-

.

o

T
o 5

-

o

.
%%

-




Chapter 3 | Foundations of Restaurant Management & Culinary Arts

()
—i
(=
o
&
Q
i
(4]
=
S)
or={
42
O
G-
o
&
2

154




 Chapter 3| Workplace Safety.

Case Stu}dyr

local restaurant caught fire last night. Luckily, the restaurant was
empty at the time, and no one was hurt. Upon hearing this news,
Linda decides to move up the time for Uptown Grille’s annual general
safety audit. This includes an audit of the operation’s facilities, equipment,
employee practices, and management practices. After completing the
audit, Linda meets with Chef Jean and the inspector to go over the findings.

The inspector finds a" n'umber of workplace safety violations:

m Boxes in front of the kitchen exit door.

B Backdoor exit gets stuck.

B The ice scoop is not in its dedicated holder next to the ice machine.

B Brian, the line cook, is seen carrying a large box, which obstructs
his view, from the freezer to the kitchen.

A waiter spills a drink and the spill is not cleaned up immediately.
When the spill is finally cleaned, no sign is placed indicating that
the surface is wet.

B Huge crack in a step ‘leading into the restaurant.

m The guard on the electrlc slicer is off because the machine is being
cleaned. ‘

Brian doesn’t know where the MSDSs are kept.

m Chef Jean’s apron"is too baggy and comes below the knee.
B Thereis no Clays!s C fire extinguisher in the restaurant.

@ A cleaning agent"sﬂli‘d is unsealed and the cleaning agent is stored
on an upper shelf

B The food processor 's electrlcal cord is frayed.
m The first ald krt rs ‘tucked away in Linda’s office.

B The emergency evacuation plan has not been updated or dis-
cussed with employees in more than two years.

® The inSpeetdr‘ijs‘coming back in 30 days to check that all violations
‘have been corrected and that any unsafe employee practices have
been addressed.

As you read this chapter, think about the following questions:
1. Why is maintaining a safe work environment important?
2. How can falls/slips, cuts, burns, and fires be prevented in the work-
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Injuries
o Fire hazards

e Classes of fires and fire
_extinguishers :

- ® Preventing burns

» Preventing slips, trips, and falls
© s Lifting and carrying safely

* Preventing cuts

)2 First ald
- e External thr‘eats

’5%3 2 Preventmg Acmdents and ' > 3. 3 Flrst Ald and External Threats ‘

SECTION 3.1 INTRODUCTION TO WORKPLACE
SAFETY

Just as food safety is vital to an operation’s success, so is workplace safety.
The need to protect guests and employees from harm cannot be emphasized
enough. With the right training and tools, you can help to keep everyone safe,
including yourself.
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Study Questions

After studying Section 3.1, you should be able to answer the following
questions:

B Who is legally responsible for providing a safe environment and ensuring
safe practices?

B What is the role of Occupational Safety and Health Administration (OSHA)
regulations?

B What are the Hazard Communication Standard (HCS) requirements for
employers?

B What are the requirements for storing hazardous chemicals in an
operation?

B What is the importance of general safety audits and safety training?
8  Why is it important to complete accident reports?
@ What is the purpose of an emergency plan?

# How can protective clothing and equipment prevent injuries?

Safety and the Law

156

Every restaurant and foodservice operation is responsible for the safety of all
guests and employees. Guests have a legal right to expect safe food served in a
safe environment on safe premises. Premises refers to all the property around
the restaurant. Employees also have a legal right to work in a safe environment
that is free of hazards. Restaurants that fail to provide this safe environment for
their guests or employees can be sued and can lose their good reputations, as
well as large amounts of money.

Restaurant and foodservice operators are now more aware of their responsibili-
ties—and possible liabilities—for their guests and employees. Liability means
the legal responsibility that one person has to another. These responsibilities, or
liabilities, are serious because they are enforceable by law in court.
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Restaurant managers should be knowledgeable about the following things:
8 What hazards are

# The necessary steps to correct hazards

#  How to display proper warnings where everyone can see them

Remember, if an accident does happen, a restaurant may be held legally respon-
sible by the court.

Did You Know...?

According to the Occupational Safety and Health Administration (OSHA), approximately
160,000 American children suffer occupation injuries each year; 54,800 are serious
enough to require emergency room treatment.

Some of this information may seem complicated, but safety for guests and
employees is very important to the success of any restaurant or foodservice
operation. An effective safety program helps managers provide reasonable care.
Reasonable care is a legal term that means that an ordinary person would think
that the operation takes thoughtful, careful precautions. It is impossible to
eliminate every possible risk in a public space, and very expensive to attempt.
However, restaurants and foodservice operations have to make their premises as
safe as they can though. A safety program that is written down and made part of
the operation’s employee training program and daily procedures can be used as
evidence that the operation took reasonable care if a legal situation ever arose.
A safety program can raise the overall quality of the dining experience, lower
operating costs, and increase profitability.

