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Welcome to Practical Cookery Level 3. At Level 3 you will learn to develop increasing precision, speed and control in your existing culinary skills, as well as developing more refined and advanced techniques. You will also develop the skills you’ll need to work as a senior chef, including the supervisory aspects of the role such as managing others and controlling resources.


I fell in love with the idea of being a chef when, at the age of sixteen, I visited a three-star restaurant beneath the cliffs of Provence with my family and experienced the magic combination of extraordinary food and beautiful surroundings. It took many years to realise my dream, during which time I cooked the same dishes over and over again, perfecting the techniques and seeking the best way to harness flavour. It is this experimentation, dedication to precision and development of expertise that is at the heart of your Level 3 course.


Science has always been fundamental to the development of my restaurant and has been a constant source of inspiration for my cooking. I’m particularly interested in multisensory perception – how the brain influences our appreciation of food, how we perceive flavour and how learned preferences enhance our enjoyment of a dish. This Level 3 course will allow you to explore the concept of gastronomy further, and to understand how science (among other influences) impacts on the dining experience and our appreciation of food. You’ll also get an opportunity to explore a range of techniques that help ensure precision. I have, for example, used water baths in my restaurant to cook with exceptional precision and consistency. You’ll find some discussion of how to use these techniques, as well as recipes that incorporate sous vide cooking, in this book.


While modern culinary trends are important, classical skills should never be forgotten. Practical Cookery has always been essential for those looking to learn the fundamental foundations of classical cookery, and this new Level 3 text combines the old with the new, the modern with the classical. This is a balance that is key to my menus and which will prove useful to you as you progress in your career as a professional chef.


Heston Blumenthal
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1 Supervisory skills in the hospitality industry


This chapter covers the following units:


NVQ:





•  Maintain the health, hygiene, safety and security of the working environment.



•  Develop productive working relationships with colleagues.





VRQ:





•  Supervisory skills in the hospitality industry.





Introduction


Supervising means working with a team or with individuals to make sure that tasks and procedures are completed in an appropriate way and within the allocated time. Supervision will inevitably also involve some management procedures such as:





•  solving day-to-day problems and making decisions



•  liaising with management effectively



•  conducting training sessions, meetings and monitoring performance



•  organisation of employees, including allocation and delegation of tasks



•  establishing, keeping and updating records



•  planning and forecasting



•  complying with legislation.





Throughout this chapter ‘the supervisor’ will be referred to. This term could also describe duties completed by those with the following job titles: a head chef (of a small establishment), sous chef, section chef, chef de partie, team leader, assistant catering manager, restaurant manager, head cook or assistant head cook, section manager, floor supervisor and many more.


Learning objectives


By the end of this chapter you should be able to:





•  Apply and monitor good health and safety practices.



•  Apply and monitor good health and safety training.



•  Develop best practices for working in a safe and healthy way.



•  Explain how to apply staff supervisory skills within a small team.



•  Contribute to effective use of resources.



•  Develop effective working relationships within the team.



•  Describe a range of supervisory tasks and how they apply to a team.



•  Discuss the purpose of supervision and the characteristics of leadership.



•  Identify characteristics of leadership and leadership styles.



•  Identify the characteristics of a good team and the benefits of team development.



•  Identify the training requirements in the hospitality industry.



•  Explain the different methods of training.





Supervising health and safety


The responsibility of chefs, supervisors and others concerned with health and safety is to ensure that the health and safety policies and standards of the workplace are upheld, training and instruction is given so as to prevent accidents and to help staff work efficiently and safely.


Many chefs have a supervisory role built into their job specification and responsibilities. Chef de parties, sous chefs and head chefs may all be responsible for supervising health and safety in the workplace and making others aware of the importance of health and safety procedures. It is important to supervise day-to-day work and to train employees in good practice to ensure that they achieve consistently high standards in health and safety and meet all legal requirements. As part of the supervisor role, they may also advise management and keep them informed on health and safety issues.


The management/supervision of health and safety at work involves:





•  Enabling managers, supervisors and employees to implement health and safety procedures in the best possible way.



•  Production and application of organisational policies.



•  Measuring health and safety performance and reviewing that performance.



•  Assisting with auditing of the health and safety system as often as is required.



•  Planning health and safety requirements when there are changes in policy, procedure or equipment.



•  Awareness of and working within current legislation.



•  Provision of relevant training, mentoring and supervision for staff.



•  Ensuring that risk assessments are used in working situations.



•  Reviewing and developing and implementing the health and safety policy.





Planning, applying and monitoring health and safety


Responsibilities of supervisors


As a chef supervising others, you need to be involved in the planning of health and safety initiatives, the training of employees and the monitoring of health and safety performance standards. In order to identify hazards in the workplace, there must be risk assessment and regular safety inspections. This means observing how people actually carry out their daily work. If you have any concerns, they need to be discussed with employees and management as appropriate.


As a working chef/supervisor, you will also need to identify the health and safety training needs of the establishment, reviewing each individual’s training needs and assessing how safe people are in completing the tasks that make up their job role. Individual employees may need different levels of training and training for specific parts of health and safety requirements. The supervisor will need to monitor and plan for individual training needs, ensuring that the required training takes place at appropriate times and is recorded.


Often the chef as a supervisor will be part of a committee on health and safety that establishments are required to have to ensure safety inspections are carried out and that accidents are investigated.


Chefs are responsible for overseeing and carrying out tasks in accordance with the establishment’s health and safety policy. The procedures and tasks must be safe to a high standard and comply with legislation.


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 different levels of supervision. Competent people also need supervising to check that they do not fall into bad habits or take dangerous shortcuts. Particular attention must be paid to people who are vulnerable to a higher risk of injury such as young or inexperienced employees.
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Activity


Suggest three kitchen tasks that could be considered of higher risk of causing injury. Identify the safety measures you would put in place to enable these tasks to be completed safely.
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Ensuring compliance with legislation


To ensure that legislation regarding safety and security is implemented, it is necessary:





1. To be familiar with the relevant legislation.



2. To ensure that the requirements are carried out effectively.



3. To implement a system of checks to ensure that the legislation is complied with.





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, restaurant, accommodation and systems of work that are safe and without risk to health.



•  Making sure that storage areas and transporting items such as food and equipment are safe and will not cause injury or risk to health.



•  That there is information, instruction, training and supervision 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.



•  Providing and maintaining the required personal protective equipment (and clothing).





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.


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 the relevant person for action. The details would include the time and date of inspection, exact areas or equipment involved and a clear description of any breach of security or fault of safety equipment. Records should be accurate and legible. It is important that any shortcomings are dealt with at once.


The type of equipment that needs to be inspected to make certain that it is available and ready for use includes security equipment, machinery safety guards, warning signs, 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 manufacturers or a contractor. However, it is the responsibility of the management of the establishment to ensure that this equipment is maintained and working correctly. It is advisable that all staff are given basic fire training and are trained in the use of fire extinguishers.


First-aid equipment is usually the responsibility of the designated first-aider, whose functions include replenishing first-aid boxes. However, this is another task that would be overseen by the supervisor.


Routine checks and inspections need to be carried out in any establishment to see that standards of health, safety and security are maintained for the benefit of workers, customers and anyone else on the premises. 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 safe to walk on. Disposal and waste bin areas need particular care regarding cleanliness, health and safety. Toilets, staff rooms and changing rooms need to be checked and cleaned regularly.


Checks or inspections may 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. However, it is important that this person works closely with the supervisor who is the person most familiar with the area and working procedures
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Occupational health


Occupational health is concerned with protecting the safety, health and welfare of people relating to their work or employment, including any illness or disease caused by the employment. The aims of occupational health programmes include provision of a safe and healthy working environment and advising on working procedures and substances that could affect health. In a kitchen, this could be frequent exposure to strong cleaning chemicals, causing respiratory difficulties or skin problems, or problems caused by frequent heavy lifting.


Occupational health departments provided by some companies may also offer staff health advice, screening, vaccination, weight loss and smoking cessation advice, pre-employment medical checks and fitness to work checks. They frequently offer advice on safe working procedures when there is a change in circumstances, for example, a kitchen employee who is pregnant.


Increasingly, occupational health provision for companies is sourced from an outside agency or health centre.


Duties of employees


All employees 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 others.


It is the responsibility of everyone in the workplace to be conscious of health, safety and security. Everyone in the working area needs to be aware of equipment and procedures for maintaining these.


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 co-operate with the employer to enable the employer to comply with the necessary requirements.


Employees must also remain vigilant and report anything they think could be a health and safety hazard or could cause injury.


Maintaining a healthy and safe working environment


Kitchens and hospitality premises in general can potentially be dangerous places. It is a legal requirement for every establishment to identify risks, introduce the necessary measures to minimise risks and possible harm, and to ensure that the workplace is as safe as possible.


Most of what is required is about common-sense, developing good practices and making everyone aware of the importance of high standards of health and safety. Making health and safety part of daily working practices, planning, feedback, handover and meetings will all help to ensure a safe workplace.


Every individual at work anywhere on the premises needs to develop a positive attitude towards identifying potentially hazardous situations so potential accidents can be minimised. On-going training is also essential to develop good practice and should include information on the hazards to look for, hygienic methods of working and the procedures to follow in the event of an accident or incident. Records of staff training, the topics covered and the dates they were completed should be kept.


Every organisation will have procedures to follow in the event of a fire, accident, flood or bomb alert; each employee needs to be familiar with and regularly reminded of these procedures.


Every establishment must have processes in place to record accidents. It is also desirable to have a procedure to record items 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 should be recorded in an incident record.


Workplace security


Workplace security is important to ensure the safety of employees and everyone else using the premises, as well as the actual premises and their contents and fittings. Security measures are necessary to protect against:





•  personal injury



•  theft



•  fraud



•  vandalism



•  personal assault



•  terrorism.





