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All employees must know all of safety procedure clearly and strictly | fiif5 & % 51 0 038 2 1 5008 22 & FE 7 I ke M AT, B kR . 8
complete to avoid accident happened, in accordance with: .

1.Hygiene laws and regulations
2.Hotel Handbook
3.Kitchen policy and Procedures
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Procedures:
Always use common sense and presence of mind to make the work
areas safe for you, fellow associates, and guests.
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Read and understand the Hotels handbook and policy regarding
safety and security.

Read and understand the hygiene and safety laws.

Complete successfully the hotel and departmental orientation
Avoid accidents by following the below simple guidelines:
Associates will not use glass of any kind for drinking in the
kitchen

Garbage and any unused scraps must be disposed of in the
prescribed manner and not left lying around

Chemical

Preventing fires (Do not use water or foam fire extinguisher on a
grease fire or electrical Fires. You will only spread the fire).
Preventing injuries from machines and equipment

Preventing falls strains and injuries from lifting

Preventing cuts
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The largest FREE resource tool for young hoteliers and seasoned professionals



