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Introduction
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This book will build on the practical skills you developed at Level 2, introducing you to the new techniques and theoretical knowledge you need to become a competent chef in the global hospitality industry.


Hospitality and the cooking and serving of food are an important part of our lives and can be traced back to the ancient Greeks and Romans. Hospitality and food have always been about entertaining, nourishment, friendship, celebration and the creation of satisfaction and happiness.


Good chefs are educators and communicators; their creativity inspires people. John Campbell is one of the UK’s most respected chefs. He was classically trained and he has achieved a high standard of excellence, developing his professional skills into a modern classical cuisine. Many of his recipes are featured in this book, and you will learn a great deal from them, and from his demonstrations, available on Dynamic Learning.


We wish you well in your learning and future careers. Hopefully, studying and using this book will give you the competitive edge so that you can become a great chef, communicator and educator.


About the Level 3 qualifications
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The Level 3 diploma (VRQ) focuses on advanced ­culinary skills, with a sound theoretical foundation. The techniques can be applied across a range of recipes and products. To achieve the diploma, you will complete practical tasks and theoretical assessments. Each chapter of this book relates to one unit of the diploma.


The diploma is highly regarded by the industry across a range of disciplines.


This book also fully supports the Level 3 NVQs in ­Professional Cookery and Professional Cookery (Patisserie and Confectionery). The mapping grid shows where each NVQ unit is covered in the book.


Remember that learning is for life; the journey continues.


Nutritional evaluation of the recipes in this book
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The healthy eating and nutrition information in this book has been provided by Dr Jenny Poulter and Jane Cliff. Both are public health nutritionists with a proven track record in chef education, catering training, research and evaluation. It is because of national concern with the alarming increase in cases of obesity, particularly in the young, that we invited Jenny and Jane to develop the nutritional analysis for the recipes and provide healthy eating tips where appropriate.


Vegetable oil was used as the first choice of oil for the nutritional analysis, unless specified otherwise, and butter was used as the first choice over margarine. Semi-skimmed milk was used as the first choice unless otherwise stated.


We are most grateful to Jenny and Jane for their contribution and our special thanks go to Pat Bacon SRD, who undertook the recipe analysis with efficiency and patience.


Some of the recipes in this book have been analysed using a specialised computer software program (CompEat Pro, Version 5.8.0, released in 2002). This program converts foods into nutrients by drawing on a massive compositional database derived from the laboratory analysis of representative foods. The most recent version of this database, from the Food Standards Agency, has been used, alongside additional compositional data from manufacturers and approved texts.


Every effort has been made to ensure that the figures are as accurate as possible – however they must be treated as estimates only, for a number of reasons:





• the nutrient composition of individual foods can vary and an average value has been used (based on McCance and Widdowson (2002) The Composition of Foods (6th edn), Cambridge: Royal Society of Chemistry/Food Standards Agency)



• where it is more appropriate, analysis is based on the cooked weights (assumed edible portions) of a recipe item



• estimates of average weights have been made for ingredients where no weight was given (e.g. 3 eggs, 12 king-sized prawns)



• where compositional data is not available for a specific ‘less common’ ingredient (e.g. capers, foie gras, wild mushrooms) then the nearest best equivalent food has been used to provide the nutritional data.
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Level 3 NVQ mapping grid
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This grid will help you find the information you need for every unit of your Level 3 NVQ.


For NVQ Professional Cookery (Patisserie and Confectionery), only the highlighted units apply.


NVQ Professional Cookery Level 3
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	NVQ unit

	Sections of the book






	CU1063 Maintain Food Safety when Storing, Preparing and Cooking Food

	Chapter 2






	CU339 Maintain the Health, Hygiene, Safety and Security of the Working Environment

	Chapter 1











	NVQ unit

	Sections of the book






	CBU26 Develop Productive Working Relationships with Colleagues

	Chapter 1






	CU944 Produce Healthier Dishes

	
Chapter 13 pages 388–93







	CU1015 Cook and Finish Complex Fish Dishes

	Chapter 7






	CU1016 Cook and Finish Complex Shellfish Dishes

	Chapter 7






	CU1017 Cook and Finish Complex Meat Dishes

	Chapter 5






	CU1018 Cook and Finish Complex Poultry Dishes

	Chapter 6






	CU1020 Cook and Finish Complex Vegetable Dishes

	Chapter 4






	CU1021 Prepare Fish for Complex Dishes

	Chapter 7







 






	NVQ unit

	Sections of the book






	CU1022 Prepare Shellfish for Complex Dishes

	Chapter 7






	CU1023 Prepare Meat for Complex Dishes

	Chapter 5






	CU1024 Prepare Poultry for Complex Dishes

	Chapter 6






	CU1025 Prepare Game for Complex Dishes

	Chapter 6






	CU1026 Prepare, Cook and Finish Complex Hot Sauces

	
Chapters 4 to 7 and 11







	CU1027 Prepare, Cook and Present Canapés and Cocktail Products

	
Chapters 4 to 7







	CU1028 Prepare, Cook and Finish Dressings and Cold Sauces

	
Chapter 4, particularly pages 96–7 and 122–6







	CU1029 Prepare, Cook and Finish Complex Hot Desserts

	Chapter 9







 






	NVQ unit

	Sections of the book






	CU1030 Prepare, Cook and Finish Complex Cold Desserts

	Chapter 9






	CU1031 Produce Sauces, Fillings and Coatings for Complex Desserts

	
Chapters 9 and 11







	CU1032 Prepare, Cook and Finish Complex Soups

	Pages 116–21, 258–60, 274 and 277







	CU1033 Prepare, Cook and Finish Fresh Pasta Dishes

	Pages 140, 141, 171, 185, 255, 267 and 275







	CU1034 Prepare, Cook and Finish Complex Bread and Dough Products

	Chapter 8






	CU1035 Prepare, Cook and Finish Complex Cakes, Sponges, Biscuits and Scones

	Chapter 12






	CU1036 Prepare, Cook and Finish Complex Pastry Products

	Chapter 10






	CU1037 Prepare, Process and Finish Complex Chocolate Products

	
Chapters 9 and 12







	CU1038 Prepare, Process and Finish Marzipan, Pastillage and Sugar Products

	
Chapters 9 and 12







	CU1039 Prepare, Cook and Present Complex Cold Products

	
Chapters 4 and 7








 






	NVQ unit

	Sections of the book






	CU920 Employment Rights and Responsibilities in the Hospitality, Leisure, Travel and Tourism Sector

	Chapter 1






	CU338 Contribute to the Control of Resources

	Chapter 1






	CU364 Ensure Food Safety Practices are Followed in the Preparation and Serving of Food and Drink

	Chapter 2






	CU350 Contribute to the Development of Recipes and Menus

	Chapter 3










1 Supervisory skills


[image: ]


This chapter covers Unit 301: Supervisory Skills in the Hospitality Industry. In this chapter you will learn how to:





  1. Apply and monitor good health and safety practices



  2. Apply and monitor good health and safety training



  3. Apply staff supervisory skills within a small team.
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1.1 Apply and monitor good health and safety practices and training
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Supervising health and safety in the workplace


Chefs de partie, sous chefs and head chefs are all responsible for supervising health and safety. It is important that such people in the kitchen supervise the day-to-day work, train employees in good practice and ensure that they achieve high standards in maintaining health and safety. As part of their roles they also advise management on health and safety issues. The management of health and safety at work involves:





• Organising managers, supervisors and employees in ways so that they can implement the health and safety policy of the establishment



• Measuring health and safety performance and reviewing that performance



• Auditing of the whole health and safety system



• Planning for health and safety, setting standards and implementing the health and safety policy



• Reviewing and developing the health and safety policy.





The chef as a supervisor


Many chefs have the role of supervisor built into their job specification and job responsibilities. As a supervisor you have a key role to play in maintaining health and safety and will need to put into practice the health and safety systems and controls designed by the management team with the involvement of the supervisor.