All employees must remain vigilant with regard to security matters and immediately report anything they think might be a breach of security. All staff must be trained in the use of the company’s security measures and induction may be a good time to do this. Everyone must observe and use security measures put in place by the employer properly. These may include:





•  employee ID and swipe cards



•  locks and security key pads



•  CCTV cameras



•  safes and secure boxes or drawers



•  passwords



•  staffed security/reception desks.





Large amounts of cash may be handled by hospitality establishments and this could be vulnerable to theft, fraud or misuse. Encourage regular removal of cash to safes or to finance personnel, regular collection of cash by security companies and also encourage use of debit/credit cards so less cash is handled.


Items lost, damaged or discarded should be noted and a record kept, giving details of why and how it happened and what subsequent steps have been taken.


Health and safety legislation and enforcement


It is important that supervisors are well aware of the health and safety legislation that applies to their industry and establishment and the people working within it. Legislation is updated occasionally to deal with modern working procedures and equipment but the main Acts are outlined below.


The aims of legislation are:





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



•  To provide regulations and approved codes of practice that set the standards of health, safety and welfare.



•  To establish the minimum health and safety requirements for different areas of the workplace.



•  To protect people other than employees who may be in the area, for example, guests, customers, contractors, suppliers and others, against any health and safety risks within the workplace.



•  To control the storage and use of dangerous substances such as explosive, corrosive, highly flammable or otherwise dangerous materials.





Health and Safety at Work Act (1974)


This legislation deals with workplace health and safety in England, Wales and Scotland. Largely similar provision is covered in Northern Ireland under the Health and Safety at Work (Northern Ireland) Order 1978. The Act is largely about establishing and maintaining good health and safety practice in the workplace. It requires that employers comply with all parts of the Act, including completing risk assessments of all areas and procedures and introducing safe ways of working. Employers will need a health and safety policy including risk assessments (unless there are fewer than five employees), to keep premises and equipment in safe working order and provide/maintain personal protective equipment for employees. Employees must work in a way that does not endanger themselves and others. They must comply with health and safety procedures introduced by their employers and report any defect or problem that could affect health and safety.


There were updates to this Act in 1994.


Management of Health and Safety at Work Regulations 1999


Where an employer has five or more employees, there must be a written health and safety policy in place that is issued to every member of staff. This will outline the responsibilities of the employer and employee in relation to health and safety. It states that health and safety information must be provided for all employees and these could be in the form of training packs, leaflets, posters, DVDs and stickers, all of which are available from the Health and Safety Executive (HSE).


Personal Protective Equipment at Work Regulations 1992


These regulations require employers to assess the need for and provide suitable personal protective equipment (PPE) and clothing at work. In a commercial kitchen environment, this may include chefs’ uniforms and items for cleaning tasks such as rubber gloves, goggles and masks. Employers must keep these items clean, in good condition and provide suitable storage for them. Employees must use them correctly and report any defects or shortages.


Manual Handling Operations Regulations 1992


These regulations are in place to protect employees from injury or accident when required to lift or move heavy or awkwardly shaped items. A risk assessment must be completed, employees trained in correct manual handling techniques and lifting or moving equipment provided where appropriate.


Provision and Use of Work Equipment Regulations 1998 (PUWER)


‘Work equipment’ covers items such as food processors, slicers, ovens, fryers and knives. These regulations place duties on employers to ensure that work equipment is suitable for its intended use, is maintained in efficient working order and is in good repair, and that adequate information, instruction and training on the use and maintenance of the equipment and any associated hazards is given to employees. Work equipment that poses a specific risk must be used only by designated people who have received relevant training. Requirements cover dangerous machinery parts, protection against certain hazards (such as falling objects, ejected components, overheating and entrapment). Also covered is the provision of certain stop and emergency cut-out controls, isolation from energy sources, stability lighting and markings and warnings.


Control of Substances Hazardous to Health 2002 (COSHH)


Under these regulations, risk assessments must be completed by employers of all hazardous chemicals and substances that employees may be exposed to at work, their safe use and disposal. Each chemical must be given a risk rating that is recorded and employees given relevant information and training on the chemicals they will be using. Some examples of chemical substances found in kitchens are:





•  cleaning chemicals – alkalis and acids



•  detergents, sanitisers, de-scalers, de-greasers



•  chemicals associated with burnishing



•  pest control chemicals, insecticides and rodenticides.





Workplace (Health, Safety and Welfare) Regulations 1992


These regulations are in place to ensure the safety and well-being of employees within their working environment. The act covers such things as suitable working premises, staff hygiene facilities, heating, ventilation and lighting.


The Reporting of Injuries, Diseases and Dangerous Occurrences Regulations 1995 (RIDDOR) (updated October 2013)


The law that requires employers, and/or the person with responsibility for health and safety within a workplace, to report and keep records of any:





•  work-related fatal accidents



•  work-related disease



•  accidents and injury resulting in the employee being off work for three days or more



•  a dangerous workplace event (including ‘near-miss’ occurrences)



•  major injuries, loss of limbs or eyesight.





The 2013 changes simplify the reporting procedures and provide shorter lists of the incidents/diseases that need to be reported but most requirements will remain broadly unchanged.
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Take it further


Accidents and incidents under RIDDOR need to be reported and this can be done by contacting the HSE by telephone on 0845 300 9923 or by completing the RIDDOR form on their website www.hse.gov.uk/riddor
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Fire Precautions (Workplace) Regulations 1997


The Fire Precautions (Workplace) Regulations 1997 state that premises with over five employees must have a written fire risk assessment with details of the appropriate fire safety precautions in place. These may include:





•  Provision of emergency exit routes and doors.



•  ‘Fire Exit’ signs, emergency lighting to cover the exit routes where necessary.



•  Fire-fighting equipment, fire alarms and fire detectors, where necessary.



•  Fire training for employees in fire safety following the written risk assessment.



•  Production of an emergency plan and enough trained people/equipment to carry out the plan.



•  All equipment such as fire extinguishers, alarms systems and emergency doors to be regularly maintained and faults rectified as soon as possible.



•  Employers to plan, organise, control, monitor and review the measures taken to protect employees and others from fire.





The Electricity at Work Regulations 1989


These regulations state that all pieces of electrical equipment used in the workplace should be checked every 12 months by a qualified electrician and this must be recorded. It is also recommended that a supervisor or other responsible person check these items on a regular basis. All equipment should be included in the health and safety risk assessment and staff must have training in the safe use of the equipment.


Other relevant regulations that apply to the workplace





•  Lifting Operations and Lifting Equipment Regulations 1998 (LOLER)



•  Noise at Work Regulations 1989



•  The Health and Safety (First Aid) Regulations 1981



•  Data Protection Act 1988



•  Health and Safety (Display Screen Equipment) Regulations 1992



•  Equality Act 2010



•  Race Relations Act 1977



•  Asylum and Immigration Act 1996



•  Sex Discrimination Act 1975



•  Human Rights Act 1988



•  Licensing Act 1964



•  Working Time Regulations 1998



•  National Minimum Wage Act 1998



•  Equality Act 2010



•  Disability Discrimination Act 1995.
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Activity


Choose two of the Acts listed above and explain how they may affect the staffing of a large kitchen.
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Sources of support for supervisors of health and safety


Supervisors should have a good knowledge of health and safety matters and of the related legislation, but there are a number of helpful sources where they can find health and safety information, including:





•  workplace HR departments and health and safety representatives



•  the Health and Safety Executive (HSE) – there is a wealth of information on their website, some of it specific to kitchens



•  ‘Safer Food, Better Business’ (available from the Food Standards Agency)



•  Environmental Health Officers



•  the Food Standards Agency



•  fire safety officers



•  product manufacturers and the literature and learning materials they produce



•  various health and safety publications and chef/hospitality textbooks



•  trade unions.





Delegation


Health and safety in a kitchen area can be complex and time-consuming for one supervisor to cover alone. The responsibilities could therefore be shared between one or more other supervisors. Some tasks could also be delegated to other members of the team, for example, checking the first-aid box contents, checking that the necessary health and safety signage and information are in place, mentoring a new recruit.
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Key term


Delegate – to give some of the tasks you may previously have done yourself to someone else to complete.





[image: ]





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 Code 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 include:





•  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 to show that they have complied with a recognised standard. Examples of guidance include:





•  Manual Handling



•  Reducing Noise at Work



•  Guide to COSHH Assessment.
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Activity


A kitchen supervisor wishes to create a file of useful health and safety information to be available for staff. Where could the supervisor find the necessary information and what is the information that could be found from each source?
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Setting health and safety standards





•  The Health and Safety Commission (HSC) – 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 Health and Safety Executive (HSE) – appointed by the HSC to regulate health and safety law in industry and public areas.



•  Local authorities – the HSC gives local authorities delegated power to regulate health and safety law in premises such as retail shops, offices, catering services, restaurants, hotels, etc.



•  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, the enforcing officer is a health and safety inspector from the HSE.


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


Enforcement


Inspections can be carried out by HSE inspectors or environmental health officers/practitioners.


Inspectors have a number of powers including the right of entry to premises, 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 at any reasonable time.



•  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.



•  Stop certain procedures.





Improvement notices


If the inspector thinks there is a contravention of health and safety legislation, an improvement notice may be served on the person responsible stating the details of the contravention. The notice also requires the person responsible to remedy the contravention within a fixed time. 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. This will prevent further work being carried out in the premises or area deemed to be dangerous. 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.
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Activity





1 Suggest three findings in a kitchen that may cause an inspector to serve an improvement notice.



2 Suggest three findings that may cause an inspector to serve a prohibition notice.
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Appeals


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





•  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.



•  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.



•  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 which 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.





If a person is found guilty of a health and safety offence, the penalty may be a substantial fine; serious cases could result in imprisonment.


