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FOOD SCIENCE & HYGIENE

Chapter 9…. 

Kitchen Safety



Working Safely

▪Workplace accident cost the foodservice 
industry over $50 billion per year
▪ There are international regulations that 
determine the safety practices in the 
commercial kitchen
▪ Employees are required to follow the 
safety regulations regarding health and 
safety 
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Personal protective clothing

■ Gloves
■ Shoes

■ Back braces

■ Goggles

■ Face mask
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Personal injuries

■ Avoid slips & falls
■ Never run in the kitchen
■ Wipe spills immediately
■ Use slip-resistant mats
■ Use safe ladders or stools for climbing
■ Always close drawers & doors when you are 

through with them
■ Keep traffic paths open at all times
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Personal injuries

■ In order to avoid cuts
■ Always use knives for their intended purpose 
■ Always cut away from your body
■ Always carry a knife down at your side with 

the blade tip pointed toward the floor & the 
sharp edge facing behind you

■ Look when you place your hands when 
reaching for a knife

■ Never wave your hands while holding a knife
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Personal injuries

■ In order to avoid cuts
■ Keep knives sharp
■ If you drop a knife don’t try to grab it
■ Never leave a knife hanging over the edge of 

a work surface
■ Keep knife handle and hands dry
■ Never leave knives in the sink
■ Store knives in a knife kit or knife rack
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Personal injuries

■ Avoiding burns & scalds
■ Remove lids by tilting them away from your 

body to let the steam escape
■ Use dry pot holders or oven mitts
■ Step aside when opening oven doors
■ Don’t clean an oven until it has cooled
■ Keep all cooking surfaces free of grease
■ Keep papers, plastic and other flammable 

materials away from cooking surfaces
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Personal injuries

■ To avoid back injuries & strains
■ Before lifting a heavy object ask yourself:

■ Can I lift this object by my self?
■ Is the object too awkward to handle?
■ Is the path I need to take free of clutter?

■ When lifting a heavy object, follow these 
steps:
■ Bend at your knees
■ Keep your back straight
■ Lift straight up
■ Don’t twist your body as you move the object
■ Set the load down slowly, keeping your back straight
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Fire safety

■ Use precautions around gas appliances
■ Check for gas odor before lighting an 

appliance
■ Store flammable and combustible 

materials away from heat sources
■ Keep water away from electrical outlets
■ Make sure all fire & smoke alarms are 

working
■ Never block exits 10



Fire safety
■ Fire extinguisher types
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First aid 

■ In case of an emergency:
■ Check the scene and stay calm
■ Check the victim.  Keep him or her 

comfortable and calm
■ Call the local emergency number
■ Administer first aid if possible
■ Keep people who are not needed away
■ Complete an accident report sheet
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First aid for burns

■ Call your local emergency number
■ Remove the person from the source of 

heat
■ Cool the burned skin by applying cold 

water.  Do not use ice or ice water
■ Do not apply ointments immediately
■ Bandage the burn
■ Help the victim be comfortable
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Burns 
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First aid for wounds

■ Put on disposable gloves to prevent 
infection

■ Clean the wound with soap and rinse it 
under water (unless it is very deep)

■ Control the bleeding by applying  pressure 
using sterile gauze or clean towel

■ Elevate the limp above the heart level
■ Cover the wound with clean bandages
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First aid for chocking
■ “HEIMLICH Maneuver”

■ Stand behind the victim.  Wrap your arms around the 
victim’s waist

■ Locate the victim’s navel
■ Make a fist with one hand. Place the thumb side of 

your fist against the middle of the abdomen.  Position 
your hand just above the navel and below the breast 
bone

■ Place your other hand on top of your fist
■ Press your hands into the victim’s abdomen.  Use 

quick, inwards and upward thrusts
■ Repeat as many times as it takes to dislodge the 

object from the victim’s throat
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Heimlich maneuver
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