One aspect of reasonable care for the safety of guests as well as the health and
safety of employees is how a business treats its youngest employees. Table 3.1
outlines The Fair Labor Standards Act.
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Table 3.1: The Fair Labor Standards Act

16 and 17 years of age:

Government Regulations

The Occupational Safety and Health Administration (OSHA) is the federal
agency that creates and enforces safety-related standards and regulations in
the workplace. OSHA has specific standards and forms for investigating and
reporting accidents, injuries, and illnesses. Employers are required by law to”
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inform employees of job
safety and health protec-
tion provided under the
Occupational Safety and :
Health Act of 1970. Every e O
restaurant and food- B
service operation must
display an up-to-date
copy of OSHA poster

No. 2203 or No. 3165,
“Job Safety and Health
Protection” (or the

state equivalent), where
employees can easily see
it when they report to
work. This poster is so
important that employers
cannot post photocop-
ies or versions that are
smaller than the original
or changed in any other i ;
way. Figure 3.1 shows the ——

OSHA poster No. 2203, 1-800-321-OSH

“Job Safety and Health www.osh 4.50V
Protection.)) US, Department of Labor ¥, Occupational Safety snd eafth Adminisiration » OSHA 168

You Have a Right to a Safe
and Healthful Workplace.

o You hwwe a right to see OSHA ¢
enploger Your erng
4 the 2t

of your medxat reconds or
Q5ure 1o o and haenful subst

1 pood the requined

Figure 3.1: The OSHA poster explains employee rights as

A restaurant or foodser- related to workplace safety.

vice operation is required

to report to OSHA any

accident resulting in death or the hospitalization of three or more employees
within eight hours of the occurrence. Other employee injuries and illnesses

are recorded within six working days. In addition, each operation maintains a
yearlong log of occupational injuries and illnesses, known as OSHA Form No.
300. A summary of these work-related injuries and illnesses, OSHA Form 300A,
must be posted from February 1 to April 30 of the following year and easily
accessible to employees. Figure 3.2 shows OSHA form No. 300.
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Did You Know...?

In 2008, OSHA inspectors inspected approximately 1,600 eating and drinking opera-
tions for workplace safety violations.

A hazard communication program is another critical OSHA requirement. The
Hazard Communication Standard (HCS) is also called Right-to-Know and
HAZCOM. This safety standard requires that all employers notify their employ-
ees about chemical hazards present on the job and train employees to use these
materials safely.

Attenlion: This form contains information refating o (
s employea heatth and mus! be used ina manner that 6
OSHA’s Form 300 protects the confidentiaily of employees to the extent Year 20 )
P possible whilg the information Is being used for ——
Log of Work-Related Injuries and llinesses Secupatonat alaty and healih purposes. oot
You rrasst i i ¥ it sbout evesy oy o itness that inokes ' © actiiyor job transte, Foru sppemed
ey away armadc: i You must aiso recand signiscant inur by 2 physi
i You fresst i st ar7f iaria fsted in 29 CFR Part 19048 tvough 190412 Fesl ea o EgathsnratmaTe
es kor a sngla case Ay You must complele 8 by, ind it /OSHAFamJOUacqx&MIarmkzrexhh};yuﬂnesreca&:dmh‘s
fom. fyou' 2 case i racadable, caf y OSHA affce kx help. (=2 S
Idenity the persan . Desetibie the case: Classify the case .
@ ) © ) ® | Ustng thata foue citeguries, sheak ONEY. " oy the eheek Od Hiafury® satoriof
Case  Employee’s mame Jobtitle Date oficjury  Whees the event securred 1e: i the maxt aedfaus resich for eaihl cazar - . 1 workel | choose ain ype of Wnexat
ao. {e.g Welle)  oronset (6.8 Lucsting deck marth £5d) F % : 45T
o g freon foerone oty | RRREHN Mol RSMMGGUMREEER YL (5 =
s erteatasion - blocre | ofeaticiios work - R A SRS
@ T © e wmle
/ 0 D}D"Dv__.ln__dmiﬂvljﬂﬂﬂ
— ek o gy e e 00000
— e . Q. Q0 Qg e e 0Q0.0a
—_— P Qg a e T At B e S g n e
— et Q0 0 Qs e e 0000700
— R Qa0 ] e _wirgloinugio
— . [ H | 3. I e e
— b Qo Qe Qe e 00,8500
— o B RERCY 0 S (SO 0 ISR 4y g B« e
— A [ e | JNSRY Ac Y B« S B
— ok [ AN e | 0 e e 0 B.G00
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— b 0.0 DR _w_w 80000
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Figure 3.2: The OSHA poster explains employee rights as related to workplace safety.
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Chemicals can be considered physical hazards, health hazards, or both. Physical
hazards are chemicals that can cause damage to property and immediate injury
(most commonly burns). These chemicals can be flammable, explosive, highly
reactive to air or water, or stored under pressure. Health hazards are chemicals
that cause short- or long-term injuries or illnesses. They include chemicals that
are toxic (poisonous), carcinogenic (cause cancer), irritating, or corrosive (cause
a material to be eaten away or dissolved). Table 3.2 lists some common foodser-
vice chemicals.

Table 3.2: Common Foodservice Chemicals

=
g
8
-
-z
G
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Did You Know...?

Nonlatex gloves are recommended to protect skin from hazardous chemicals. Latex
gloves should not be worn because some workers may be allergic to latex. In fact,
between 1 and 6 percent of the general population is allergic to latex.

OSHA establishes requirements for using chemicals. OSHA requires chemical
manufacturers and suppliers to provide a Material Safety Data Sheet (MSDS)
for each hazardous chemical they sell. Listed below is the information about the
chemical that is contained in the MSDS:

B Safe use and handling

#  Physical, health, fire, and reactivity hazards
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Precautions

Appropriate personal protective equipment (PPE) to wear when using the
chemical

First-aid information and steps to take in an emergency
Manufacturer’s name, address, and phone number
Preparation date of MSDS

Hazardous ingredients and identity information

MSDSs are often sent with
the chemical shipment.
Purchasers can also request
them from suppliers or
manufacturers. Employ-
ees have a right to see the
MSDS for any hazardous
chemical they work with,
so keep the sheets where
employees can access them.
Figure 3.3 is an example of
an MSDSs binder.

Figure 3.3: Material Safety Data Sheets describe
the hazards of chemicals in a restaurant or foodservice ‘
operation. Employees should be trained to check the
MSDS for each of the products they use.