Accidents in the workplace


An accident is:





•  An unplanned and uncontrolled event.



•  An event that causes injury, damage or loss.



•  An 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 and often from a chain of uncontrolled events. There are a number of reasons why accidents may occur.





•  Human factors and errors – the ability (or lack of ability) to recognise hazards and risks, lack of skills, general attitude to safety (taking short cuts, insufficient care taken), tiredness, use of alcohol or drugs.



•  Occupational factors – being exposed to possible hazards in the workplace specific to the occupation. A chef may risk cuts or burns.



•  Environmental factors – this refers to the working environment such as poor lighting or poor air quality. It may also refer to the time available to carry out certain jobs and the pressure of the work environment.



•  Organisational factors – these could affect the safety of staff. They include, for example, the safety standards of the organisation, safety precautions, enforcing/encouraging of precautions and standards by the employer, the effectiveness of communication between work colleagues and the employer, the amount of training individuals have received, advice and supervision.





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.





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





•  unsafe equipment, using sharp or mechanical equipment without guards



•  walking on slippery floors



•  carrying saucepans of boiling water or hot oil



•  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 extreme temperatures, high humidity, poorly designed buildings



•  dirty environment



•  broken machine guards



•  loose clothing that can get trapped in machines.





Slips, trips and falls


The highest number of accidents occurring in hospitality/catering premises is due to falling, slipping or tripping. A major reason for the high incidence of this kind of accident is that water and grease are likely to be split and the combination of these substances makes the floor surface very slippery. 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.


Another cause of falls is the placing of articles on the floor in corridors, passageways or between stoves and tables. Persons carrying trays and containers have their vision obstructed and items on the floor may not be visible to them. The person may fall 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 to prevent accidents. Kitchen personnel should be trained to think and act in a safe manner at all times so health and safety become part of the culture of the workplace


Effects of accidents
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Activity


As an employer, what could be the effect and possible financial costs if a chef:





•  Sustained serious cuts from a slicing machine because the safety guard was damaged?



•  Tripped on a loose piece of damaged flooring while carrying a pan of hot soup?
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Accident recording


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


Accident reports include confidential information, so completed reports must not be kept in a book or stored in a way that makes them easily accessible to anyone.
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Manual handling


The incorrect handling of heavy and awkward loads causes accidents, which can result in staff being off work for some time, often with back injury. 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 the back. Strain and damage can be reduced if two people do the lifting rather than one.





[image: ]






Activity


You are running a training session for kitchen staff on manual handling. Provide a statement to display in the kitchen saying why correct handling is important. Design a poster to use at the training session listing the main points of correct manual handling as they apply to where you work.
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Manual handling checklist





•  Assess the load. Can you get help with the lifting and would the use of a trolley be appropriate?



•  Consider how easy or difficult it is to grip, how far you need to carry it?



•  Check the place you are moving the load to is clear.



•  With feet apart, bend from the knees alongside the load and grip it firmly.



•  Straighten up, lifting the load using the knees not the spine and keeping the load close to the body.



•  Place safely in the new position.



•  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 store rooms, it is essential that heavy items are stacked at the bottom and that steps are used with care. (Ladder training may be needed.)



•  Particular care is needed when large pots are moved containing liquid, especially hot liquid or oil. They should not be filled too full.



•  A sign warning that equipment handles and lids can be hot should be given. The standard kitchen indicator is a small sprinkle of flour on the handle or lid, but better still wrap or cover it with an oven cloth.



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


All employers have an explicit duty for the safety of their 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 and put suitable precautions and safety measures in place. 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 by adopting safe working methods and providing frequent staff training and information. Risk is reduced in the event of a fire by the provision of detection and alarm systems and well practised emergency and evacuation procedures.


Fire precautions


Identified hazards must be removed or reduced as 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 as they previously did, 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 has been completed, 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.





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.


Methods of extinguishing fires concentrate on cooling or depriving the fire of oxygen such as an extinguisher that uses foam or powder to exclude oxygen.
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Once a fire starts it can spread very quickly 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


There needs to be effective means of detecting any outbreak of fire and for warning people in your workplace quickly enough so that they can get to a safe place before the fire makes escape routes unusable.


In very small workplaces where a fire is unlikely to cut off the means of escape (open-air areas and single-storey buildings where all exits are visible and the distances to be travelled are small), it is likely that any fire will quickly be detected by the people present and a simple alarm or shout of ‘Fire’ may be all that is needed.


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.


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.


Means of fighting fire


There needs to be effective fire-fighting equipment in place for employees to use, without exposing themselves to danger. The equipment must be suitable and appropriate staff will need training and instruction in its proper use.


In small premises, having one or two portable extinguishers in an appropriate location may be all that is required. In larger or more complex premises, a greater number of portable extinguishers, strategically sited throughout the premises, are likely to be the minimum requirement.


Fire-fighting equipment


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 deciding on the types of extinguisher to provide, you should always get suitable advice from extinguisher manufacturers or fire prevention authorities. Consider the materials, surfaces and substances likely to be found in your workplace. Fires are classified in accordance with British Standard EN2 as shown in Table 1.4.


The fire-extinguishing medium in portable extinguishers is expelled by internal pressure, either permanently stored or by means of a gas cartridge. Generally, portable fire extinguishers are categorised according to the 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 (see diagram) can be used on both Class A fires and Class B fires. Your fire equipment supplier will be able to advise you.
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Health and safety


A fire blanket will exclude oxygen from the fire and it will start to diminish. When using a fire blanket, always wrap the top of the blanket round the hands first.
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Health and safety


Do not attempt to extinguish fires unless you have been properly trained in procedures and the use of extinguishers/fire blankets. Never put yourself or others in additional danger.
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Activity


Design an information leaflet to be used at a staff induction session to explain what to do in the event of a kitchen fire. Also list three things staff should NOT do.
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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, blow torches and other equipment



•  substances – cleaning chemicals, detergents, sanitisers



•  work methods – carrying knives and equipment incorrectly and not following a proper procedure



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





The duties of employers, as specified by the Management of Health and Safety at Work Regulations 1999, are listed below. Employers have a duty under these regulations to carry out risk assessments and COSHH assessments.
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Key term


Hazard – anything that could possibly cause harm, such as chemicals, electricity, working with machinery.


Risk – the chances, high or low, that someone could be harmed by the hazard.
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Managing risk


Managing risk is not a complicated procedure. To start with, a health and safety policy must be in place for the business which is recorded where there are five or more employees. This will outline all the requirements and detail the specific procedures in place to ensure health and safety at work. Employers’ planned arrangements for maintaining a safe workplace should cover the usual management functions of:





•  planning



•  organisation



•  control.





Involve employees


Chefs and the other kitchen employees are the people 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 and supervisors develop safe systems of work that are effective in practice. An actively engaged workforce is one of the foundations that support good practice in health and safety. It ensures that all those involved with a work activity are participating in assessing risks.
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Activity





1 What are the items of PPE you would expect to be provided for kitchen staff?



2 State what you would consider to be good welfare facilities for chefs employed by a large company.
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Reporting hazards


All staff should be made aware that if they see a hazard in the work area that could cause an accident they should:





•  Make the hazard safe, as long as it can be done so without risking personal safety.



•  Report the hazard to a supervisor or manager as soon as possible, making sure no one enters the area without being aware of the danger.



•  If there is a hazard that cannot be made safe, warn others, block the route past the hazard and use a sign such as a bright yellow wet floor sign.





Safety and hazard signage


Safety signs generally take the following forms:





•  Prohibition signs – RED (for example, ‘no smoking’). A red circle with a line through it tells you something you must not do.



•  Fire-fighting signs – RED (for example, with white symbols or writing, such as a fire hose reel).



•  Warning signs – YELLOW (for example, caution – hot surface). A black and yellow sign is used with a triangular symbol where there is a risk of danger.



•  Mandatory signs – 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’.



•  Hazard warning signs – YELLOW (for example, a corrosive substance).



•  Emergency/escape and first-aid signs – GREEN, with a white picture or writing.





When using chemicals that could harm you, hazard symbols may be displayed on the container:





•  corrosive – could burn your skin



•  toxic – may cause serious harm if swallowed



•  irritant – may cause itching or a rash if in contact with skin



•  oxidising /flammable – easily flammable liquids that can catch fire and burn.
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Risk assessment


Assessing risk and producing a formal risk assessment is the key to effective health and safety in the workplace. This means nothing more than a careful examination of what in the workplace could cause harm or injury to people, so that an assessment can be made of the necessary safeguards and precautions to be put in place to prevent harm.


The five steps to assessing risk and producing a risk assessment are outlined below. There is more detail on the HSE website and also a template to assist in producing a risk assessment.


Five steps to assessing risk





1 Identify the hazards (the things that could cause harm). Assess your work areas and decide what could cause harm. Suggestions from staff who work in the area could be very useful as they may have noticed things that are not immediately obvious to others. Check equipment manufacturers’ instructions or data sheets for chemicals as they can be very helpful in identifying hazards and putting in place the necessary precautions. Checking previous accident and ill-health records can also help to identify hazards.



2 Decide who might be harmed and how. For each hazard, be clear about who could possibly be harmed. It is not necessary to name everyone but it is helpful to identify groups of people such as those spending time in cold storage rooms or those moving deliveries. Remember employees with different needs such as new and young workers, migrant workers and people with disabilities. Also consider visitors, contractors and maintenance workers who may not be in the workplace all the time, and customers/guests. Record the type of injury or ill health that might occur to people in the specific areas.



3 Evaluate the risk and decide if existing precautions are adequate or if more is needed. Having identified the hazards, decisions need to be taken about what actions are necessary. The law requires that everything ‘reasonably practicable’ is done to prevent harm. Consider the controls already in place and how the work is organised. Decide if this is the best practice (advice is available on HSE website). Consider if more could be done to achieve best practice. For example, could the hazard be eliminated altogether? If not, how could it be controlled so that harm is unlikely? Consider applying the following to each hazard:







    – Try a less risky option.


