers thatowerfood automatically
into thehotoil.

[ ] Use splash guards on fryers.

This training is supportedunder grant #SH22240SH1 from the Occupational Safety and Health
Administration, U.S. Department of Labor. It does not necessarily reflect the views or policies of the
U.S. Department of Labor, nor does mention of trade names, commercial products, or orgations
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TIP SHEET ONE

Follow Safe Work Practices

[ ] Dry off wetfood andbrush df ice crystalsbeforeplacingthefood inthefryer basket.
Wetfoods splatteandcausesteam.

[ ] Fill fryer basketsro morethanhalf full.

[ | Raiseandlowerfryer basketgyently.

[ ] Do notstandtoo closeto hotoil, or leanoverit.

[ | Keepbeverageandotherliquids awayfrom fryers.
[ ] Don't strainhotoil or carryit. Wait until it is cool.
[ | Follow directionswhen addingnew fator oil.

[ ] Coverfryer oil when itsnotin use.

Use Protective Clothing and Equipment
[ ] Usepotholdersgloves,or mitts.
[ ] Neveruse weimaterial(like adamptowel)as apotholde.

Microwave Ovens

Make the Workplace Safer
[ ] Provideovens thaturn off when thedoor isopened.
[ ] Checksealson microwavesvendoors periodicail.

Follow Safe Work Practices
[ ] Do notuse metatontainersfoil, or utensilsn a microwaveoven.

[ ] Open containersarefullyafterremovingthemfrom the microwave to allow
steamo escape.

Use Protective Clothing and Equipment
[ ] Use hotpads potholdersgloves,or mittswhen removingtemsfrom themicrowave.

FOR MORE INFORMATION

Workers can als be burnel when they slip or trip. They may fall against or touch a hot surface Look at Tip Sheet: Preventing Injuries
from Slips and Falls.
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Preventing Cuts from Sharp Stuff

Knives

Make the Workplace Safer DID YOU KNOW?

[ ] Provideknivesthataretheright sizeandtypefor eachob. Workersunder16 are not allowed

[ ] Providebox cutterdor openingboxes. to bake,and they can only do light
cookingwith electric or gasgrills
that do not involve cooking on an
openflame.

[ ] Provideproperstorageor knives(countemracks,wall racks,
or storagélocks).

[ ] Allow workers enoughime to work safey.

Follow Safe Work Practices DID YOU KNOW ?

[ ] Keepknivessharp. Dullknivesareunsafe. Workersunder18 are not allowedto

[] Neverleaveknivessoakingin wate. use,clean takeapart or assemble
) ) largeelectricalappliancessuch
[ ] Placeadampcloth underyour cuttingboardto keepit asautomaticslicersandbakery

from slipping. machines.
[ ] If you areinterruptedwhile cutting, puttheknife down
in a flat,safe place.

[ ] Pass &nife to anothemperson by layingt on acounte, or pass wittbladepointeddown.
[ ] Letafalling knife fall. Stepback.Warnothers Nevertry to catchtheknife.

[ ] Carryandstoreknivesin sheath®r protectivecasesvhen possible.

[ ] When cutting, tuck in fingermsn the hand that holding the food.

Use Protective Clothing and Equipment
[]1 f ydoingalotef cutting,
wearcutresistanglovesthatcoverthe

wrists, fitwell, and have stusd
tightly-wovenseams.
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TIP SHEET TWO

Slicers, Grinders, Food Processors

Make the Workplace Safer
[ ] Equiplargeelectricalappliancesvith machineguards.
[ ] Keepcords, plugsputlets,housings, anBladesn good repai
[ ] Keepelectricaloutletsfreeof cracksandgreaseio avoidshort circuits.
[ | Placeelectricalequipmenawayfrom wate.

Follow Safe Work Practices
[ ] Beforeusingamachinemakesure guards arie place.
[ ] Keephands, faceharr, clothing,andjewelry awayfrom movingparts.

[ ] Always use lockout/tagopiroceduravhen cleaningr repairingelectricalequipment.
A machines lockedoutif a specialockingmechanism issed so no oneanturnit on, often
attheplugor power crcuit. In addition,it must beaggedout, whichmeans thaa written
warningis attachedo the power soucetelling peoplenotto removehelockingmechanism
or turnon thepowe.

[ ] Keep floorgdry near electrical equipment aandtlets.

Use Protective Clothing and Equipment
[ ] Wearcutresistangloves,gogglessleeveletsandarmprotectorsvhen operatingquipment.