As a chef acting as a supervisor, you need to be involved in planning health and safety initiatives, training employees and monitoring health and safety performance standards. In order to identify hazards you must carry out safety inspections. This means observing how people carry out their daily work. If you have any concerns you must discuss them with the employees and the manager.


As a working chef you will need to identify the training needs of the establishment. You need to review each individual training need and assess how safe people are when doing their jobs. Often the chef as a supervisor will be part of a committee on health and safety which establishments are required to have to ensure safety inspections are carried out and so that accidents are investigated.


Supervising work tasks


Chefs are responsible for overseeing and carrying out work tasks. These tasks and procedures must adhere to the establishment’s health and safety policy. The employee must carry out all procedures and tasks that he or she needs to complete safely and to a high standard.


The supervisor must, at all times, give guidance, demonstrate good practice and ensure that all work activities are carried out in a disciplined manner. Different employees will need varying levels of supervision. Competent people also need supervising to check that they do not fall into bad habits or take dangerous short cuts. Particular attention must be paid to people who are vulnerable to a higher risk of injury.
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Jobs in the kitchen Name three jobs in the kitchen that you consider present a higher risk of injury than others.
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Develop effective working relationships


In the hospitality industry it is essential that as a supervisor you develop effective working relationships with other supervisors. It is important to discuss health and safety and monitoring issues at team meetings as well as any major issues relating to health and safety. When new equipment has been installed, for example, there will be a need for written safety procedures and for staff to be trained in how to use the equipment.
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Supervisors are an important link between employees and managers. You must communicate effectively about health and safety issues. Good communication can maintain employee motivation; this, in turn, helps to build the team and creates a health and safety culture that engages and supports staff so that they are able to eliminate risks and control them. Always welcome staff comments and encourage staff to report problems. Treat those who report problems openly and fairly. Give them confidence in you and your ability. Make sure that you deal promptly with any conflicts on health and safety amongst staff and reach solutions quickly. You may, on occasions, be involved in disciplining an employee for a breach of health and safety rules.


What is a good supervisor?


A good supervisor is someone who:





• Is open



• Is fair



• Is well informed



• Is well organised



• Is a good communicator



• Shows respect for others



• Gives support to others to establish policies and procedures.





Health and safety is about protecting people from harm, injuries and illness. It is important that you and other employees always act within the procedures laid down in the health and safety policy.


Supervisors must have completed a recognised training programme and attend regular updates.


Maintaining security and health and safety procedures


As a supervisor it is essential that you maintain security and health and safety procedures in own areas of responsibility. To ensure that legislation regarding safety and security is implemented, it is necessary:





  1. For the legislation to be known



  2. That the requirements are carried out



  3. That a system of checks makes certain that the legislation is complied with.





First, all people involved in an establishment must be made aware of the need for safety and security and their legal responsibilities towards themselves, their colleagues, their employers and members of the public.


A system of checks, both spot-checks and regular inspections at frequent intervals, needs to be set up and the observations and recommendations resulting from these inspections should be recorded and passed to superiors for action. The details would include time and date of inspection, exact site and a clear description of the breach of security or fault of safety equipment. This information would be acted upon promptly according to the policy of the organisation.


It is the responsibility of everyone at the workplace to be conscious of safety and security and to pass on to the appropriate people recommendations for improving the procedures for maintaining safety and security. The types of equipment that need to be inspected to make certain that they are available and ready for use include security equipment, in addition to first-aid and fire-fighting equipment. The supervisor or person responsible for these items needs to regularly check and record that they are in working condition and that, if they have been used, they are restored ready for further use. Security systems and fire-fighting equipment are usually checked by the makers. It is the responsibility of the management of the establishment to ensure that this equipment is maintained correctly. First-aid equipment is usually the responsibility of the designated first aider, whose functions include replenishing first-aid boxes. However, a chef de partie or supervisor will be aware that if fire extinguishers and first-aid equipment are used, he or she has a responsibility to take action to maintain the equipment by reporting to the appropriate person. It is advisable that all staff are trained in the use of fire extinguishers.


Routine checks or inspections need to be carried out in any establishment to see that standards of hygiene, health and safety are maintained for the benefit of workers, customers and other members of the public. Visitors, suppliers and contractors are also entitled to expect the premises to be safe when they enter. Particular attention needs to be paid to exits and entrances, passageways and the provision of adequate lighting. Floors need to be sound, uncluttered and well lit. Disposal of rubbish and bin areas need particular care regarding cleanliness, health and safety. Toilets, staff rooms and changing rooms need to be checked regularly. All staff must adopt hygienic and safe work practices. They should be conscious at all times and in all places of work of the health and safety of the premises. Failure to do so may result in accidents and the spread of infections. Any discrepancies and damage should be reported, as should any unsafe or unhealthy features.


Checks or inspections would usually be carried out by a person responsible for health and safety within the organisation, with authority to take action to remedy faults and discrepancies, and to implement improvements.


Monitoring inspections and recording evidence is an important aspect of the supervisor’s role. Even more important is that any shortcomings are remedied at once. Inspections should be regular and particular attention should be paid to hazards, security, safety equipment and cleanliness.


Records, which should be accurate and legible, should include the date and time of inspection, by whom the entry was made and details of what has been checked. Any hazards, faults, lack of cleanliness, damage or discrepancies should be recorded.


If you observe any unhygienic and unsafe practices they can best be remedied by training the individuals involved and giving constructive explanations as to why their practices are unhygienic and unsafe. Persons with infections or notifiable diseases must be made aware of their responsibility to inform their employer.
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Maintain a healthy and safe working environment


It is necessary to be aware of the policy and procedures of the organisation in relation to health and safety legislation. Every individual at work anywhere on the premises needs to develop an attitude towards possible hazardous situations in order to prevent accidents to themselves and others. Training is also essential to develop good practice and should include information on what hazards to look for, hygienic methods of working and the procedures to follow in the event of an incident. You should keep records of staff training in these areas.


It is essential that checks are made to maintain high standards of health and safety at work and to comply with the law, so that employees, employers and members of the public remain safe and healthy.


Every organisation will have procedures to follow in the event of a fire, accident, flood or bomb alert; every employee needs to have knowledge of these procedures.


Every establishment must have a book to record accidents. It is also desirable to have a book to record items that are in need of maintenance due to wear and tear or damage, so that these faults can be remedied. Details of incidents, such as power failure, flooding, infestation, contamination, and so on, which do not result in an accident, should be recorded in an incident book.


Records should be kept of items lost, damaged or discarded, giving details of why and how it happened and what subsequent steps have been taken.


It is the responsibility of chefs, supervisors and others concerned with health and safety to ensure that training and instruction are given so as to prevent accidents and to help staff work efficiently and safely. Problems that may occur as a result of any staff failing to comply with health and safety standards should be identified and appropriate action taken.
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Lapse in security Write down what could happen if security lapses or breaks down in a hotel’s kitchen and restaurant.
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Health and safety at work


What is health?


Health is normally defined as the soundness of body. The World Health Organisation defines it as ‘The state of complete physical, mental and social well-being and not merely the absence of disease or infirmity’.


When we consider health, we associate it with adequate ventilation, lighting and overall cleanliness, correct temperature levels and no overcrowding; with everyday practices in particular workplaces such as handling chemicals; and with procedures to deal with hazards like exposure to dust, fumes and biological agents.


Lack of control in the workplace over work procedures involving health risks can lead to ill health or lead to conditions that will result in ill health.


What does it mean to be safe?


It means that the individual is free from danger or risk of danger from:





• The contracting and use of machinery in the workplace



• Handling dangerous substances



• The lifting of heavy equipment



• Slippery floors, passageways and stairs



• Personal injury because personal protection clothing is used.





Work under the Health and Safety at Work Act 1974 means work as an employee or as a self-employed person. An employee is a person who works under a contract of employment. A self-employed person can be described as someone who works for reward or gain for his or herself rather than under a contract of employment. A self-employed person may or may not employ others.


