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Hot objects and surfaces emitting heat in the kitchens must be handled with care to prevent burns or scalds. Use this basic
checklist* as a guide to keep you and your workers safe. For more information on how you can keep your workplace safe, go to
www.wshc.sg

Handling Hot Objects Safely

Name of Company Process/ Location

Checked by (Name/ Designation) Date

Safe work procedures
are followed when Name:
handling hot objects or
equipment. Date :
First aid facilities are ) FW
provided and workers Name:
are trained to handle Q
burns and scalds. [ Date :
Unauthorised persons : .
are restricted to enter STRICTLY NO ENTRY Name:
work areas with high - TO UNAUTHORISED
heat activities. I PERSONNEL Date :
» .
Workers are wearing
appropriate personal Name:
protective equipment
such as heat resistant Date :
gloves.
Heat source is isolated
(e.g. through insulation Name:
or relocated)
Date :

Warning signs for hot
surfaces are displayed. Name:

HOT SURFACE

DO NOT Date :

TOUCH L
Machines capable of
releasing hot substances Name:
are well-maintained.

Date :
Assistance tools to aid
with handling of hot Name:
objects, such as tongs,
are used. Date :
- J

* This checklist may not cover all aspects of work activities in your workplace. You should review the checklist when there are changes in any work activity.
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