Glass and Dishware

Make the Workplace Safer

[ ] Designateneclearlymarkedrashcanfor brokenglass andgharp carids.
[ ] Store glasses, bottles, and dishware away from areas with a lot of foot traffic.
[ ] Storeglasses imacks.Don't stackthemdirectly on topof eachothe.

Follow Safe Work Practices

[ ] Use heawyduty plasticor metalscoops fofood or ice notdrinking glasses.
[ ] Don't use chippedr crackedylasses or dishware.
[ ] Whencleaningup brokemglass, use dustparandbroom.

Use Protective Clothing and Equipment

[ ] Wearglovesandgogglesf necessarywhen cleaningip brokerglass.
[ ] Wearglovesor use aowelwhen removindids from glass jars.
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Preventing Injuries from SlipS and Falls

Moving Around Safely

Make the Workplace Safer DID YOU KNOW?

[ ] Provideenoughwork spaceo avoidcollisions. Employersare requiredby law to

[ ] Provideproperstorageso walkways anevork areasre give workersprotectiveequipment
keptfreeof clutte. and clothing if it'sneeded.

[] Keepelectricalcords oubf walkways. Havenough Someemployersprovidesafeshoes

with nonskid solesas part of the
work uniform.

outletsso extensiorordsarenot needed.
[ ] Maintaincarpetsn good condition.
[ ] Layoutthediningroomandkitchenwithouttight or blind cornergto avoidcollisions.
[ ] Havenonslip surfacesandhandrailson stairs.

Follow Safe Work Practices
[ ] Don't movetoo quickly.
[ ] Don't carryitemstootall for you toseeover.
[ ] Warnotherworkers when walkingpehindthem.

Use Protective Clothing and Equipment
[ ] Wearnonskid, waterprooshoes witHow heels.
[ ] Laceandtightly tie your shoes.

[ ] Don't wearover-sizedor baggypantsthat
couldcauseyou totrip.

Spills and Clean-up

Make the Workplace Safer

[ ] Have nonslip stable floomats in good
conditionin areaghatcouldgetwet. But
remembethatmovingheavymatscan
causebackinjuries.
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TIP SHEET THREE

Follow Safe Work Practices
[ ] Cleanup spillsimmediatey.
[ ] Clean floorgegularly so grease does not build up.
[ ] Use a clean mop with approved flabeaners.
[ ] Use warning signs to keep peopféwet floors.

Falls When Reaching or Climbing

Make the Workplace Safer

[ ] Provideenoughladdersandfootstoolsof theright sizeandkeepthemin good condition.
[ ] Havegood lightingin work areasandin deliveryandstorageareas.

[ ] Setup work areaso limit the needfor reachingandclimbing. For examplekeepthe most
frequentlyused item®n accessiblshelves.

Follow Safe Work Practices
[ ] Neveruse abox, cartor otherequipmento reachfor objectsUse aladderor footstool.

WOSHTEP Restaurant Supervisor Safety Training Program



Preventing Injuries from Ergonomic Hazards

Lifting and Carrying
Make the Workplace Safer

[ ] Design theworkplaceso workers havenoughspacego move Ergonomic hazards are causedby

safelywhen liftingandcarrying. poordesignof the workplaceand

[ ] Providesmallerbus pans anttays. equipment. They producewearand

[ ] Reduceheneedfor lifting andcarrying.Providehandtrucks tear on the_body.Theycancause
painand injury to the hands arms,

andotherlifting devicesandkeepthemin good condition. neck back,andother partsof the
[ ] Installagarbagehute. body.
[ ] Providetrainingin safelifting methods.

Follow Safe Work Practices

1. Plan your lift before you start
[ ] Don't try to carrymorethanyou canhandle Makeextratrips if necessargr ask for help.
[ ] Don't overloadtraysor pans.
[ ] Use glovesf necessar

[ ] Makesure you hava clearpathto where
you arecarryingtheload.

2. Lifting
[ ] Getas closeas possibléo theloadbeforelifting.
[ ] Lift with your legsnotyour back.
[ ] Keepyour headip, backstraight,andbendatyour knees.
[ ] Don't lift with your hands ol

3. Moving the load
[ ] Keeptheloadcloseto your bod.

[ ] Lookwhereyou aregoing.Don't lift if you cant see
overtheload.

[ ] Move your feetnsteadof twistingyour bod).