The Health and Safety at Work Act makes it clear that employees are at work when carrying out tasks that are in their job description, for which they are paid by their employer; so employees are not ‘at work’ when they are engaged in activities that are not within the course of their specific employment. Employees cannot be asked to carry out a work task that is not in their job description or that they are not qualified to do.


Voluntary workers and those on work experience are also regarded as being employees as far as health and safety at work is concerned.
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Terms associated with health and safety at work:


Workplace This is a place or places where employees are likely to work or which they have to frequent in the course of their employment.


Welfare May be referred to as looking after people’s well-being at work, providing good changing facilities, staff feeding and washing facilities, sanitary conveniences and ensuring that the facilities are comfortable and safe.


Occupational health This covers the overall state of the person’s mental and social well-being at work as a consequence of their work. A wide range of workplace conditions and practices is usually associated with occupational health. These include air quality, manual handling, the use of and exposure to chemicals and biological agents, exposure to fumes and dust, and work stress.
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Assessment and reduction of risk


The prevention of both accidents and food poisoning in catering establishments is essential. It is necessary to assess each situation and decide what action should be taken.


In most professionally operated catering establishments the hazards are few and easy to check and much of what is called for is a matter of common sense.


Accidents do occur in kitchens but rarely lead to serious injury. However, all accident situations are undesirable and minimising their numbers depends on the development and maintenance of a safety culture. The first step in accident control is identifying potential hazards.
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Injuries can result from slips, trips, falls and knife cuts, and people may suffer scalds and burns as a result of being in contact with hot liquids, hot surfaces and steam. Despite the existence of these hazards, experienced and knowledgeable chefs tend to foresee and avoid them.


An awareness of how to work in a kitchen and avoid these hazards develops through experience but can be facilitated through induction and training.


It is important to understand the meaning of the following three terms, which are in regular use:





1. Hazard: the potential to cause harm



2. Risk: the likelihood that harm will result from a particular hazard (the catering environment may have many hazards but the aim is to have few risks)



3. Accident: an unplanned or uncontrolled event that leads to or could have led to an injury, damage to plant or other loss.





Carrying out a risk assessment


A risk assessment can be divided into four areas:





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



  2. Some risk: acceptable risk; however, attention must be paid to ensure that safety measures operate



  3. Significant risk: where safety measures are not fully in operation (also includes food most likely to cause food poisoning); requires immediate action



  4. Dangerous risk: where processes and operation of equipment should stop immediately; the system or equipment should be completely checked and operation recommenced after clearance.





In carrying out a risk assessment ensure that you:





• Assess the risks



• Determine preventative measures



• Decide who carries out safety inspections



• Decide frequency of inspection



• Determine methods of reporting back and to whom



• Detail how to ensure inspections are effective



• Carry out safety training related to the job.





The purpose of the exercise of assessing the possibility of risks and hazards is to prevent accidents.


Under the Control of Substances Hazardous to Health Regulations (COSHH) 1999, it is necessary for employers to carry out risk assessments of all hazardous chemicals and substances that employees may be exposed to at work and to survey all areas, in order to ascertain the chemicals and substances in use.


Some examples of chemical substances found in kitchens are:





• Cleaning chemicals, alkalis and acids



• Detergents, sanitisers, descalers



• Chemicals associated with burnishing



• Pest control chemicals, insecticides and rodenticides





Chefs and kitchen workers must also be aware of the correct handling methods required.
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Kitchen equipment: risk Consider a kitchen in which you have worked and list the equipment that you considered to be (a) low risk and (b) high risk.


[image: ]


Accidents


What is an accident?


An accident is an unlooked-for mishap, an untoward event which is not expected or designed and is unintended and an unexpected loss or hurt. What is clear is that an accident is an:





• Unplanned and uncontrolled event



• Event that causes injury, damage or loss



• Event that could lead to a near-miss accident or could result in no loss or damage at all.





Accidents do not just happen. They arise from uncontrolled events, usually from a chain of uncontrolled events.
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The outcome of an accident may be:





• Death



• Personal injury



• Long-term health problems



• Damage to property or premises



• Damage to the environment



• No injury or damage at all.





Why do accidents occur?


Human, occupational, environmental and organisational factors may all contribute to accidents that occur in the workplace (see Table 1.1).


Table 1.1 Factors that may contribute to accidents






	Human factors

	These include the inability to recognise hazards and risks; lack of skills; general attitude to safety (e.g. taking short cuts, insufficient care); tiredness; effects of alcohol and drugs.






	Occupational factors

	These involve being exposed to risk in the workplace due to your occupation. For example, a chef may risk cuts, a computer operator risks eye strain.






	Environmental factors

	These refer to the working environment such as poor lighting, poor air quality and excessively high temperatures in the kitchen. The time available to carry out certain jobs and the pressure of the work environment are also significant.






	Organisational factors

	The organisation or establishment could affect the safety of staff; for example, the safety standards of the organisation, safety precautions that are enforced and encouraged by the employer. The effectiveness of communication between work colleagues and the employer. The amount of training individuals have received; advice and supervision.






The causes of accidents


Accidents happen in many ways. The three main causes are:





  1. Unsafe actions



  2. Unsafe conditions



  3. A combination of unsafe actions and unsafe conditions.





Unsafe acts in the kitchen may include:





• Using unsafe equipment such as sharp or mechanical equipment without guards



• Walking on slippery floors



• Carrying saucepans of boiling water



• Carrying sharp knives



• Using damaged equipment



• Lifting heavy loads in an unsafe manner



• Not wearing protective clothing



• Using unsafe chemicals or cleaning chemicals without following the manufacturers’ instructions



• Inadequate maintenance of work equipment



• Poor environmental conditions, such as poor lighting, extreme temperatures, high humidity, poorly designed buildings



• Dirty environment



• Broken machine guards



• Poor work system in place



• Wearing loose clothing that can get trapped in machines.





Accidents will occur in the workplace if health and safety is not taken seriously and there is no culture of safety. There is a low risk of accidents in an organisation that has an effective health and safety policy and a strong safety culture and a real commitment from management.


The cost of accidents


The results of accidents may mean that:





• Lives can be lost



• People are injured



• Money is wasted



• Machinery is damaged



• Products are damaged



• Reputation is lost.





Employees, their friends and close relatives, as well as the general public, may all incur costs following an accident. See Table 1.2.
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For the employers there are direct and indirect costs associated with accidents. See Table 1.3.


Table 1.3 Costs of accidents to employers






	Costs of accidents to employers






	Direct costs

	Indirect costs






	




• Damage and repairs to buildings, vehicles, machinery or stock



• Legal costs



• Fines (criminal court case)



• Compensation (civil court case or agreed compensation)



• Loss of product



• Overtime payments



• Employee medical costs



• Employer’s liability and public liability claims



• Increased insurance premiums







	
• Loss of output to business




• Product liability payments



• Time and money spent on investigating an accident



• Loss of good will between employees and management



• Loss of consumer confidence



• Damage to corporate reputation



• Hiring and training of replacement staff



• Loss of expertise
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Personal negligence Think of an accident that could occur through personal negligence at your workplace. What effect would that have on the individual employee and the employer?
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Management of occupational health


Occupational health is usually associated with illness and disease caused by work and the workplace. In some cases, the cause of disease is not known for several years.


The management of occupational health is about controlling hazards that affect the body over a long period such as, for example, breathing in asbestos fibres, or a back injury from frequent lifting. In a kitchen you will find chemicals for cleaning which may cause skin problems. It is important to understand how such substances are able to enter the body and cause health problems so that preventative measures can be implemented.


Substances such as chemicals enter the body by:





• Breathing in (inhalation)



• Absorption (through the skin or eyes)



• Ingestion (eating or drinking)



• Infection (puncturing the skin).