    – Prevent access to the hazard.


    – Organise work to reduce exposure to the hazard.


    – Issue personal protective equipment.


    – Provide appropriate welfare facilities such as first aid and washing and changing facilities.







    Remember to involve staff so that you can be sure that what is proposed will work in practice and won’t introduce new hazards or difficulties.








4 Record the findings and implement them. Recording the results of the risk assessment and sharing them with other staff will formalise the decisions. Keep the recording and written account clear and simple so everyone understands it. When preparing the written risk assessment, make sure the following is done:



•  make a thorough check



•  fully consider who might be affected



•  deal with all the obvious significant hazards, taking into account those who could be involved



•  ensure the precautions are reasonable and workable and the remaining risk is low.



5 Regularly review the risk assessment and revise it as necessary. Areas, equipment and procedures are subject to change. A new menu, new procedures or a new piece of equipment could lead to new risks, so review the risk assessment at the time of the change. This can easily be forgotten so set dates through the year for regular risk assessment reviews when any changes can be considered and the risk assessment amended. Also consider any new or changed hazard/risk pointed out by staff.





Considering the risks


Hazards/risks will fall into one of the following categories:





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



•  Some risk – acceptable amounts of risk, however attention must be given to ensure safety measures operate



•  Significant risk – where safety measures are not fully in operation (also includes food most likely to cause food poisoning). Requires immediate action.



•  Dangerous risk – processes and operations of equipment to stop immediately. The system or equipment to be completely checked and recommendations made for improvement.





When considering risks the following points should be considered:





•  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.



•  See that on-the-job training in safety is related to the actual work being done.





Risk assessment must be recorded and remain a ‘live document’. This means that it should be regularly updated and changes made as appropriate (see above). The health and safety risk assessment will also be kept in the establishment’s records as part of ‘due diligence’.
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Key term


Due diligence – when a person or organisation who may be subject to legal proceedings can establish a defence to show that they have taken ‘all reasonable precautions and exercised due diligence’ to avoid committing an offence.
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The purpose of the exercise of assessing the possibility of risks and hazards is to prevent accidents. It is necessary to monitor the situation and to have regular and random checks to see that the standards set are being complied with.


Should an incident occur, it is essential that an investigation is undertaken to determine 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.
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Activity


Management have asked you to list the main pieces of large and small equipment in your kitchen and to categorise them into low, medium or high risk. Draw up the list in three columns, then select one high risk item and describe how you would minimise the risks when it is in use.
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Emergencies in the workplace


Emergencies that might happen in the workplace include:





•  serious accidents



•  outbreak of fire



•  bomb threat



•  failure of a major system such as water or electricity.





An organisation will have systems in place to deal with emergencies. Key staff members are usually trained to tackle emergencies. There will be fire marshals and first aiders. These people will attend regular update meetings and specific training. Evacuation procedures will also be held so that employees can practise fire 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 isolation/cut-off 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.



•  Do not re-enter the building until you are told it is safe to do so.





First aid


When people at work suffer injuries or fall ill, it is important that they receive immediate attention and that, in serious cases, medical help 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 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 medical professional as soon as possible.


First-aid equipment


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





•  a card giving general first-aid guidance



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



•  25g cotton wool packs



•  safety pins of various sizes



•  two triangular bandages



•  two sterile eye pads, with attachment



•  four medium-sized sterile un-medicated dressings



•  two large sterile un-medicated dressings



•  two extra-large sterile un-medicated dressings



•  disposable rubber gloves



•  scissors



•  report forms to record all injuries, if these are not kept elsewhere.





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.


Large establishments may have medical staff such as a nurse and a first-aid room. The room should include a bed or couch, blankets, chairs, a table, sink with hot and cold water, towels, tissues and a first-aid box. Hooks for clothing and a mirror should be provided. Smaller 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. Courses are run by St John Ambulance Association, St Andrew’s Ambulance Association or the British Red Cross Society and individual training providers.


Kitchen environment


Kitchens must have the most appropriate working environment for the work being completed. For further information on this, see Chapter 2, Supervising food safety.


Induction


Further information on induction training is provided on page 35. Inductions are a good opportunity to explain the relevant health and safety/food safety documentation and processes, as well as emergency evacuation procedures. The following information should 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



•  complying with legislation.





Recording and reporting procedures


Make sure you understand the health and safety management system and its procedures. Certain documentation must be kept, updated and be available for inspection. These documents may also be required as part of a due diligence defence. Documents contained within a health and safety management system would be:





•  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



•  staff training and competency records



•  first-aid records



•  list of first aiders with dates of qualifications



•  a fire risk assessment



•  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 legislations 1974



•  Health and Safety at Work Act



•  approval codes of practice.





Having an up-to-date system of documentation is evidence of a strong commitment to health and safety. Always record key facts and ensure all record keeping is accurate.


The supervisor as a leader


The supervision role is a very important one in kitchen areas and hospitality in general. Supervisors tend to be placed where the actual day-to-day work is being completed and so have an excellent understanding of the working area and the procedures within it. However, in addition to this they often complete some management tasks and procedures, as well as communicate frequently with those at management levels. This puts them in a valuable and unique position to be able to liaise between the different employee levels easily. Those working on more practical and everyday tasks such as in a kitchen often feel more confident and comfortable communicating with the supervisor they see and work with every day than they would with someone in a more senior management position.


The purpose of supervision


On a daily basis the supervisor is the person who ensures everything runs as smoothly as possible and that all the necessary tasks are allocated logically among the available staff, so the job gets done. Chefs tend to work within very tight deadlines and time constraints, yet the demands of customer expectations and requirements must still be met. The supervisor is there to ensure this happens and that targets for individuals, the team and the wider organisation are met. All of this must be done with the welfare of the workforce in mind, avoiding too much stress or pressure on individuals. Supervisors play an important part in leading others, communicating effectively and contributing to the business being successful and running efficiently.


The supervisor plays a very important part in making the environment as safe and as pleasant to spend time and work in as possible. A good working environment tends to be valued by employees and this will be reflected in their attitudes to work and the quality of work they produce. Good working conditions and environments also contribute to staff loyalty and a lower staff turnover.


Hospitality workplaces are governed by significant amounts of legislation and the supervisor needs to have good knowledge of this and also know where to find out about the details they are not fully sure of. A good knowledge of relevant legal matters allows the supervisor to apply this to the working area, ensuring that areas, equipment and procedures meet legal requirements. They will also use their knowledge of legal requirements as part of staff training.


Characteristics of leadership


Certain leadership qualities are needed to enable the supervisor to carry out the role effectively. A good supervisor is someone who is:





•  a good team member who can lead by example



•  open to new ideas, can initiate new ideas and is fair



•  well informed and knowledgeable



•  well organised and able to organise others



•  a good communicator and mediator



•  motivational and able to inspire



•  consistent and reliable



•  an effective planner



•  a good decision maker



•  understanding and approachable



•  supportive and respectful to the rest of the team



•  able to establish policies and procedures



•  aware of current legislation



•  able to work under pressure



•  able to cooperate well at different levels



•  commands loyalty and respect.





The supervisor will use their skills to lead and motivate others so the required goals are met. It would be very difficult if not impossible to supervise others if you were not a good communicator. Effective communication is at the heart of good supervision and leadership and effort should be put into communicating well at all times.


The good supervisor will need to develop excellent ‘people skills’ – building trust and earning respect from those they are supervising. They need to be someone who is approachable, with good listening skills who can be spoken to with complete confidentiality, and can identify and deal with problems, conflict and unrest that may occur in their area. The effective supervisor is always proactive, sets the standards and leads the team by good example.


The supervisor should be able to obtain the best from the team they have responsibility for. They also need to completely satisfy the management of the establishment that an effective job is being done.


Supervisory tasks


The person completing the supervision role may well be known by their colleagues as the head chef, sous chef, chef de partie, kitchen supervisor or some other job title. 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. Some may be supervising a specific area of the kitchen or have specific supervisory tasks such as overseeing food safety. In a commercial catering role, they may supervise a section or sections of the food production system. Generally the head chef will have both managerial and supervisory skills and he/she will determine kitchen policies.


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 is essentially that of an overseer. It involves three functions:





•  Technical function – culinary skills and the ability to use kitchen equipment are essential for the kitchen supervisor. Most will have worked their way up through a kitchen team before gaining supervisory responsibility. The supervisor needs to be able to actually do the job themselves and do it well, and to impart these skills to others in the team.



•  Administrative function – the supervisor will, in many kitchens, be involved with the menu planning, including the ordering of foodstuffs and accounting for and recording materials used. The administrative function includes the allocation of duties and may also include the writing of reports.



•  Social function – the supervisor needs to motivate the staff in the team. This means keeping them interested and keen to achieve and progress. Supervisors often take responsibility for staff training and the recording of training. Training may be delivered by supervisors themselves or they may organise others to complete it where specialist knowledge is needed.
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Activity


What are the qualities you may notice in a member of the kitchen team that makes you think they would make a good supervisor in the future? How could you develop this person towards a supervisory role?
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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.
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Forecasting


Before making plans it is necessary to look ahead, to foresee possible and probable outcomes and to allow for them. For example, if a chef knows that their assistant will not be in work the next day, the chef will look ahead and plan accordingly. Forecasting is the good use of judgement acquired from previous knowledge and experience. An example could be that because many people are on holiday in August, fewer meals will be needed in the office restaurant; but a warm summer’s day will increase sales at coastal outlets significantly. These events need appropriate forecasting; contingency plans may need to be in place.


