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policy


Queensland Meals on Wheels Limited are issuing these instructions for use in conjunction with the Workplace Health and Safety Policy. 

process
Queensland Meals on Wheels Limited requests that both Service Manager and Kitchen Supervisors instruct kitchen volunteers to abide by these instructions. The instructions do not override or take the place of any other Workplace Health and Safety Policy and/or Workplace Health and Safety requirements.

instructions for all kitchen workers

Please Note this summary of hazards that could be encountered in your daily activity:

Electricity

All electric shocks can be fatal – this is a very serious hazard:

· Ensure electric leads are not frayed or damaged in any way;
· Ask for sufficient outlet sockets to be available to avoid using adapters and extension leads;
· Keep leads away from hot surfaces;
· Annual maintenance check by qualified electrician.
Fire
There is a high risk of fire in the food industry due to the nature of the business. To protect you:

· Clean exhaust fans and hoods to prevent residue build up;
· Dispose of rubbish that may pose a fire hazard;
· Make sure you know where the firefighting equipment is i.e. Fire blanket / extinguisher;
· Don’t use water on oil or fat fires;
· Know the fire safety procedures and emergency procedure.
Gas
When working with gas you are at risk of gas leaks, gas bottle explosions and the danger naked flame pose. Keep these risks under control by:
· Following safe work practices;
· Familiarising yourself with the emergency procedures for gas leaks;
· Keeping cooking equipment clean;
· Making sure you know where the maintenance shut off valve is on all appliances.
Hazardous substances
Often hazardous substances are used for cleaning e.g.: oven cleaner, general cleaning or sanitising. To manage the risks posed by hazardous substance, you can:

· Ask that a chemical be substituted for a less hazardous substance;
· Make sure you understand the risks associated with the particular substance (this information should be available on the material data sheets which come with the product);
· Make sure all containers that hold cleaning products are labelled with the information on the products safe use, and first aid instructions (do not change wording on labels);
· Report all incidents, as they need to be documented in an Injury Book, using an accident / incident form and all serious incidents are to be reported to Management Committee at the first available opportunity;
· Expect first aid treatment for minor exposure effects and medical assistance with major exposure effects.
Infection control and injuries
· Wash Hands on entering kitchen, always dry completely;
· Notify Service Manager/Kitchen Supervisors if you have any existing medical condition such as a cough or cold, other viral infections, penetrating injury that may preclude you from working in the kitchen on this occasion. Other duties may be arranged other than food preparation or meal serving;
· Notify Service Manager/Kitchen Supervisors if you sustain a penetrating injury, cut, sprain or back injury during the course of your work in the kitchen;
· Prior to starting work in kitchen notify Service Manager/Kitchen Supervisors if you have any existing medical problem.

All injuries, however minor, must be treated with first aid and documented. 

· The person rendering first aid must follow standard precautions, i.e. Wash hands, before and after treatment, wear gloves when there is possible exposure to blood;
· All injuries must be documented on an accident/incident form and must be kept for 7 years;
· Medical staff must treat serious injuries;
Manual Handling
Lifting and carrying boxes, stacking shelves and pulling items off shelves all put you at risk of back injury and exacerbation of old injuries. To protect you against these injuries:
· Ask for smaller or lighter cartons of stock to be bought;
· Ask for training in safe lifting methods if this is required or read appropriate information on this subject (see Workplace Health and Safety Manual);
· Take care with all tasks;
· Wear heat resistant gloves when carrying hot utensils and equipment.
Sharps
Penetrating wounds like cuts and abrasions can allow infections to enter your body. To prevent this, you should:

· Follow the meal service safe work practice;

· Wear Personal Protective Equipment that is provided;

· Being careful when handling sharp knives and doing difficult tasks;

· Report any Injuries immediately to Manager / Kitchen Supervisors.
Work Environment
Bad ventilation, cluttered walkways, poor lighting and busy work areas are all problems with work environment. These hazards put you at risk from heat stress, trips and falls. To prevent these:
· Mop up spills immediately as they occur;
· Keep walkways clear;
· Have adequate rest breaks and drink plenty of water;
· Wear non-slip shoes to prevent slipping.
references

Safe Foods Australia - ANZFA 

http://www.foodstandards.gov.au/publications/pages/safefoodaustralia2nd519.aspx
Standard reference

	Australian Aged Care Quality Standard:
	                                                                             Standard 7
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