Harmful substances include:





• Aerosols



• Fumes



• Dust



• Fibres



• Liquids



• Vapours



• Gases.
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Occupational health and a healthy lifestyle Explain why companies should take occupational health seriously. How can managers and companies assist in promoting a healthy lifestyle?
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The symptoms or effects of harmful substances are grouped together as:





• Irritations: can develop into a rash or dermatitis



• Sensitisation: skin rashes, allergies, asthma, coughing and sneezing



• Carcinogenic: that is, causing cancer, usually over a long period.





Occupational health hazards which may occur through work include:





• Noise and vibration



• Ionising radiation



• Biological hazards



• Work-related upper limb disorders



• Back problems



• Stress



• Passive smoking



• Repetitive strain injury.
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Promoting good health Design a poster to promote occupational health and a healthy lifestyle. Think of a celebrity sports person you could use in your promotional material.
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Reducing accidents and illness


By law workplaces must take steps to prevent and control accidents, incidents, personal injury and ill health.


The stages involved in reducing the risk from accidents and illness in the workplace are as follows:





• Find out what causes harm in the workplace



• Decide who in the workplace can be harmed



• Determine what preventative measures are needed to reduce the risk of harm



• Plan the actions to introduce the measures



• Implement the measures



• Record the outcomes of the work, procedures and actions introduced to reduce risk.





Monitoring system


To help reduce accidents, set up a monitoring system. This is a system of regular daily checks on what is going on in the workplace that helps to identify the safety practices that the business needs to adopt in order to reduce the risk to employees and others.


Employ a system of control


In order to reduce or eliminate any risk you should use a system of control. Ensure that you:





• Eliminate or avoid the hazard in the workplace



• Substitute a less hazardous piece of work equipment or substance



• Control the risk at source by separating the people from the hazard to reduce risk



• Implement safe working procedures. Decide a safe system of work to control the hazards and risk



• Provide training: always provide training information and instruction for employees and supervise them



• Use personal protective equipment (PPE). Always use personal protective equipment to reduce the risk of harm.





Intervention programmes


These are actions which aim to change the way health and safety is dealt with in an organisation. The actions are interwoven into the policies and procedures of an organisation and they introduce new ways of working that aim to reduce the number of hazards and the number and severity of risks to health and safety.


When designing and implementing intervention programmes it is important to:





• Get the commitment of service managers to sign up to high standards of health and safety



• Analyse the causes of accidents



• Carry out an audit of safety plans



• Raise awareness in the workplace about the risks



• Identify all preventative measures



• Design systems to protect the employee by reviewing the method of work and ensuring the environment is suitable for the work being carried out



• Set up education, training and instruction programmes for employees.





It is important to get all employees involved in designing the intervention programmes. Work as a team and listen to what people have to say. Everyone has an interest in making the workplace safe.



Management systems



Management systems are designed to reduce accidents and illness. The management system should include:





• The health and safety policy



• An organisational structure to implement the policy



• A commitment to health and safety from the employer



• Full integration of health and safety



• Measures and procedures to protect the health and safety of people affected by the operation



• Good communication arrangements



• A commitment from the management team and the workforce to continue to improve and monitor health and safety



• Good monitoring procedures



• A review process.
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Health and safety in a production kitchen Design a health and safety policy for a production kitchen.
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Legislation and enforcement


Many of the health and safety regulations in the UK are a result of directions from the European Union.


Health and Safety at Work Act


The main piece of legislation dealing with workplace health and safety in England, Wales and Scotland is the Health and Safety at Work Act 1974. Largely similar provision is covered in Northern Ireland under the Health and Safety at Work (Northern Ireland) Order 1978.


The aims of the legislation are:





• To secure the health, safety and welfare of people at work



• To protect people other than those at work against the risks of health and safety that arise out of or in connection with the activities of people at work



• To control the keeping and use of explosive, highly flammable or otherwise dangerous substances at work.





The legislation is about:





• Control



• Providing regulations and approved codes of practice which set the standards of health, safety and welfare.





The Health and Safety Commission


The organisation appointed to regulate health and safety at work is the Health and Safety Commission (HSC).


The HSC is appointed by the Secretary of State. The commission is responsible for proposing health and safety law and standards. It consults professional bodies with an interest in health and safety such as trade unions and industry.


The HSC:





• Appoints the Health and Safety Executive (HSE) which regulates health and safety law in industry and public areas



• Gives local authorities delegated power to regulate health and safety law in premises such as retail shops, offices, catering services, restaurants, hotels, and so on.





Authorised officers


Health and safety law is enforced by:





• Health and safety inspectors from the HSE



• Environmental health officers (EHOs) and technical officers from local authorities



• Fire officers from the fire service



• For factories, farms and hospitals, a health and safety inspector from the HSE



• For shops, restaurants and leisure centres, the local EHO. Fire officers can visit all these premises for the purposes of enforcing the law on fire safety and fire precautions.





Legal responsibilities


Everyone in the workplace has a responsibility for health and safety. The Act makes it clear that every­one at work – employers, managers and workers – has a responsibility for health and safety. Employers and managers, for example, have the obligation to identify hazards, assess the risks that are present in the workplace and introduce precautions and preventative measures to reduce risks.


Employers’ responsibilities to their employees


Every employer has a duty to ensure health and safety and welfare at work of all employees in so far as is reasonably practicable. In hospitality this means:





• Providing and maintaining kitchens, restaurants, accommodation and systems of work that are safe and without risk to health



• Making sure that storage areas and transporting articles such as food, and so on, are safe and there is an absence of risk to health



• There is information and instruction on training and supervision that is necessary to ensure the health and safety of employees at work



• Maintaining the premises and building to make sure they are safe and pose no risk to health



• Maintaining entrances and exits to the workplace and access to work areas that are safe and without risk to health



• Providing a clean and safe environment with good welfare facilities



• Where necessary, providing health surveillance of employees.





Employers must provide a written statement about:





• The general policy towards employees’ health and safety at work



• The organisation and arrangements for carrying out that policy.





An organisation with a board of directors/governors must formally and publicly accept its collective role in providing health and safety leadership in the organisation.
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Welfare facilities for chefs State what you would consider to be good welfare facilities for chefs.
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Duties of employees


Every employee has a duty to take reasonable care of his or her own health and safety and that of other people who may be affected by what he or she does or does not do in the course of carrying out work. Employees must cooperate with the employer to ­enable the employer to comply with the relevant employer’s duties.


Regulations


The main current health and safety regulations were originally made in 1992. Since 1992 some of the regulations have been updated:





• Management of Health and Safety at Work Regulations 1999



• Personal Protective Equipment Regulations 1992



• Provision and Use of Work Equipment Regulations 1998 (PUWER)



• Manual Handling Operations Regulations 1992



• Workplace (Health, Safety and Welfare) Regulations 1992



• Health and Safety (Display Screen Equipment) Regulations 1992.





Other regulations which also apply to the workplace include:





• Lifting Operations and Lifting Equipment Regulations 1998 (LOLER)



• Control of Substances Hazardous to Health Regulations 2002 (COSHH)



• Noise at Work Regulations 1989



• The Health and Safety (First Aid) Regulations 1981



• Reporting Injuries, Diseases and Dangerous Occurrences Regulations 1995 (RIDDOR).
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Approved codes of practice


The Health and Safety Commission can provide practical guidance for employers and employees to help them to comply with the regulations and duties which apply to them. The advice is issued as a code of practice. If the Health and Safety Commission approves these standards, they can bear the title approved codes of practice. They include a standard, a specification and any other form of practical advice.


Approved codes of practice have a special place in legislation. They are not law, but a failure to observe any part of an approved code of practice may be admissible in criminal court proceedings as evidence about a related alleged contravention of health and safety legislation. If the advice in the approved code of practice has not been followed, then it is up to the defendants to prove that they have satisfactorily complied with the requirement in some other way.


Examples of approved codes of practice are:





• Management of Health and Safety at Work



• Workplace Health, Safety and Welfare



• Control of Substances Hazardous to Health



• Safe Use of Work Equipment



• Safe Use of Lighting Equipment



• First Aid at Work.