4. Lowering

[ ] Whensettingtheloaddown, letyour legmusclesarryit down.
[ ] Be sure your fingerand toes are clear before setting the load down.
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TIP SHEET FOUR

Bending, Reaching

Make the Workplace Safer DID YOU KNOW?

[ ] Providestoragdor heavyitemson lowershelvego
avoidreaching.

Expertssayback beltsare not ef-
fective in preventingback injuries,

[ ] Provideladdersandfootstoolsof theright size,andkeep andin somecasesmayincreasethe
themin good condition. chance of back injury. The National
[] Redesigrdrive-throughwindows so workers donhaveto Institutefor Occupationabafetyand

Health (NIOSH) recommendshat
employersnot rely on backbeltsto
protectworkers,but insteadset up
Follow Safe Work Practices an ergonomicsprogramthat includes

[ ] Don't bendor reachto geta heavyor awkward item. workplaceassessmenthazardreduc
Ask for helpto lift andmoveit propery. B, T R TG,

[ ] Don't reachaboveyour shoulders.
[ ] Neveruse aox, cartor otherequipmento reachfor objectsUse aladderor footstool.
[ ] Push cartinsteadof pulling them,wherepossible.

stretchto servecustomers.

Repetitive Movements

Make the Workplace Safer
[ ] Installtablesandchairspermanentlyso theydon't haveto be setup andtakendown dail,.

[ ] Provide floomats to protect against constant impact with hard surfaces.
[ ] Rotatetasks, especiallhosethatrequireusingthe samemotionoverandover.
[ ] Providemechanicakquipmento do repetitivetasks wher@ossible.

Follow Safe Work Practices

[ ] Oftentakeafew momentgo stretchespeciallyif you spend #ot of time carryingloads,
bendingreachingpr repeatinghe samemotion.

[ ] Use good posture.

[ ] When walking or standing for long periods, use floats, take breaks, and rotate
tasksif possible.

[ ] Whensitting for longperiodsmakesure your lowebackis supportedtakebreaksand
rotatetasks ifpossible.
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Preventing Injuries from Robberies and Assaults

Basic Security Measures

Make the Workplace Safer DID YOU KNOW?

[ ] Post emmyencytelephonerumbers.

Workplaceviolenceis one of the

[ ] Post laws againstssaultstalking,andviolentacts. leadingcausesof deathon the job.
[] Havegood lightingin theworkplace. Mostviolentactsin the workplace
are committedby outsiders,

[ ] Havegood lightingandsecurityin parkinglots andother
areasvherepeoplego aloneat night.

[ ] Havemorethanoneexit workers cameachin caseof emeageng.
[ ] Scheduletleasttwo peoplepershift, especiallyat night.

not by workers.

[ ] Trainworkers on whato do incaseof robbey, crime,or apotentiallyviolentsituation.
[ ] Setup areportingprocess for violennhcidentsandthreats.
[ ] Don't requireservers tavearrevealingor sexy uniforms.

Follow Safe Work Practices
[ ] Keepbackgrounadoisedown so peoplwill beawareof anyproblem.
[ ] Usethe' b u d ¢y twhenvalkingto publictransportatiomndparkingareas.
[ ] Makesure backdoors ardockedat night. Workersshouldstill be ableto exit easily.

Handling Cash

Make the Workplace Safer
[ ] Leaveaclea, unobstructediew of thecashregisterareafrom the street.
[ ] Post signs thahe cashregisteronly containsa smallamountof cash.
[ ] Storelargeramountsf cashin adrop safe.

Follow Safe Work Practices

[ ] Don't countcashin front of customers.
[ ] Usethe* b u ¢ ¢ w tdarimjcashdrops.
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TIP SHEET FIVE

Security Systems

Make the Workplace Safer
[ ] Haveworking locksandalarmskeptin good condition.

[ ] Haveaway tocommunicatevith thepoliceor securitypersonnellike a“ p a rbuttonor
silentalarm.

[ ] Providesurveillancecameragnd/ormirrors.
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Planning for EMergencies on the Job

Everyworkplaceshouldhavea planfor dealingwith differentkindsof emegenciesAll workers
shouldbetrainedon whatsin the plan,andwhattheyshoulddo.A planshouldanswer althe
questionelow.

EXIT AND ESCAPE PLANS

[ ] What is the escape plan for firflepds,earthquakes, and chemical spills?
[ ] Where are emigency exits located and how do you open them?
[ ] Where should you go if there is an evacuation? Is thdesignated meeting area?

FIRE EXTINGUISHERS

[ ] How does the firalarm system work, and how should you respond?
[ ] Where are fir@xtinguishers located?

