Safe Work Habits

The cardinal rules of safety are:

1. If you drop it, pick it up.

2. If you spill it, wipe it up.

3. Keep your mind on what you are doing.

The five rules for storing supplies safely are:

1. Remove nails and staples when opening boxes, cartons and barrels

2. Dispose of all empty cases properly

3. Stack heavy items on lower shelves

4. Never stack items directly on the floor; store at least 6 inches off the floor.

5. Store insecticides and chemicals away from all food products

The six rules of preventing burns are:

1. Lift covers off of hot pots away from you

2. Keep pot handles out of the aisles

3. Use dry towels to handle hot pots and utensils

4. Do not drop wet food or ice into hot fat

5. Always warn people when you place a hot pot/ item close to them

6. Always announce, “HOT!” when walking with hot items, and announce it loudly!

The seven rules for preventing cuts are:

1. Never catch a falling knife, get out of the way.

2. Dispose of broken glass and dishes cautiously

3. Never carry a knife on top of a cutting board, always points down

4. Use all safety devices on all equipment

5. Never reach into water to remove broken glass

6. Always announce loudly when you are walking with a knife by declaring “Knife Behind!” as you walk.

7. Keep you knives sharp. A dull knife is dangerous.

The six rules for preventing falls are:

1. Be able to see where you are going

2. Keep drawers and doors closed and aisles clear. This includes equipment cage doors.

3. No running or not watching where you are going. Be aware of announcing yourself around blind corners; anticipate that someone is there, always.

4. DO NOT LEAVE SPILLS ON THE FLOOR! Clean them up immediately
5. Warn people when you are behind them or walking around them. DO NOT assume they know you are there and what you are doing.

6. Use “WET FLOOR” signs when necessary.

The way to prevent electrical shock is to always report all defective equipment and frayed electrical units to your instructor. Unplug all equipment before cleaning and avoid water contact when working with electricity.

Seven rules for using knives safely are:

1. Never drop a knife into soapy water

2. Get out of the way if a knife falls.

3. Never try to catch a falling knife

4. Use a damp cloth under your cutting board to keep it from slipping while you work.

5. Cut away from your body at all times

6. Always use a sharp knife

7. Wash knives by themselves, never in the dishwasher.

Six safety rules when working with cleaning materials are:

1. Always read the label and follow directions.

2. Never mix or combine cleaning materials. This could be deadly.

3. Always wear protective gear and use safety equipment when handling cleaning supplies and chemicals.

4. Never transfer cleaning supplies or chemicals into unmarked containers or containers used for food in any way.

5. Store cleaning materials away from cleaning items and all food supplies

6. If in doubt or have questions about what you are using, consult the MSDS sheet located in the kitchen. Your instructor will assist you in locating the information.

Safe clothing in the kitchen includes the following:

1. Apron strings are to be tied short. Long strings are a hazard.

2. Do not wear jewelry of any kind in the kitchen. It may catch on machinery, get heated to cause burns or drop into food during preparation.

3. No open-toed shoes. No Heels. Only slip resistant shoes with closed backs and sturdy toes are allowed. 

4. For the sake of food safety, a clean uniform, apron and side towels.

When lifting heavy items, always bend and lift with your knees. Not your back. 

Be smart, ask for help, there is always someone around who will lend a hand.

Professional kitchens are dangerous places that can cause serious injury and even death in extreme circumstances.

ALWAYS pay attention to the task you are doing. Focus on your work and be aware of what is going on around you. Do not tolerate or participate in any form of horseplay while in a professional kitchen.
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