Guidance


The Health and Safety Commission also produces guidance on many other technical health and safety subjects. Guidance does not have the same standing in law as approved codes of practice, but it can be used by employers, if followed, to show that they have complied with a recognised standard.


Examples of guidance include:





• Manual Handling



• Reducing Noise at Work



• Guide to COSHH Assessment.





Enforcement


Inspectors are appointed by the enforcing authorities by being issued with a warrant. The warrant specifies the inspector’s powers.


The powers of inspectors


Inspectors have a number of powers including the right of entry to workplaces, to serve legal notices requiring improvement work to be done and prohibiting work procedures, processes and the use of work equipment.


Inspectors may:





• Enter premises



• Take a police officer with them



• Take an authorised person or equipment to help with the investigation



• Make necessary examinations and inspections



• Take measurements, photographs or recordings



• Take samples of articles or substances



• Dismantle or test any article or substance



• Take possession of and detain any article or substance for examination or to ensure that no-one tampers with it



• Require any person to give information to assist with any examination or investigation



• Require documents to be produced, inspected or copied



• Require that assistance and facilities be made available to allow the inspector’s powers to be exercised



• Seize and render harmless any article or substance which the inspector believes to be a cause of imminent danger or serious personal injury.





Improvement notices


If the inspector thinks there is a contravention of health and safety legislation, he or she can serve an improvement notice on the person responsible stating the details of the contravention. The notice also requires the person responsible to remedy the contravention. The person responsible is the director, manager or supervisor in charge of the premises at the time of the inspection.


The notice must state:





• That a contravention exists



• The details of the law contravened



• The inspector’s reasons for his or her opinion



• That the person responsible must remedy the contravention



• The time given for the remedy to be carried out. This must not be less than 21 days.





If a person fails to comply with an improvement notice, he or she commits a criminal offence.


Prohibition notices


If an inspector believes that work activities involve a serious risk of ‘personal injury’, a prohibition notice may be served on the person in charge of the work activity. The notice must:





• State that, in the inspector’s opinion, there is a risk of serious personal injury



• Identify the matters which create the risk



• Give reasons why the inspector believes there to have been a contravention of health and safety law



• Direct that the activities stated in the notice must not be carried on, by or under the control of the person served with the notice, unless the matters which are associated with the risk have been rectified.





Appeals


The person who is served with an improvement on a prohibition notice can appeal against the notice to an employment tribunal. The grounds of the appeal could be based on the following:





• That the inspector interpreted the law incorrectly or exceeded their powers



• A contravention might be admitted but the appeal would be that the remedy was not practicable or not reasonably practicable



• A contravention might be admitted. The appeal would be based on the fact that the incident was so insignificant that the notice should be cancelled.





If an appeal is made against an improvement notice then the notice is suspended until the appeal is heard. If an appeal is made against a prohibition notice the notice is suspended only if the employment tribunal suspends it. If there is no compliance with the notice, the person served with the notice can be prosecuted.


Offences


A contravention of the Health and Safety at Work Act 1974 or any of the regulations made under the Act is a criminal offence. Both an individual and a corporate body can commit an offence and be tried for it in court. It is an offence to:





• Fail to carry out a duty placed on employers, self-employed employees, owners of premises, designers, manufacturers, importers and suppliers



• Intentionally or recklessly interfere with anything provided for safety purposes



• Require payment for anything that an employer must by law provide in the interests of health and safety



• Contravene any requirement of any health and safety regulations



• Contravene any requirement imposed by an inspector



• Prevent or attempt to prevent a person from appearing before an inspector or from answering his/her questions



• Contravene an improvement or prohibition notice



• Intentionally obstruct an inspector in the exercise of his/her powers or duties



• Intentionally make a false entry in a register, book, notice or other document that is required to be kept



• Intentionally or recklessly make false statements



• Pretend to be a health and safety inspector



• Fail to comply with a court order.





Penalties


If a person is found guilty of a health and safety offence, a substantial fine will be imposed.
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Manual handling


The incorrect handling of heavy and awkward loads causes accidents and injuries, which can result in staff being off work for some time. It is important to lift heavy items in the correct way. The safest way to lift items is to bend at the knees rather than bending your back. Strain and damage can be reduced if two people do the lifting rather than one.
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Design a poster Design a poster to describe correct manual handling.
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Manual handling checklist





• When goods are moved on trolleys, trucks or any wheeled vehicles, they should be loaded carefully (not overloaded) and in a manner that enables the handler to see where they are going



• In stores, it is essential that heavy items are stacked at the bottom and that steps are used with care



• Particular care is needed when large pots are moved containing liquid, especially hot liquid. They should not be filled to the brim



• A warning sign that equipment handles, lids, and so on can be hot should be given; this can be indicated by a small sprinkle of flour or something similar



• Extra care is needed when taking a tray from the oven or salamander so that the tray does not burn someone else.





[image: ]


Work equipment


Under the Provision and Use of Work Equipment Regulations (PUWER) 1998, ‘work equipment’ covers work machinery such as food processors, slicers, ovens, knives and so on. These regulations place duties on employers to ensure that:





• Work equipment is suitable for its intended use and is maintained in efficient working order and in good repair, and



• Adequate information, instruction and training on the use and maintenance of the equipment and any associated hazards are given to employees.





Work equipment that possesses a specific risk must be used only by designated persons who have received relevant training. The regulations’ ‘specific’ requirements cover dangerous machinery parts, protection against certain hazards (falling objects, ejected components, overheating), the provision of certain stop and emergency stop controls, isolation from energy sources, stability and lighting and markings and warnings. PUWER 1998 replaces the list of prescribed dangerous machines as contained in the Prescribed Dangerous Machines Order 1964.
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Fire precautions


Fire safety


Every employer has an explicit duty for the safety of his or her employees in the event of a fire. The Regulatory Reform Fire Safety Order 2005 places a greater focus on fire prevention. It places responsibility for the fire safety of the occupants of premises and people who might be affected by fire on a defined responsible person, usually the employer. The responsible person must:





• Make sure that the fire precautions, where reasonably practicable, ensure the safety of all employees and others in the building



• Make an assessment of the risk of and from fire in the establishment; special consideration must be given to dangerous chemicals or substances, and the risks that these pose if a fire occurs



• Review the preventative and protective measures.





Fire safety requires constant vigilance to reduce the risk of a fire, using the provision of detection and alarm systems and well-practised emergency and evacuation procedures in the event of a fire. A fire requires heat, fuel and oxygen. Without any one of these elements there is no fire. Methods of extinguishing fires concentrate on cooling or depriving the fire of oxygen (as in an extinguisher that uses foam or powder to smother it).


The following fire precautions must be taken:





• Identified hazards must be removed or reduced so far as is reasonable. All persons must be protected from the risk of fire and the likelihood of a fire spreading



• All escape routes must be safe and used effectively



• Means for fighting fires must be available on the premises



• Means of detecting a fire on the premises and giving warning in case of fire on the premises must be available



• Arrangements must be in place for action to be taken in the event of a fire on the premises, including the instruction and training of employees



• All precautions provided must be installed and maintained by a competent person.





Although businesses no longer need a fire certificate, the fire and rescue authorities will continue to inspect premises and ensure adequate fire precautions are in place. They will also wish to be satisfied that the risk assessment is comprehensive, relevant and up to date.


The fire triangle


For a fire to start, three things are needed:





  1. A source of ignition (heat)



  2. Fuel



  3. Oxygen.
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If any one of these is missing, a fire cannot start. Taking steps to avoid the three coming together will therefore reduce the chances of a fire occurring.


Once a fire starts it can grow very quickly and spread from one source of fuel to another. As it grows, the amount of heat it gives off will increase and this can cause other fuels to self-ignite.


Fire detection and fire warning


You need to have an effective means of detecting any outbreak of fire and for warning people in your workplace quickly enough so that they can escape to a safe place before the fire is likely to make escape routes unusable.


In small workplaces where a fire is unlikely to cut off the means of escape, it is likely that any fire will quickly be detected by the people present and a shout of ‘Fire’ may be all that is needed. Examples of such workplaces include open-air areas and single-storey buildings where all exits are visible and the distances people need to travel to reach exits are small.