Planning


From the forecasting comes the planning: how many meals to prepare; how much food and other items to have in stock, how many staff will be needed; which staff and at what times? Do the staff possess the required skills for the menus being offered? This is where training in a variety of skills is so important. Plan for additional training sessions when a new menu is introduced or new equipment installed.


Organising


Organisational skills are applied to food, to equipment and to staff. Organising means ensuring that what is required is where it is needed, when it is needed, in the right amount and at the right time. The supervisor may be involved in many tasks including duty rotas, training programmes, menu planning, food ordering and cleaning schedules.


Consider the supervisor’s part in organising a wedding function where a reception is to be held. The guests require a hot meal and in the evening a dance will be held, during which a buffet will be provided. The supervisor would need to organise enough staff to be available, make sure that food and drinks were available for them and consider their transport home from the function. Calor gas stoves and portable refrigeration may be needed and the supervisor would need to arrange for these to be delivered and in good working order and for the equipment to be cleaned and returned after the function. The food would need to be ordered so that it arrived in time to be prepared. Consideration would need to be given about how much of the preparation and cooking would be done on site and if there is enough space and equipment to do this. Staff may need additional training to work in this different environment and maybe with types of food they have not handled before. The correct quantities of food, equipment and cleaning materials would also have to be at the right place when needed and if all the details of the situation were not organised properly, problems could occur.


Commanding


Food provision is a disciplined and time-constrained operation. The supervisor needs to give instructions to staff about:





•  How specific tasks need to be completed.



•  Exactly what needs to be done.



•  When each process needs to be completed and individual items need to be ready.



•  Where: many kitchens will have food items going out to different locations.





The successful supervisor is able to give instructions effectively, having made decisions and established the basic priorities. They need to communicate this to their teams.


Co-ordinating


Co-ordinating is a skill required to get all of the tasks completed to come together at the time required and for staff to co-operate and work together in harmony. To achieve this, the supervisor has to be interested in the staff, to deal with their queries, to listen to their problems and to be helpful. They also need to maintain good relationships with other areas and departments. Good service is dependent on effective co-ordination.


Controlling


This includes the controlling of people and products, managing security within the area, as well as improving performance. It is about:





•  Checking that staff arrive on time, do not leave before their allocated time without permission and do not misuse time in between.



•  Checking that the food product is of the required standard, the correct quantity and quality.



•  Checking to prevent unnecessary waste and also to ensure that staff operate the portion control system correctly.





These aspects of the supervisor’s function involve observing and inspecting, and require tact.


Delegation


By giving a certain amount of responsibility to others, the supervisor can be more effective. The supervisor needs to be able to judge the person capable of responsibility before any delegation can take place. But then, having recognised the abilities of an employee, the supervisor who wants to develop the potential of those under his or her supervision must allow the person entrusted with the job to get on with it.
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Activity





1 List three advantages of a supervising chef delegating some of his duties to a more junior chef.



2 Suggest four tasks or duties a sous chef or kitchen supervisor could delegate to a chef de partie.
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Motivation


Motivation means stimulating desire and energy in people to keep them interested and committed to a job role or subject, or to strive to attain a goal. Motivation can come from:





•  The levels of desire or need.



•  The incentives of the reward or achieving a goal.



•  The expectations of the individuals, their managers or peers.



•  Receiving encouragement or stimulation from others.





Although not everyone is capable of or wants significant amounts of responsibility, the supervisor still needs to motivate those who are less ambitious. Most people are prepared to work to improve their standard of living or status but getting satisfaction from the work they do is also a motivating factor. The supervisor must be aware of why people work and how different people achieve job satisfaction and then be able to act on this knowledge. Involving staff in decision making and planning, and making them aware that they are valued goes a long way in achieving this. Opportunities must be made to extend their abilities and learn new skills. Everyone should be kept fully occupied and the working environment must be conducive to producing their best work.
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Activity


You have just started a new job as a sous chef with supervisory duties and have observed that the kitchen team seems to be lacking in motivation. What methods could you use to motivate and enthuse the team?
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Professional tip


There are many symptoms of poor motivation. In general terms they reveal themselves as lack of interest in getting the job done correctly and within the required time. Although these may be indicators of poor motivation, the lack of efficiency and effectiveness could also be a result of the staff overworking, personal problems, poor work design, repetitive work, lack of discipline, interpersonal conflict, lack of training or failure of the organisation to value its staff. An employee may be highly motivated but may find the work physically impossible.
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Welfare


People always work best in good working conditions and these include freedom from fear: fear of becoming unemployed, fear of failure at work, fear of discrimination. Job security and incentives such as opportunities for promotion, bonuses, profit sharing and time for further study all encourage a good attitude to work. People need to feel valued and that what they do is important. The supervisor is in an excellent position to ensure that this happens.


Personal worries affect individuals’ performance and can have a very strong influence on how well or how badly they work.


The physical environment will naturally cause problems if, for example, the atmosphere is too hot and humid, the work area ill-lit, cluttered or too noisy, and there is constant rush and stress, staff are more liable to be irritable and aggressive and the supervisor needs to consider how these factors might be improved.


Problem solving


The supervisor needs to anticipate possible problems and build up a good team ethic to overcome problems. This means that work needs to be allocated according to each individual’s ability.


Communication


The supervisor must be able to communicate effectively. In order to convey orders, instructions, information and manual skills, the supervisor should possess a positive attitude to those with whom they need to communicate. The ability to convey orders/instructions in a manner that is acceptable to the recipient is dependent not only on the words but on the emphasis given to the words, the tone of voice, the time selected to give them and on who is present when they are given. This is a skill that supervisors need to develop. Instructions and orders can be given with authority without being dictatorial.
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Activity


Effective communication is essential. What are the ways you can use to communicate with others in the kitchen and with people who are not in the kitchen?


Think of three things that could pose a barrier to kitchen communication and the measures you would use to overcome these barriers.
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Ethical issues


The supervisor needs to treat everyone in the team with equality and fairness and ensure there is no discrimination within the team, especially on issues such as gender, race, religion and beliefs, sexual orientation and ability.


A supervisor must be consistent when handling staff, avoiding favouritism and perceived inequity. Such inequity can arise from the amount of training or performance counselling given, from the promotion of certain employees and from the way in which shifts are allocated. Supervisors should engage in conversation with all staff, not just a selected few, and should not single out some staff for special attention. Ethical treatment of staff is fair treatment of staff. A good supervisor will gain respect if they are ethical.
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Activity


As a kitchen supervisor, what are the ways you could demonstrate to your team that everyone is being treated fairly and with equality?
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Confidentiality


Confidentiality is an important issue for the supervisor. Employees or customers may wish to take the supervisor into their confidence and should be able to trust in the confidentiality being maintained. Confidentiality and security of information and data is now a legal requirement under the Data Protection Act 1988.





[image: ]






Activity


As a supervisor of others you may have access to a number of details and pieces of information about members of the working team. Under the Data Protection Act 1988, which information must be kept confidential and how may that affect your working area?
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Leadership and supervisory styles


Staff must be encouraged and motivated to follow required procedures. This can be done in a positive way by offering incentives or rewards, or a more disciplinary approach may sometimes be necessary. Both methods can be effective and can be used by supervisors to achieve their required goals.


Leadership style is the way in which the functions of leadership are carried out – the way in which the supervisor typically behaves towards members of the team. There are many dimensions to leadership and many possible ways of describing leadership style. These are:





•  Dictatorial – a supervisor who is dictatorial is autocratic and can often be oppressive and overbearing.



•  Bureaucratic – a bureaucratic supervisor is one who follows official procedure and can be considered ‘office-bound’. The bureaucrat sticks to the rules and operates best within a hierarchical system.



•  Benevolent – a benevolent supervisor is kind, passionate, human, kind-hearted, good, unselfish, charitable.



•  Charismatic – a supervisor who is charismatic has personality and special charm that inspires loyalty and enthusiasm from the team.



•  Consultative – the consultative supervisor discusses issues with the team through team or individual meetings.



•  Participative – a participative supervisor gets involved with the team, taking part in activities and issues and making an active contribution to the success or failure of the team.



•  Unitary – the unitary supervisor unites the team, bringing them together as a whole unit.



•  Delegative – the delegative supervisor entrusts others in the team to make decisions, assigning responsibility or authority to others.



•  Autocratic – this is where the supervisor holds on to power and all the interactions within the team move towards the supervisor. The supervisor makes all the decisions and has all the authority.



•  Democratic – the team has a say in decision-making. The supervisor shares the decision-making with the team. The supervisor is very much part of the team.



•  Laissez-faire – this style is where the supervisor observes that members of the group are working well on their own and leaves them ‘to get on with it’. The supervisor passes power to the team members, allows them freedom of action, does not interfere but is available for help if needed. The term ‘laissez-faire’ is sometimes wrongly used to describe the type of supervisor who does not care, keeps away from trouble and does not want to get involved.
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Activity





1 What kind of leadership style do you think is most effective in a busy kitchen? Explain why.



2 Name three leaders you are aware of. These could be managers, executives, politicians or sports managers. Why do you consider them to be good leaders?



3 Reflect on your own leadership style. How might you change or adapt your style to deal with:



• someone who works very slowly and can’t keep up with the work load



• someone who argues with everything you say to them



• someone who has difficulty understanding what you say to them.
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Developing positive working relationships



The supervisor is responsible for developing good teamwork and acting as a catalyst in maintaining good relationships within the team. As individuals working within an organisation, we can achieve very little, but working within a group we are able to achieve a great deal more. Those managing/supervising the kitchen must develop effective teams in order to achieve the high standard of work that is required to satisfy both the organisation’s management and the customers’ demands.


Each member of a team must regard themselves as being part of that team. They must interact with one another and perceive themselves as part of the group. Each must share the purpose of the team; this will help build trust and support and will, in turn, result in an effective performance. Co-operation is therefore important in order for the work to be carried out.


