BaSiC Workplace safety Kitchen hazards can result in accidents.

Reduce the risk of kitchen accidents by

and Health (WSH) Ru Ies making simple changes in the way you

work. Always do your risk assessment
before starting work.

Report to your supervisor Place and store knives safely.
iIf you feel unwell.

Do not leave pots unattended Keep the kitchen tidy and
on the stove. clear of clutter.

Dress properly in the kitchen. Clean up spills immediately.

((( e o Prevent all injuries.
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