In larger workplaces, particularly multi-storey premises, an electrical fire warning system with manually operated call points is likely to be the minimum needed. In unoccupied areas, where a fire could start and develop to the extent that escape routes may become affected before it is discovered, it is likely that a form of automatic fire detection will also be necessary.


Means of fighting fire


You need to have enough fire-fighting equipment in place for your employees to use, without exposing themselves to danger, to extinguish a fire in its early stage. The equipment must be suitable to the risks and appropriate staff will need training and instruction in its proper use.


In small premises, the availability of one or two portable extinguishers in an obvious location may be all that is required. In larger or more complex premises, it is likely that the minimum requirement will be a greater number of portable extinguishers, strategically sited throughout the premises. Means of fighting fire may need to be considered.
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Lighting of escape routes


All escape routes, including external ones, must have sufficient lighting for people to see their way out safely. Emergency escape lighting may be needed if areas of the workplace are without natural daylight or are used at night.


Fire-fighting equipment


Portable fire extinguishers


Portable fire extinguishers enable suitably trained people to tackle a fire in its early stage, if they can do so without putting themselves in danger. When you are deciding on the types of extinguisher to provide, you should consider the nature of the materials likely to be found in your workplace. Fires are classified in accordance with British Standard EN2, as shown in Table1.5.


Table 1.5 British Standard fire classifications






	Class A

	Fires involving solid materials where combustion normally takes place with the formation of glowing embers






	Class B

	Fires involving liquids or liquefiable solids






	Class C

	Fires involving gases





	Class D

	Fires involving metals






	Class F

	Fires involving cooking oils or fats







Class A fires involve solid materials, usually of organic matter such as wood, paper and so on. Such fires can be dealt with using water, foam or multi-purpose powder extinguishers, with water and foam considered the most suitable.


Class B fires involve liquids or liquefiable solids such as paints, oils or fats. It would be appropriate to provide extinguishers of foam (including multi-purpose aqueous film-forming foam (AFFF), carbon dioxide, halon or dry powder types). Carbon dioxide extinguishers are also suitable for use on a fire involving electrical equipment.


The fire extinguishers currently available for dealing with Class A or Class B fires should not be used on fires involving cooking oil or fat.


Class C fires involve gases. Dry powder extinguishers may be used on Class C fires. However, you really need to consider what type of portable fire extinguisher to use.


The fire-fighting extinguishing medium in portable extinguishers is expelled by internal pressure, either permanently stored or by means of a gas cartridge. Generally, portable fire extinguishers can be divided into five categories according to the extinguishing medium they contain:





  1. Water



  2. Foam



  3. Powder



  4. Carbon dioxide



  5. Vaporising liquids, including halons.





Some fire extinguishers can be used on more than one type of fire. For instance, AFFF extinguishers can be used on both Class A and Class B fires. Your fire equipment supplier will be able to advise you.


Hazards in the workplace and risk reduction


The following aspects of the kitchen environment have the potential to give rise to hazards:





• Equipment: liquidisers, food processors, mixers, mincers



• Substances: cleaning chemicals, detergents, sanitisers



• Work methods: carrying knives and equipment incorrectly and not following a logical sequence



• Work areas: spillages not cleaned up, overcrowded work areas, insufficient work space, uncomfortable work conditions due to extreme heat or cold.





Managing risk


Employers have a duty under the Management of Health and Safety at Work Regulations 1999 to carry out risk assessments and COSHH assessments.


Managing risk is not a complicated procedure. To start with, a health and safety policy must be in place for the business.


Involve employees


Employees are most at risk of having accidents, or experiencing ill health, and they also know the most about the jobs they do so are in the best position to help managers develop safe systems of work that are effective in practice. An actively engaged workforce is one of the foundations that support good health and safety. It ensures that all those involved with a work activity, both managers and workers, are participating in assessing risks.


Assessing risk


Assessing risk is the key to effective health and safety in the workplace. This means nothing more than a careful examination of what, in your work, could cause harm to people, so that you weigh up whether you have taken enough precautions or should do more to prevent harm. See Table 1.6.


Table 1.6 Five steps to assessing risk








	
1. Look for hazards – the things that could cause harm






	
2. Decide who might be harmed and how






	
3. Evaluate the risk and decide whether the existing precautions are adequate, or whether more should be done






	
4. Write down your findings so you have a record that you can check against






	
5. Regularly review your assessment and revise it if necessary.










The prevention of accidents and food poisoning in catering establishments is essential; therefore it is necessary to assess the situation and decide what action is to be taken. For more information about carrying out a risk assessment see here.


The purpose of the exercise of assessing the possibility of risks and hazards is to prevent accidents. First, it is necessary to monitor the situation, to have regular and spasmodic checks to see that the standards set are being complied with. However, should an incident occur, it is essential that an investigation is made as to the cause or causes and any defects in the system remedied at once. Immediate action is required to prevent further accidents. All personnel need to be trained to be actively aware of the possible hazards and risks and to take positive action to prevent accidents occurring.


Accidents in the workplace


The highest numbers of accidents occurring in catering premises are due to persons falling, slipping or tripping. Therefore, floor surfaces must be of a suitable construction to reduce this risk. A major reason for the high incidence of this kind of accident is that it is likely that water and grease will be spilt and the combination of these substances is treacherous and makes the floor surface slippery. For this reason, any spillage must be cleaned immediately and warning notices put in place, where appropriate, highlighting the danger of the slippery surface. Ideally a member of staff should stand guard until the hazard is cleared.


Placing articles on the floor in corridors, passageways or between stoves and tables may also cause individuals to fall. Persons carrying trays and containers have their vision obstructed and items on the floor may not be visible; the fall may occur onto a hot stove and the item being carried may be hot. These falls can have severe consequences. The solution is to ensure that nothing is left on the floor that may cause a hazard. If it is necessary to have articles temporarily on the floor then it is desirable that they are guarded so as to prevent accidents. Kitchen personnel should be trained to think and act in a safe manner in order to avoid this kind of accident.
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Procedures for fire evacuation Design a poster to explain fire evacuation procedures.
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Managing health and safety


Employers must have appropriate arrangements in place (recorded where there are five or more employees) for maintaining a safe workplace. These should cover the usual management functions of:





• Planning



• Organisation



• Control.





Reporting hazards


If you see a hazard in your work area that could cause an accident you should do one of two things:





  1. Make the hazard safe, as long as you can do so without risking your own safety. Report the hazard to your chef or manager as soon as you can, making sure no one enters the area without being aware of the danger



  2. If there is a hazard that you cannot make safe, warn others. Block the route past the hazard. Use a sign (signs are an effective way of informing people).





Safety and hazard signage


These generally take the following forms:





• Prohibition signs are red (for example, a red circle with a line through it tells you something you must not do in the area, for example ‘no entry’)
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• Fire-fighting signs are red with white symbols or writing (for example, fire hose reel)
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• Warning signs are yellow (for example, caution – hot surface)
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• Mandatory signs are blue (for example, protective gloves must be worn; a solid blue circle with a white picture or writing gives a reminder of something you must do, such as ‘shut the door’)
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• Hazard warning signs are yellow (for example, corrosive). A black and yellow sign is used with a triangular symbol where there is a risk of danger, for example, ‘mind your head’



• Emergency/escape and first-aid signs are green with a white picture or writing (for example, emergency sign for escape or first aid).
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When using chemicals that could harm you, signs that highlight the following information may be displayed on the container:





• ‘Corrosive’: could burn your skin



• ‘Poison’: may kill you if swallowed



• ‘Irritant’: may cause itching or a rash if in contact with skin.






Accident recording



All accidents should be reported to your line manager, chef or a supervisor. Each accident is recorded in an accident report form, which must be provided in every business. An example of an incident report form, showing all the detail required, is shown below.
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Emergencies in the workplace


Emergencies that might happen in the workplace include:





• Serious accidents



• Outbreak of fire



• Bomb scare



• Failure of a major system, for example water or electricity.