People in groups will influence one another – within the group there may be a leader and/or hierarchical system. This is even more apparent in a formal kitchen where a structured system is in place. The pressures within the group and the styles of supervision and leadership used may have a major influence on the behaviour of the team.
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The characteristics of a good team





•  The objectives and the goals of the team should be clear and understood by everyone. Individuals need to fully understand what is expected of them and how to achieve their own personal goals.



•  Everyone needs to understand what their responsibilities are, as well as the responsibilities of others and the team as a whole. There needs to be a culture where everyone is working together as a whole team towards consistent improvement and achieving the highest standards.



•  There needs to be good communication from team leaders, supervisors and managers, as well as good communication between team members and with those from other departments or teams. Communication channels must remain open and discussion must be positive and supportive.



•  There will be people working at different levels with a good mix of skills. These skills should be used in harmony with each other; there needs to be a culture of ‘skills sharing’ and teaching new skills to less experienced people.



•  A good team will have members with mutual respect and trust for each other and an appreciation of each other’s skills and what each person has to offer, contributing to the overall success of the team.



•  There should be team spirit, with the mutual goal of striving towards success and moving the whole team forward to achieve excellence.





Benefits of team development


Selecting and shaping teams to work within the kitchen is very important and requires management skills. Matching each individual’s talent to the task or job is an important consideration. A good, well developed team will be able to do the following:





•  create useful ideas



•  analyse problems effectively



•  get things done



•  communicate with each other



•  respond to good leadership



•  evaluate logically



•  perform skilled operations with technical precision and ability



•  understand and manage the control system.





Maintaining the success of the team and developing it further demands constant attention. The individual members of a group will never become a team unless effort is made to ensure that the differing personalities are able to relate to one another, communicate with each other and value the contribution each employee or team member makes.


The chef, as a team leader, has a strong influence on his/her team or brigade. The chef in this position is expected to set examples that have to be followed. They need to work with the brigade, often under pressure, and sometimes dealing with conflict, personality clashes, change and stress. The chef has to adopt a range of strategies and styles of working in order to build loyalty, drive, innovation, commitment and trust in team members.


The team leader or supervisor needs to identify the team’s strengths and weaknesses, and develop ways to help to overcome any weaknesses there may be.
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Activity





1 List the qualities that would confirm to you that a group of people were demonstrating good teamwork practices.



2 List six positive types of behaviour from team members that would enhance the performance of the team.



3 List four types of detrimental behaviour that would have a negative effect on the team.
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Motivating a team


A chef must motivate his/her team by striving to make their work interesting, challenging and demanding. People must know what is expected of them and what the standards are.


Rewards should be linked to effort and results. Any such factors must also work towards fulfilling:





•  the needs of the organisation; and



•  the expectations of team members.





Improved performance should be recognised by consideration of pay and performance.


The chef in charge should attempt to intercede on behalf of his/her staff; this in turn will help to increase staff members’ motivation and their commitment to the team. For the chef to manage his/her staff effectively, it is important to get to know them well, understand their needs and aspirations and attempt to help them achieve their personal aims.


If a chef is able to manage the team by co-ordinating its members’ aims with the corporate objectives – by reconciling their personal aspirations with the organisation’s need to operate profitably – this chef will manage a successful team and in addition, will enhance their own reputation.


Effective communication


Because communication is so important to everything we do, even small improvements in the effectiveness of our communicating are likely to have significant benefits. In the kitchen, most jobs have some communication component. Successful communication is vital when working to build working relationships. Training and developing the team is about communicating.


Breakdowns in communication can be identified by looking at the ‘intent’ and the ‘effect’ separately. It is when the intent is not translated into the effect that communication can break down. Such breakdowns affect staff and team relationships and individuals’ attitudes towards and views of each other. Awareness of the potential gap between intent and effect can help clarify and prevent any misunderstanding within the group.


By bridging the gap between the intent and the effect, you can begin to change the culture of the working environment: the processes become self-reinforcing in a positive direction; the staff begin to respect each other in a positive framework; they listen more carefully to each other, with positive expectations, hearing the constructive intent and responding to it.


One of the main goals of a hospitality team is to satisfy customers’ demands and expectations. Good communication within the organisation assists in the development of customer care. The kitchen must communicate effectively with the restaurant staff so that they, in turn, can communicate with the customer. Any customer complaints must be handled positively: treat customers who complain well, show them empathy. Use customer feedback – good or bad – positively. This may further develop the team and help solve any problems within the team.


As a chef/manager, the emphasis must be on achieving results through the team and communication is the key to this. A great deal of the chef’s/supervisor’s time will be taken up with communicating with large numbers of people.


Communication, therefore, plays a major part in the chef/supervisor’s role. Communication at work needs to be orientated towards action – getting something done.
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Activity


How well does your kitchen team communicate with each other? What are the ways you could use to improve communication:





•  between team members



•  with others outside of the team?
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Diversity


The hospitality industry is becoming more diverse and, for this reason, the team must celebrate and welcome diversity and embrace equal opportunities. The free movement of labour within the European Union, for example, has meant that large numbers of people from different cultures now work together in the hospitality industry. Diversity in the kitchen can contribute positively to the development of the team, bringing to it a range of skills and ideas from different cultures.


Diversity recognises that people are different. It includes not only cultural and ethnic differences, but differences in gender, age, disability and sexual orientation, background, personality and work style.


Effective working relationships should harness such differences to improve creativity and innovation and be based on the belief that groups of people who bring different perspectives will find better solutions to problems than groups of people who are the same.


Minimising conflict


A conflict with the manager or with a colleague can easily get entangled with issues about work and status, both of which can make it difficult to approach the problem in a rational and professional way. One of the skills of the chef/manager is the need to identify conflict so that plans can be put in place to minimise it. The following are just some of the points that should be borne in mind:





•  Conflict arises where there are already strained relationships and personality clashes between members of the team.



•  Conflict often occurs in a professional kitchen when the brigade is understaffed and under pressure, especially over a long period. Pressure can also come from, say, restaurant reviews and guides, when a chef is seeking a Michelin star or other special accolade.



•  Conflicts damage working relationships and upset the team and this will eventually show up in the finished product.





The chef and supervisor must also be aware of any conflict that may be going on around them in less obvious places. Covert conflicts (those that take place in secret) can be very harmful. Although this type of conflict is often difficult to detect, it will undermine the team’s performance. Many conflicts start with misunderstandings or a small upset that grows and escalates out of all proportion.


It is important to reflect on and analyse the nature of the conflict and individual attitudes to it. Conflicts can be very damaging and upsetting but there can also be some positive outcomes. A conflict can be a learning curve that a chef has to enter into; it has to be handled properly and focused on in order to achieve the desired outcome.
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Activity


A junior member of the kitchen team comes to you with concerns that there is on-going conflict between two more senior members of the team. This appears to be causing problems with team performance, lapses in communication and negative attitudes between team members. What measures would you take to:





•  reassure the junior member of staff



•  deal with the conflict issues?
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Training


Training can be described as the process of preparing an individual to achieve the desired skill, knowledge and competence relevant to their job role. Supervisors are frequently responsible for training or parts of staff training and often advise managers what training is required. Suitable training must always be provided for new employees, when people are exposed to new and increased risks in the workplace and also when new equipment is purchased and installed. Any training undertaken by staff must be recorded and the records must be kept.


Training and personnel development can help to:





•  Ensure a knowledgeable and skilled workforce which makes fewer mistakes, thereby reducing risks and the likelihood of injury.



•  Reduce accidents and ill health in the workplace, resulting in fewer days off due to sickness and injury.



•  Ensure that the employer complies with legislation on relevant training and guidance.



•  Provide awareness of hazards and safe working procedures.



•  Increase confidence, motivation, enthusiasm and commitment of staff, improving employee retention rates.



•  Provide an increase in work productivity.



•  Provide recognition, enhanced responsibility and the possibility of further career development.



•  Give a feeling of personal satisfaction and achievement.





Planned and on-going training is essential and therefore is a key element of improved organisational performance. Training improves knowledge, skill, confidence and competence.
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Induction


Effective induction processes are vital in ensuring that a new employee becomes effective in the shortest time. This is especially important in a kitchen area where the pace tends to be fast-moving, with potentially dangerous equipment and many procedures to introduce to a new employee.


Proper induction training is increasingly a legal requirement. Employers have a formal duty to provide new employees with all relevant information and training relating to their new role, and health and safety requirements are particularly important.


This is also a good opportunity to explain the relevant health and safety/food safety documentation and processes, as well as emergency evacuation procedures. New staff may benefit from being provided with an induction folder/pack which contains key employment and health and safety information. This might include a tick-box format that shows that the employee has covered the range of induction information and understood the importance placed on health and safety. A signed and dated copy of this should be placed in health and safety records.


After the initial induction, some more formal training may take place and with new employees who are not familiar with the kitchen, a mentor (or more than one) should be assigned to the new recruit to give them a reference point to ask questions and check on their own understanding and progress. The supervisor may coordinate the mentoring of the new recruit and will probably observe and monitor their progress. Regular feedback sessions with the new recruit, the mentor and the supervisor will always be beneficial and will reassure the new member of staff that the necessary support and information is available to them.


Methods of training


Different people will respond differently to various styles of training and people also have different learning styles. While some respond well to theoretical training, others prefer ‘hands on’, more practical training; generally most kitchen employees will fall into this second category. The supervisor needs to bear this in mind and adapt training to what the team responds to and learns from best. It will be beneficial to use varying styles and methods to keep the training interesting and address all learning styles.


Training could be delivered in any of the following ways or by a combination of methods:





•  group training sessions



•  individual training



•  formal training with awarding body certification



•  case studies



•  shift handover topics



•  role play – for example, acting out health and safety practice



•  discussion groups



•  interactive computer-based courses



•  progress/learning log



•  video clips



•  visiting speakers such as Environmental Health Officers



•  demonstrations



•  group tasks.





