Kitchen
Good Practices

Keep your Kitchen Clean and Safe
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INTRODUCTION

Presenting good food is not the sole
purpose of a kitchen. A good kitchen
must also be kept clean and safe.

A clean and safe kitchen means happy
diners and staff who can return home
safely after work every day.

This Kitchen Safety and Health Pack
highlights the common hazards of
working in a kitchen. It includes
activity-based checklists to help you
ensure that good practices are in place
for critical activities such as handling
of sharp objects. We would also like to
encourage you to put up these posters
and stickers to remind your staff of the
dire consequence of unsafe acts.



SLIPS, TRIPS
AND FALLS

In the kitchen, hazards
such as physical
obstructions and poor
flooring may lead to slips,
trips and falls. Working
conditions such as
insufficient lighting, poor
housekeeping and wet
and slippery floors must
be addressed in order to
prevent accidents.

Good work practices to prevent slips and trips

Provide anti-slip installations such as anti-slip mats in areas that are prone
to getting wet or oily;

Provide appropriate and adequate personal protective equipment (PPE)
such as anti-slip shoes;

Repair damaged flooring (e.g., broken tiles, holes) immediately;
Maintain good housekeeping at all times;
Clean up any spillages immediately;

Put up signs to warn passers-by about slippery floors during and after
cleaning of floors;

Ensure adequate lighting at all work areas; and

Keep floors and stairs dry and clean at all times.



HANDLING
SHARP OBJECTS

Sharp objects such as knives or broken
glasses can result in cuts if they are not
handled properly. Preventive measures
should be taken while handling

sharp objects. Some recommended
preventive measures include:

Good work practices to prevent cuts

Use the appropriate equipment or tool for the job;

Use the appropriate PPE when handling sharp objects;

Cut in the direction away from your body;

Wash sharp objects separately from other objects or equipment;
Ensure cutting is done on flat surfaces;

Store sharp objects properly (e.g., knives stored on knife racks);
Ensure cutting devices are well-maintained; and

Do not multitask while handling sharp objects.



HANDLING HOT
OBJECTS OR LIQUIDS

Accidental contact with hot surfaces
such as boilers, hot presses at laundry
room and kettles can cause serious
injuries such as burns. Safe work
procedures should be established and
adhered to when handling hot objects or
equipment. In addition, employers must
ensure that adequate first aid facilities
are provided and that designated
workers are trained in first aid to handle
burns and scalds.

Good work practices when handling hot objects

* Do not overfill pots and pans;
* Use heatproof gloves or cloths when handling hot pots and pans;

* Ensure that the handles of pots and pans do not stick out from the
counters or stoves;

* Ensure safety devices such as thermostats and interlocking switches
are installed;

* Do not open pressure cookers and steam ovens when they are in use; and

* Turn on hot water and hot liquid faucets slowly to avoid splashes.
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Published in August 2013 by the
Workplace Safety and Health Council
in collaboration with the Ministry of
Manpower.

All rights reserved. This publication may not be
reproduced or transmitted in any form or by any
means in whole or in part, without prior written
permission. The information provided in this
publication is accurate as at time of printing.
Please note that all information in this publication
are meant for learning purposes only. The learning
points and information are not exhaustive

and should not be taken to encapsulate all the
responsibilities and obligations of the user of

this publication under the law. The publishers

of this publication do not accept any liability or
responsibility to any party for losses or damage
arising from following this publication.
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