An organisation will have systems in place to deal with emergencies. Key staff are usually trained to tackle emergencies. There will be fire marshals and first aiders. These people will attend regular update meetings. Evacuation procedures will also be held so that employees can practise drill and fire alarms will be tested regularly. Ensure that you know the evacuation procedures in your establishment. If you have to leave the premises, ensure that the following procedures are adhered to:





• Turn off the power supplies: gas and electricity. Usually this means hitting the red button in the kitchen or turning off all appliances individually



• Close all windows and doors



• Leave the building by the nearest emergency exit. DO NOT USE THE LIFTS



• Assemble in the designated area, away from the building



• Check the roll-call of names to establish whether all personnel have left the building safely.





First aid


When people at work suffer injuries or fall ill, it is important that they receive immediate attention and that, in serious cases, an ambulance is called. The arrangements for providing first aid in the workplace are set out in the Health and Safety (First Aid) Regulations 1981. First aiders and facilities should be available to give immediate assistance to casualties with common injuries or illness.


As the term implies, first aid is the immediate treatment given on the spot to a person who has been injured or is ill. Since 1982 it has been a legal requirement that adequate first-aid equipment, facilities and personnel to give first aid are provided at work. If the injury is serious, the injured person should be treated by a doctor or nurse as soon as possible.


First-aid boxes must be easily identifiable and accessible in the work area. They should be in the charge of a responsible person, checked regularly and refilled when necessary.


All establishments must have first-aid equipment and employees qualified in first aid. Large establishments usually have medical staff such as a nurse and a first-aid room. The room should include a bed or couch, blankets, chairs, table, sink with hot and cold water, towels, tissues and first-aid box. Hooks for clothing and a mirror should be provided. Small establishments should have members of staff trained in first aid and in possession of a certificate. After a period of three years trained first-aid staff must update their training to remain certificated. All catering workers and students are recommended to attend a first-aid course run by St John Ambulance, St Andrew’s Ambulance Association or the British Red Cross Society.
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First-aid equipment


A first-aid box, as a minimum, should contain:





• A card giving general first-aid guidance



• Twenty individually wrapped, sterile, adhesive, waterproof dressings of various sizes



• 25 g cotton wool packs



• A dozen safety pins



• Two triangular bandages



• Two sterile eye pads, with attachment



• Four medium-sized sterile unmedicated dressings



• Two large sterile unmedicated dressings



• Two extra large sterile unmedicated dressings



• Tweezers



• Scissors



• Report book to record all injuries
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First-aid treatment


Shock


The signs of shock are faintness, sickness, clammy skin and a pale face. Shock should be treated by keeping the person comfortable, lying down and warm. Cover the person with a blanket or clothing, but do not apply hot water bottles.


Fainting


Fainting may occur after a long period of standing in a hot, badly ventilated kitchen. The signs of an impending faint are whiteness, giddiness and sweating. A faint should be treated by raising the sick person’s legs slightly above the level of their head and, when the person recovers consciousness, putting them in the fresh air for a while and making sure that they have not incurred any injury in fainting.


Cuts


All cuts should be covered immediately with a waterproof dressing, after the skin around the cut has been washed. When there is considerable bleeding it should be stopped as soon as possible. Bleeding may be controlled by direct pressure, by bandaging firmly on the cut. It may be possible to stop bleeding from a cut artery by pressing the artery with the thumb against the underlying bone; such pressure may be applied while a dressing or bandage is being prepared for application, but not for more than 15 minutes.


Nose bleeds


Sit the person down with their head forward and then loosen their clothing around the neck and chest. Ask them to breathe through their mouth and to pinch the soft part of their nose. After ten minutes release the pressure. Warn the person not to blow their nose for several hours. If the bleeding has not stopped, continue for a further ten minutes. If the bleeding has not stopped then, or recurs in 30 minutes, obtain medical assistance.
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Fractures


A person suffering from broken bones should not be moved until the injured part has been secured so that it cannot move. Medical assistance should be obtained.


Burns and scalds


Place the injured part gently under slowly running water or immerse in cool water, keeping it there for at least ten minutes or until the pain ceases. If serious, the burn or scald should then be covered with a clean cloth or dressing (preferably sterile) and the person sent immediately to hospital. Do not use adhesive dressings, apply lotions or ointments, or break blisters.


Electric shock


Switch off the current. If this is not possible, free the person by using a dry insulating material such as cloth, wood or rubber, taking care not to use bare hands otherwise the electric shock may be transmitted. If breathing has stopped, give artificial respiration and send for a doctor. Treat any burns as above.


Kitchen environment


Kitchens must have a good working environment. This includes:





• Good clear/clean ventilation systems. Poor ventilation results in poor quality air. Harmful gases, fumes, vapours and dust can accumulate in the air if there is poor air movement.



• Comfortable working temperature. Good ventilation and cooling systems are used to create comfortable working temperatures.



• Good lighting. Too little light, either natural or artificial, can lead to eye strain, headaches, fatigue and stress. Poor lighting can create hazards that would otherwise not occur, such as, for example, difficulty in walking down steps and corridors.



• Cleanliness. Kitchens must be kept clean and hygienic at all times. Cleanliness is important to prevent slips, trips and falls.



• Good changing room facilities. These and good welfare facilities must be provided for staff to enable them to change in a comfortable and hygienic environment.





Supervising health and safety in the kitchen


In order to be a supervisor of health and safety, a chef must have knowledge and understanding of the hazards at work in the kitchen to enable him or her to carry out and organise a risk assessment and to understand how the effective operation of controls can reduce risks. The supervisor must monitor work activities to make sure that health and safety procedures are being followed.


Chefs/supervisors have a central role in dealing with both employees and management. A typical role involves supervising employees’ work, mentoring, and so on.


Supervisors must be able to carry out or organise a risk assessment and understand how the effective operation of controls can reduce risks. Always make sure that health and safety principles are being followed. If something goes wrong in the kitchen or restaurant and an accident happens you will be required to investigate and make recommendations to managers on how improvements can be made to prevent future accidents.


A key role is to motivate your staff to follow good health and safety practices, giving them support, advice and guidance in creating a health and safety culture.


Making your work more effective


Make sure you understand the health and safety management system and its procedures. Documents contained within a health and safety management system are:





• The organisation’s health and safety policy



• Risk assessments and their findings



• COSHH assessments



• Company rules and procedures



• Systems of safe working



• Monitoring records



• Accident records



• Health and safety training records



• Health surveillance records



• List of staff who are competent in health and safety procedures



• First-aid records



• List of first aiders



• A fire certificate



• Fire and emergency procedures



• Fire inspection records



• Examination and test certificates for work equipment



• Maintenance and repair records for equipment



• Health and safety law poster



• Health and safety committee minutes



• Details of visit by enforcement officers



• Health and Safety at Work Act 1974



• Approval codes of practice.





Having a system of documentation is evidence of a strong commitment to health and safety.


Always record key facts and all record keeping must be accurate.


Table 1.7 Key health and safety terms






	Safety

	Freedom from danger.






	Health

	A state of complete physical, mental and social well-being, not merely the absence of disease or infirmity.






	Carcinogen

	A substance that can cause cancer.






	Carcinogenic

	Something that could cause cancer.






	Fume 	Microscopic air-borne particles produced when, for example, metals are heated during welding or as a result of certain chemical processes. A fume may smell foul and may be irritating or toxic.






	Vapour

	A gaseous form of a substance that is normally solid or liquid.






	Accident

	Any unplanned event that results or could have resulted in personal injury or ill health; damage to or loss of property, plant or materials; damage to the environment; loss of business opportunity.






	Incident

	An accident (unplanned event) or a near miss that does not result in personal injury, death or damage but has the potential to do so.






	Health and Safety – HSE Executive

	The body appointed by the Health and Safety Commission to enforce health and safety law.