Other methods of training to consider may include:





•  Close observation of ‘role models’ (sometimes called ‘shadowing’).



•  Being placed in challenging situations which require initiative and positive leadership. This, of course, needs to be carefully monitored.



•  Provision of a good mentor. This can also help personal development. A good supervisor is also able to mentor and train members of the team to achieve their goals and objectives.



•  Related CPD (continuing professional development) activities such as visits to farms and fisheries, attending seminars, reading relevant materials, being set a topic to research.



•  Being seconded to other establishments on work placement and for networking and development opportunities.





Typical types of training needed by kitchen staff are:





•  Mandatory training – such as health and safety or food safety. Training courses for these can be completed at different levels, depending on the individual’s needs and their job role.



•  Practical skills training – in-house or from an outside provider.



•  Current and topical information such as food sustainability and managing food waste, allergies.



•  Communication skills and teamwork skills.



•  Workplace behaviour.



•  Legislative requirements.



•  Individual company policy and requirements.
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Activity


Plan a one-day health and safety induction programme for a new apprentice starting their training in your kitchen. Remember that they may not have had any previous health and safety training.
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Other training terminology:





•  Output training – investing in a new employee or new machine to generate efficient output as quickly as possible.



•  Task training – involves selected individuals being sent on short training or college-based courses such as hygiene courses, health and safety courses, financial training.



•  Performance training – when the organisation has grown substantially and becomes well established. Training is viewed positively, with a person responsible for overseeing training. Plans and budgets are now some of the tools used to manage the training process.



•  Strategic training – when the organisation recognises and practises training as an integral part of the management of people and the culture of the organisation.





Supervisors should encourage continuous training to improve knowledge, skills and encourage positive attitudes. This can lead to many benefits for both the organisation and the individual. Supervisors must also keep their own skills and training up to date and seek appropriate skills and supervisory training for their own development.


Training should be viewed as an investment in people. Training requires the co-operation of managers and supervisors, with a genuine commitment from all levels in the organisation.
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Activity


Suggest two areas of practical research a junior chef could complete that could build his/her confidence and be beneficial to the establishment (for example, tracking diners coming into the restaurant for a week and establishing the busiest times and the most popular dishes).
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Test yourself





1 What are the main requirements of the Health and Safety at Work Act 1974 for:







    (a) employers


    (b) employees?








2 What is meant by COSHH and what are the employer’s responsibilities in relation to this? Which items used in a kitchen would be covered by COSHH?



3 What are the four standard colours of health and safety warning signs and what type of warning does each colour cover? For each colour group, state where one could be found in a kitchen.



4 What six costs could there be to employers if a serious accident occurred in their workplace?



5 What is meant by an improvement notice? What information must go onto an improvement notice?



6 What are the most frequent kinds of accidents that occur in kitchens and hospitality premises? Give four examples of how these could happen in a kitchen.



7 Why is induction important for new kitchen employees? Suggest five topics you would cover in an induction programme.



8 What are four qualities needed in a good supervisor? Give a practical kitchen example of how each of the qualities would be beneficial in the supervisory role.



9 When considering leadership, what is meant by:







    (a) dictatorial


    (b) autocratic


    (c) democratic


    (d) participative?







    10 Suggest six advantages to the output of a kitchen in having good, effective teamwork.
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2 Supervising food safety


This chapter covers the following units:


NVQ:





•  Maintain food safety when preparing, storing and cooking food.



•  Ensure food safety practices are followed in the preparation and serving of food and drink.





VRQ:





•  The principles of food safety supervision for catering.





Introduction


This chapter will provide the information needed to ensure good food safety practice in food businesses, including explaining the principles of supervising others. It takes a practical approach to working safely with food and supervising others in achieving the required food safety standards. There is information about food safety law and the practical measures that must be adopted for a business to remain within the law.


Learning objectives


By the end of this chapter you should be able to:





•  Understand the importance of food safety management procedures.



•  Understand the role of the supervisor in ensuring compliance with food safety legislation.



•  Apply and monitor good hygiene practice, including temperature control, controlling cross-contamination, personal hygiene, cleaning, disinfection and waste disposal, food premises design requirements and pest control.



•  Implement food safety management procedures.



•  Understand the role of the supervisor in staff training.





Food safety legislation


What is meant by food safety?


Food safety means putting in place all of the measures needed to make sure that food and drinks are suitable, wholesome and safe to eat through all of the processes – from selecting suppliers and delivery of food, right through to serving the food to the customer. Everyone dealing with food must:





•  Protect the food they are working with from contamination.



•  Put measures in place to prevent any micro-organisms already in food multiplying to levels where they could cause illness or harm.



•  Use cooking and other procedures to destroy micro-organisms in food that could possibly be harmful.





For many reasons discussed in this chapter, it remains of utmost importance for a chef/kitchen supervisor to have a sound understanding of the principles of food safety. It is also essential to have the knowledge to plan and apply these principles effectively and to train/supervise others working in food areas to achieve the same high standards. The chef or supervisor will be leading by example.


The importance of food safety management procedures


In any food business, food safety procedures must be planned, organised and monitored. It involves protecting food from the time it is delivered, through its storage, preparation, cooking, hot-holding, chilling and serving to avoid the risk of causing the consumer any illness or harm. It is also essential to enable the business to comply with legal obligations, avoid possible legal action against them and their employees, including civil action and the serving of notices from local authority enforcement officers.


It is a legal requirement for food safety management systems to be in place in all food businesses. The food safety management system should be based on HACCP (hazard analysis and critical control points – see page 58) and will identify, assess and monitor the critical control points in kitchen procedures, ensure corrective actions are in place and that systems are frequently verified, with accurate documentation available for inspection. These documents could be used as part of a ‘due diligence’ defence.
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Key term


Due diligence – this is the main defence available under food safety legislation. It means that a business can prove that it took all reasonable care and precaution to comply with the 1990 and 2006 Food Safety legislation. To prove due diligence it is necessary to keep a range of documents as part of the HACCP based food safety system. (Also see page 62.)


Critical control points – stages in food production where food safety needs to be controlled.
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For more information on food safety management procedures, including Safer Food, Better Business, see pages 62–3.


Employer responsibilities


Employers and owners of food businesses must register the business and all their premises and the vehicles used for transporting food with the local authority so that the appropriate licences can be issued. Employers must also:





•  Ensure that, where a full HACCP system is established, at least one person trained in the principles of HACCP is involved in the planning, design and setting up of the system.



•  Ensure proper implementation of food safety management procedures.



•  Have full records of all suppliers used.



•  Retain records of staff training commensurate with the different job roles and responsibilities of employees, dates of when the training took place and the topics covered.



•  Put policies in place for planning and monitoring new and on-going staff training.



•  Ensure appropriate levels of recruitment, staffing levels and supervision are in place.



•  Provide an adequate supply of materials and equipment for staff use, including PPE (personal protective equipment).



•  Provide sufficient ventilation, clean drinking water supplies and adequate drainage.



•  Provide washing and cleaning facilities for premises, equipment and food, as well as separate hand-washing facilities and hygiene/welfare facilities for staff.



•  Have systems in place for record keeping and accident/incident reporting.



•  Remain compliant with requirements of environmental health officers/environmental health practitioners.





Employee responsibilities


Employees also have food safety responsibilities in order to comply with the law. Employees must:





•  Work in such a way that will not endanger or contaminate food.



•  Comply with and follow instructions put in place by employers for processes and procedures.



•  Keep food safe.



•  Attend and partake in planned training, instruction and supervision procedures.



•  Maintain high standards of personal hygiene.



•  Report any illnesses to supervisors/managers before starting work (see page 35).



•  Report any shortfalls or omissions in the business’s operating procedures that could affect food safety. These may be problems with deliveries and food storage, equipment, premises/infrastructure, staff hygiene or kitchen cleaning facilities.
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Activity


Produce an information card or leaflet for new apprentice chefs explaining what their own legal responsibilities are with regard to food safety.
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Procedures for compliance


A food safety management system based on the seven principles of HACCP (see page 60) is a legal requirement for food businesses and it must cover the full range of procedures within the business and their implementation. The system must be able to show written documentation relevant to the food safety of a business, as well as working practices, staff recruitment, training and supervision, and records of equipment used and its maintenance.


Enforcing food safety legislation


Legislation concerning food safety covers a wide range of topics including:





•  controlling and reducing outbreaks of food poisoning



•  registration of premises/vehicles



•  content and labelling of food



•  preventing manufacture and sale of harmful food



•  food imports



•  prevention of food contamination and equipment contamination



•  training of food handlers



•  provision of clean water, sanitary facilities, washing facilities.





Food Safety Act 1990 and Food Safety (England, Scotland, Wales, Northern Ireland) Regulations 2006


The main legislation of food safety in the UK is the Food Safety (England, Scotland, Wales, Northern Ireland) Regulations 2006. It is based on the earlier Food Safety Act 1990 and updated Regulations of 1995, and many of the Regulations are the same.


The Regulations provide a framework for EU legislation to be enforced in the UK. The legislation includes the requirement to have an approved food safety management procedure in place, with up-to-date permanent records available, including staff training and supervision records. All records must be reviewed and monitored regularly, especially if there is a change in procedures.
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Take it further


For more information on food safety legislation, see the Food Standards Agency website www.food.gov.uk. The following information will be useful:





•  Food hygiene: a guide for business



•  Food law, inspections and your business



•  Food hygiene legislation.
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Food safety legislation under the 2006 Regulations and previous Acts is enforced by local authorities through inspection by environmental health officers (EHOs) or environmental health practitioners (EHPs), who are empowered to serve enforcement notices (including hygiene improvement notices, hygiene prohibition orders and hygiene prohibition notices) through criminal and civil courts. Other legislation will be in place relating to working practices, procedures and training and may well involve Trading Standards or the Health and Safety Executive.