[ ] How do you operate firextinguishers properly? Everyone who is expetbaase a fire
extinguishemustbetrained.

OTHER EMERGENCY EQUIPMENT

[ ] Where are emrgency eye wash stations and safety showers located (if any)?
[ ] Where are firsaid kits located?

[ ] Which workers on each shift are trainedirst aid?
Unless éhospitalis nearly, atleasttwo
trainedpeopleshouldbe available.

IF SOMEONE IS INJURED

[ ] Who should be notifiedf an injury?
[ ] Who is designated to provide fit?

[ ] Whatprocedureshouldbefollowed
to getmedical care?

Restaurant Supervisor Safety Training Program WOSHTEP



WOSHTEP Restaurant Supervisor Safety Training Program



Dealing with INjuries on the Job

Everyworkplaceshouldhavea planfor handlinginjuries. The planshouldspell out how workers
should report injuries, and how to get help promptishould designate dfao provide firstaid,
andexplainhow tocontactmedicalpersonneif needed.

What if 1 get hurton the job?

* Tell yoursupervisoright away.

Cuts * Getemergencymedicaltreatment
if needed.
Follow Safe Work Practices g Youremployeris required by Iavy
(] Train designated stieon each shift to provide firsid for cuts. 0 prOY'd?WO ' k@ompehsatlon
benefits,includingmedicalcare
[ ] Makesure everyonknows who islesignatedio provide for your injury and paymentsif
firstaid. you losewagesfor more than3
[ ] Know thedangerf contactwith anotherpersors blood, days.four employermust give you

aclaim form. Fill it outandreturn

andtakeappropriatarecautionsBlood cancarryorganisms _
ppropriatey yorg it to youremployer.

thatcausealisease$ike HepatitisB, or AIDS.

Exposure to Blood

Follow Safe Work Practices
[ ] Make sure only designated, trainedfspaiovide firstaid.
[ ] If trainedstdf arenot available keepawayfrom blood.Hand thevictim atowelor bandage
to applyto thewound.

[ ] Makesure workers know how t@portanincidentwherethereis exposureo blood.They
shouldalsoknow how togeta medicalevaluationandhow togeta HepatitisB vaccination
if theywantone. ;

[ ] Haveasystento recordand
evaluatancidentswheretherewas
exposureo blood.

Use Protective Clothing and Equipment

[ ] Have firstaid kits, gloves, and other
protectiveequipmentwvailablefor stéf
designated to provide firaid.
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TIP SHEET SEVEN

Burns

Follow Safe Work Practices

[ ] Train designated sfiaon each shift to provide firsid for burns. First aid is the best way
to minimizethedamagecausedy aburn.

[ ] Make sure everyone knows who is designated to providaiitst
[ ] Do notapplyointmentssprays, antisepticeomeremediesbutte, or greaséo burns.

[ ] If over 15% of thebody is burned, give appropriate fiestl. Call 41, or follow the
restauraris procedure$o getthe person taa doctoror hospitaimmediatey.

Use Protective Clothing and Equipment

[ ] Have firstaid kits, gloves, and other protectieguipment available for dfadesignated to
provide firstaid.

First Aid for Burns and Shock

1st Degree Burn: 2. Protecthe burnedareaby coveringwith a
A burn injuringonly the outsidelayerof skin.  cleancloth.

Treatment: 3. Treatfor shock.

Apply coldwaterto theburnedarea. 4. Call 911, or follow the restauraist proce
2nd Degree Burn: dures tagettheperson ta doctoror hospital
A burn thatinjuresthelayerof skinbeneathithe immediatey.

surface Blistersusuallyform. Shock:

Treatment: A person irshock willbecold, pale,sweating,
1. Immersethe burnedareain cold wateror andmaypass out.

applya clt_aancloth soakedn ice wateruntil Treatment:Do not give any fluicr drugs.
painsubsides. Follow the steps belw.

2. Blot dry andapplyacleandry clothor 1. Maintainan openairway. Restorebreathing
bandageSend taa doctorif necessar andcirculationif necessat

3rd Degree Burn: _ 2. Call 911, or follow the restauraist proce
A burn thatestroys allayersof skin. dures tagetthe person ta doctoror hospital

Treatment:Do notputice or icewateron the immediatey.
burn. Do noremoveclothesthatarestuckto 3 Hayethevictim lie down withfeetelevated,

theburn. Followthesteps belw. unless thisvould hurtthemmore.

andcirculationif necessat
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