	Environmental health officer – EHO

	An officer employed by local authorities to enforce health and safety law.






	Health and Safety Commission – HSC

	The body appointed by the government to regulate health and safety law.






	Reasonably practicable

	What is practicable in the light of whether the time, trouble and expense of the precautions suggested are proportionate or not to the risks involved.






	RIDDOR

	The Reporting of Injuries, Diseases and Dangerous Occurrences Regulations 1995.






	Flammable substances

	Any natural or artificial substance in the form of a solid, liquid, gas or vapour that is liable to catch fire.






	Danger zone

	In relation to work equipment, an area where employees are exposed to dangerous machine parts.






	Inspection 	An assessment of the health and safety performance of the workplace against pre-set standards so that remedial measures can be taken before equipment becomes dangerous to use.






	First aid

	The immediate medical treatment given to a person to prevent medical conditions deteriorating or to minimise the consequences of injury or illness.






	First aider

	A person who has been trained in first aid and holds a current first-aid certificate issued by an organisation approved by the Health and Safety Executive.






	Health and safety culture

	The integration of health and safety awareness and controls into day-to-day workplace practices.






	Risk assessment

	A system of identifying workplace hazards and assessing the risks posed by these hazards.






	Health surveillance

	The systematic monitoring of the health of any worker who may be exposed to harmful substances or harmful work activities.






	Reportable accident

	An accident that must, by law, be reported to the enforcing authorities. Such accidents are those resulting in death, major injury, injuries as a consequence of which an employee has to take more than three days off work, a dangerous occurrence or certain diseases that occur as a result of work activities specified in RIDDOR.






	Safety committee

	A committee to deal with health and safety matters in the workplace.








Training and instruction in health and safety



Training is an important and essential part of health and safety management and control. It prepares individuals with information, instruction and practice in order to develop a skill, knowledge, capability and competence.


Advantages of health and safety training


The advantages of giving health and safety training to employees include factors such as it results in their making fewer mistakes; they become aware of hazards, risks and controls; and training reduces risks and the likelihood of injury.


It is important that employers provide good-quality training. The advantages of good training are:





• A reduction in accidents and ill health in the workplace



• A reduction in sickness time, cost of accidents and insurance



• An increase in work productivity



• An increase in hazards being identified by employees



• An improvement in acknowledging the importance of fire drills and alarms



• An improvement in the reputation of an employer who takes health and safety seriously.





Supervisors are often responsible for training and advising managers about the training that is required for employees. It is important to always provide training to new employees; and when people are exposed to new and increased risks in the workplace; and always when new equipment is purchased and installed.
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Methods of training include:





• Group training sessions



• Individual training



• Formal training



• Case studies



• Role play: acting out health and safety practice



• Discussion groups



• Interactive computer-based courses.





Health and safety induction course


The following topics could be included on a health and safety induction course:





• Fire safety: emergency evacuation procedures



• Leaflets on health and safety and where to find further information



• Accident and hazard reporting procedures



• The organisation of health and safety policy



• First-aid facilities



• Communication systems of health and safety



• Who the enforcing authority is.
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Planning a health and safety induction programme Plan a one-day health and safety induction programme for a new commis chef who will be starting work in your kitchen.
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1.2 Applying staff supervisory skills within a small team
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Kitchen supervision and management


Organisation of staff and job roles within different industries varies according to their specific requirements and the names given to people doing similar jobs may also vary. Some companies or organisations will require operatives, technicians and technologists; others need crafts people, supervisors and managers. The supervisory function of the technician, chef de partie or supervisor may be similar.


The hospitality and catering industry is made up of people with craft skills. The crafts person is involved with food production; the chef de partie may be the supervisor, supervising a section or sections of the food production system. The head chef will have both managerial and supervisory skills and will determine kitchen policies.
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Supervisors are involved with the successful deployment of money, material and people. The primary role of the supervisor is to ensure that a group of people work together to achieve the goals set by the business. Managing physical and human resources to achieve customer service goals requires planning, organising, staffing, directing and controlling.


Supervisors and head chefs need to motivate people, to persuade them to act in certain ways. In the kitchen/restaurant, as in any other department, staff must first be motivated to follow procedures. This can be done in a positive way by offering rewards, or in a negative way with catering staff who do not comply with requirements. Both methods can be effective and may be used by supervisors to achieve their goals. One of the most effective ways for a supervisor to motivate staff is to build a team and offer incentives for good performance.


However, staff may become indifferent to repeated schemes such as ‘employee of the month’. A good supervisor will attempt to introduce novelty and fun into the reward system.


The supervisory function and tasks


Certain leadership qualities are needed to enable the supervisor to carry out his or her role effectively. These qualities include the ability to:





• Communicate



• Initiate



• Make decisions



• Coordinate



• Mediate



• Motivate



• Inspire



• Organise.





Those under supervision should expect their supervisor to show:





• Consideration



• Understanding



• Loyalty



• Respect



• Cooperation



• Consistency.





The good supervisor is able to obtain the best from those for whom he or she has responsibility and can also completely satisfy the management of the establishment that a good job is being done.


The job of the supervisor is essentially to be an overseer. In the catering industry the name given to the supervisor may vary: sous-chef, chef de partie, kitchen supervisor or section chef. In hospital catering the name would be sous-chef, chef de partie or kitchen supervisor. The kitchen supervisor will be responsible to the catering manager, while in hotels and restaurants a chef de partie will be responsible to the head chef. The exact details of the job will vary according to the different areas of the industry and the size of the various units, but generally the supervisory role involves three functions: technical, administrative and social.
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Technical function


Culinary skills and the ability to use kitchen equipment are essential for the kitchen supervisor. Most kitchen supervisors will have worked their way up through the section or sections before reaching supervisory responsibility. The supervisor needs to be able ‘to do’ as well as know ‘what to do’ and ‘how to do it’. It is also necessary to be able to do it well and to be able to impart some of these skills to others.


Administrative function


The supervisor or chef de partie will, in many kitchens, be involved with the menu planning, sometimes with complete responsibility for the whole menu but more usually for part of the menu, as happens with the larder chef and pastry chef. This includes ordering foodstuffs (which is an important aspect of the supervisor’s job in a catering establishment) and, of course, accounting for and recording materials used. The administrative function includes the allocation of duties and, in all instances, basic work-study knowledge is needed to enable the supervisor to operate effectively. The supervisor’s job may also include writing reports, particularly in situations where it is necessary to make comparisons and when new developments are being tried.


Social function


The role of the supervisor is perhaps most clearly seen in staff relationships because the supervisor has to motivate the staff under his or her responsibility. ‘To motivate’ could be described as the initiation of movement and action and having got the staff moving, the supervisor needs to exert control. Then, in order to achieve the required result, the staff need to be organised. Thus, the supervisor has a threefold function regarding the handling of staff; namely to organise, to motivate and to control. This is the essence of staff supervision.
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Qualities in a good supervisor List the qualities you admire most in a good supervisor.
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Elements of supervision


The accepted areas of supervision include: forecasting and planning, organising, commanding, coordinating and controlling. Each of these will be considered within the sphere of catering.


Forecasting


Before making plans it is necessary to look ahead, to foresee possible and probable outcomes and to allow for them. For example, if the chef de partie knows that the following day is her/his assistant’s day off, she/he looks ahead and plans accordingly. When the catering supervisor in the hospital knows that there is a flu epidemic and two cooks are feeling below par, he/she plans for their possible absence. If there is a spell of fine, hot weather and the cook in charge of the larder foresees a continued demand for cold foods or when an end to the hot spell is anticipated, then the plans are modified.


For the supervisor, forecasting is the good use of judgement acquired from previous knowledge and experience. For example, because many people are on holiday in August fewer meals will be needed in the office restaurant: no students are in residence at the college hostel, but a conference is being held and 60 meals are required. A motor show, bank holidays, the effects of a rail strike or a wet day, as well as less predictable situations, such as the number of customers anticipated on the opening day of a new restaurant, all need to be anticipated and planned for.
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