Environmental Health Officers/Environmental Health Practitioners


Enforcement officers may visit food premises as a matter of routine, as a follow-up when problems have been identified, or after a complaint. The frequency of visits depends on the type of business and food being handled, possible hazards within the business, the risk rating or any previous problems or convictions. Generally, businesses posing a higher risk will be visited more frequently than those considered low risk.


EHOs/EHPs can enter a food business at any reasonable time without previous notice or appointment, usually – but not always – when the business is open. The main purpose of these inspections is to identify any possible risks from the food business, to assess the effectiveness of the business’s own hazard controls and also to identify any non-compliance of regulations so this can be monitored and corrected.


The role of the EHO/EHP is to:





•  Offer professional food safety advice to a food business on routine visits and supply food safety information and training materials.



•  Advise on and deliver food safety training.



•  Advise on food safety legislation and compliance with legislation.



•  Investigate complaints about food safety in the business.



•  Ensure food offered for sale is safe and fit for human consumption.



•  Monitor food operations within a business and identify possible sources of contamination.



•  Observe the effectiveness of the food safety management systems and the keeping of essential records.



•  Deal with food poisoning outbreaks or other food-related problems.



•  Deal with non-compliance by formal action/serving notices.





The EHO/EHP also has the power to:





•  Close a business and seize/remove food and records.



•  Issue notices and orders for non-compliance and instigate prosecution.





A Hygiene Improvement Notice will be served if the EHO/EHP believes that a food business does not comply with regulations. The notice is served in writing and states the name and address of the business, what is wrong, why it is wrong, what needs to be done to put it right, and the time in which this must be completed (usually not less than 14 days). This does not apply to cleaning. It is an offence if the work is not carried out in the specified time without prior agreement.


A Hygiene Emergency Prohibition Notice is served if the EHO/EHP believes that there is an imminent risk to health from the business. This would include serious issues such as sewage contamination, lack of water supply or rodent infestation. Serving this notice would mean immediate closure of the business for three days, during which time the EHO/EHP must apply to magistrates for a Hygiene Emergency Prohibition Order to keep the premises closed. Notices/orders must be displayed in a visible place on the premises. The owner of the business must apply for certificate of satisfaction before they can re-open.


A Hygiene Prohibition Order prohibits a person such as the owner/manager from working in a food business.


Magistrates’ courts can impose fines and penalties for non-compliance. This can include fines of up to £5,000, a six-month prison sentence, or both. For serious offences such as knowingly selling food dangerous to health, magistrates could impose fines of up to £20,000. In a Crown Court unlimited fines can be imposed and/or two years’ imprisonment.
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Take it further


The Industry Guide to Good Hygiene Practice gives advice (in plain, easy-to-understand English) to food businesses on how to comply with food safety law. The Guide has no legal force, but food authorities must give it due consideration when they enforce the Regulations. It is intended to help business owners and managers understand and use the information to meet legal obligations and to ensure food safety. Printed copies are available from HMSO Publications Offices or an online version at www.tsoshop.co.uk
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The Food Standards Agency


The Food Standards Agency was established in 2000 with a role ‘to protect public health from risks which may arise in connection with the consumption of food and otherwise to protect the interest of customers in relation to food’. The Agency is committed to put customers first, be open and accessible and be an independent voice on food-related matters. They provide information to public and government agencies on food safety and nutritional matters from ‘farm to fork’ and also protect consumers through enforcement and monitoring.


They are responsible for:





•  research



•  food safety, contaminants, nutrition, additives and labelling



•  animal feeds



•  the performance of local authority enforcements



•  meat and butchery hygiene.
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Take it further


A wide variety of information can be found on the Food Standards Agency website www.food.gov.uk. This includes:





•  various food safety topics



•  nutritional information



•  product and ingredient information (including food additives).
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Activity





1 Compile a list of all the advantages you can think of for a business to have good food safety standards in place.



2 Compile a list of disadvantages to a business of not having good standards of food safety.
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Applying and monitoring good hygiene practice


The importance of temperature control


Effective use of temperatures (high or low) is one of the most useful means available to a food business to make food safe to eat and ensure that it remains safe. High temperatures can be effective in killing pathogens and other organisms, while low temperatures are effective in preventing (or slowing to an acceptable level) multiplication of pathogens in food and organisms causing spoilage of food. Uses of both high and low temperatures are of great importance in reducing the likelihood of a food poisoning outbreak. (For more information on pathogens and food poisoning, see pages 44–52.)


Legislation requires food premises to have sufficient temperature control in place for the levels of business to be conducted. Businesses and food handlers must keep food safe and use sufficient temperature control equipment for the work to reduce the possibility of food poisoning and to fulfil due diligence requirements. When dealing with the enforcement of food safety legislation, temperature control will be one of the main issues considered by the EHO/EHP. Recording of temperatures will form part of a food safety management system and could be part of a due diligence defence.


It is important that food is kept out of the ‘danger zone temperatures’ (5°C–63°C) as much as possible (see page 48). When cooking and cooling foods, they must be taken through these danger zone temperatures quickly. Failure to do this can allow multiplication of dangerous bacteria and possible formation of spores and the release of toxins.


Correct temperature control will also reduce wastage and retain the quality of food for longer.


Heat food quickly





•  Cook in smaller quantities where appropriate to allow for faster heating to safe temperatures.



•  Ensure that heat sources are adequate for the task and quantity.



•  Make sure that heating and cooling equipment is in good repair and regularly serviced – record the servicing of equipment and keep in the food safety management records as part of temperature management control.



•  Make use of thermostats to assist in achieving required equipment temperature and food temperatures.



•  Use sanitised and calibrated temperature probes to check food temperatures, and record these temperatures.





Cool food quickly





•  Cool cooked food to temperatures below 8°C, and preferably below 5°C, within 90 minutes and be sure to protect it from contamination during its cooling time. Use blast chillers where available and appropriate to cool food quickly and safely.



•  Break food amounts down into smaller, thinner portions to allow for quicker and more efficient cooling. Use ice trays, ice packs, containers under cold running water, iced water containers or other appropriate methods to ensure that food is cooled quickly and safely.



•  Cooled foods intended for freezing need to be placed in a freezer operating at or below −18°C and be kept frozen at this temperature.
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Professional tips


To allow cooling in the required 90 minutes, joints of meat that are to be cooked and cooled should not exceed 2.25 kg in weight.


The law requires that chilled foods and refrigerators are kept below 8°C. However ‘danger zone’ temperature, that is, the temperature at which pathogenic bacteria may start to multiply, is 5°C. Therefore good practice is to keep refrigerators and chilled foods below 5°C.
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Equipment for temperature control


There is a wide variety of temperature control equipment available to a food business (see Table 2.1).
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Recording and logging temperatures is of the greatest importance to comply with the requirements of HACCP and cover due diligence requirements. Temperatures from refrigerator or freezer displays can be recorded manually or by the use of a computerised temperature management system.


All food temperature control equipment must be serviced and maintained regularly to ensure it is working well and achieving the required temperatures. Service contracts with reputable companies will ensure this is achieved. Keep servicing and repair records with other food safety documentation.



Controlling contamination and cross-contamination


Contamination of food


Possible contamination of food is a major hazard in any food-related operation. A contaminant is anything that is present in food that should not be there. Food contaminants can range from inconvenient or slightly unpleasant, through to dangerous and even fatal. In any food business, it is essential to protect food from contamination and remove or destroy contaminants already present (such as possible pathogens in raw poultry). For more information on contamination, see page 44.


Cross-contamination


Cross-contamination occurs when pathogenic bacteria (or other contaminants) are transferred from one place to another. This is often from contaminated food, usually raw food, equipment, preparation areas or food handlers, and is transferred to ready-to-eat food. It is the cause of significant amounts of food poisoning and care must be taken to avoid it. Cross-contamination could be caused by:





•  Foods touching – for example, raw meat touching cooked meat.



•  Raw meat or poultry dripping onto high-risk foods.



•  Soil from dirty vegetables coming into contact with high-risk foods.



•  Contaminated cloths, staff uniforms or equipment.



•  Contaminated cleaning equipment such as brooms and mops.



•  Equipment used for raw then cooked food, e.g. chopping boards or knives.



•  Hands – touching raw then cooked food, not washing hands between tasks.



•  Pests spreading bacteria from their own bodies or droppings around the kitchen.



•  Different people touching hand contact surfaces, for example, fridge or cupboard doors.





Ways of controlling contamination and cross-contamination





•  Having separate working areas and storage areas for low-risk, raw and high-risk foods is highly recommended. If this is not possible, keep them well away from each other and make sure that working areas are thoroughly cleaned and disinfected between tasks.



•  Protect food from any possible contamination while in storage, preparation, cooking or serving areas.



•  Make sure there is good visibility in the kitchen so hazards will be seen and to allow effective cleaning to take place.



•  Separate washing facilities are needed for food items, equipment and area cleaning, dishwashing and for hand-washing. Some establishments also have sterilising sinks with heating elements underneath but these are used less than they used to be since dishwashing machines became more popular.



•  Ensure careful control of chemicals in food areas through COSSH (control of substances hazardous to health). COSSH regulations cover the control of chemicals and staff training in their correct use.



•  Areas and equipment should be fit for purpose, smooth with no crevasses, impervious, non-corrosive, non-tainting and easy to clean.



•  Large and small equipment and utensils need to be kept in good repair and well maintained. Equipment should be easy to take apart for cleaning and installed to allow for thorough cleaning of the surrounding areas. Proper storage for portable equipment and utensils must be provided to protect them from contamination.
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