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Topic:
Safety, Sanitation, And Emergency Procedures

I.  Responsibilities of employers and employees

a. Ensure that the premises and equipment are safe and that they are kept safe so as to prevent accidents. 

b. Assess any hazards or risks and implement procedures to deal with any accidents. 

c. Employees should receive training in accident prevention. 

d. Safety signs must be used to inform and instruct people using the premises so as to prevent accidents or what to do in the event of an accident. 

e. All potential hazards or risks should be reported. 

II.  Safety Regulations:

a. Restaurant management regulations on:

i. Risk assessment

ii. Control of hazardous substances

iii. Training 

b. Workplace regulations:

i. Floors have to be of suitable construction

ii. Floors free from hazardous articles or substances

iii. Steps are taken to avoid slips, trips, or falls

c. Manual Handling operations regulations:

i. Reducing incorrect handling of loads

ii. Preventing hazardous handling 

d. Fire precautions:

i. Means of fire fighting

ii. Evacuation procedures

iii. Raising the alarm

e. Provision and use of work equipment: 

i. Ensure correct usage 

ii. Properly maintained equipment

iii. Training of employees

f. Health and safety of employees using display screen equipment:

i. Make sure staff have suitable workplace and take regular breaks

III.  Risk Assessment:

Four areas of risk assessment:

1.  Minimal risk – safe conditions with safety measures in place. 

2.  Some risk – acceptable risk; however, attention must be given to ensure safety measures operate

3.  Significant risk – where safety measures are not fully in operation, also includes foods most likely to cause food poisoning.  Requires immediate attention. 

4.  Dangerous risk – requires cessation of the process and/or discontinuing of the use of the equipment in the system and the complete checking and clearance before continuation. 

IV.  Causes of Accidents in the Restaurant:

1.  In the food production area:

a. Spillage (water or grease) on the floor and not immediately cleaned. 

b. Placing articles on the floors in corridors, passage ways or between tables. 

2.  Manual handling:

a. Incorrect handling of heavy and awkward loads 

3.  Fire regulations:

a. Employees have no knowledge or training in how to extinguish small fires and does not clearly understand which extinguisher is used for which fire. 

4.  Equipment use:

a. Some equipments are not properly maintained. 

5.  Personal Protective clothing:

a. Some kitchen staff does not wear protective clothing and protective safety footwear. 

V.  Sanitation Responsibilities:

1.  Wear effective hair restraints if your hair is long to prevent food from getting in the food or on food preparation surfaces. 

2.  Make sure your uniforms; apron, hands, forearms, and FINGERNAILS are clean to avoid the transfer of harmful bacteria to the food. 

3.  Wash your hands before starting work, after using the restroom, and as often as possible after clearing dirty dishes and handling money. 

4.  Keep your hands away from your hair, scalp, and face. 

5.  Do not work if you have an open wound or is sick. 

6.  Handle clean dishes by the rims, glasses by their bases, and silver by the handles to avoid contamination of food or lip-contact surfaces. 

7.  Store tableware in a clean, dry place and protected from flies, dust, splash, and other contaminants. 

8.  Wipe tables and counters with a cloth rinsed in sanitizing solution.  Do not use these wiping cloths for any other purpose. 

9.  Bring clean utensils to replace one that has fallen on the floor. 

10.keep dirty dishes completely separate from foods to be served to prevent contamination. 

11.  Pour refills without touching the rim of the glass or cup with the pitcher, wine bottle, or coffee server.  

VI.  Emergency Procedures: 

1.  Fire:  

a. Practice proper fire prevention methods; know all entry and exit points of the restaurant. 

b. Notify authorities. 

c. Keep guests calm, in order and evacuate immediately. 

2.  Injury:

a. Remain calm.

b. Practice first-aid techniques. 

c. Never move a guest who has been injured or is seriously ill unless it is a life-threatening situation. 

d. Obtain the consent of the injured or ill person and explain first-aid procedures that will be applied. 

e. One staff should document the incident for insurance and liability purposes. 

f. Watch guest belongings and keep them in a safe place until the guest recovers. 

