	Safe Work Method Statement

	Organisation: 

	Task: Kitchen duties

	Task objective:  Safely work within the kitchen (e.g. cooking, cleaning, loading dishwasher)

	Risks:

Muscle strain through any of the following; 

· poor posture

· lifting heavy items

· over-reaching for low or high shelves

· carrying too many items at once

· repetitive twisting (e.g. unloading dishwasher)

Burns

Cuts

Slips/trips/falls







	Tools and PPE:

Utensils
Enclosed footwear with non-slip sole
Apron


Gloves
Hair covering or hair pulled back


Food thermometer

	Training and instruction:

Induction training




Food safety training 
Infection control training

	Steps

	Prior to procedure:

· Ensure the area you will be working in is clear of obstacles (e.g. shopping bags, stools)
· Wash hands in warm soapy water and dry with a clean cloth
· Put on gloves

· Wipe down the bench and any other food preparation surface with warm soapy water and clean cloth
· Gather equipment and food

	During procedure:

· Stand close to the area you are working and remain facing front-on to the task (e.g. preparing food at the bench, washing up at the sink, cooking at the stove).
· When accessing low areas (e.g. low cupboards, dishwasher, shelves or fridge), apply any of the following:

· semi-squat

· forward/backward lunge

· half-kneel

· propping on a stable surface (e.g. bench, own leg).

· Access low areas

· When accessing high shelves, use a forward lunge.  This will maintain the use of your lower body, rather than over-stretching through arms and back.

· Pivot your feet (step around) to face the task you are working on.  This avoids twisting during potentially repetitive tasks such as unloading the dishwasher, putting items in/out of the fridge or cupboard.

Food Preparation

· Chop up food on plastic chopping board – using different board and utensils for meat and vegetables
· Remove gloves and dispose of appropriately
· Do not remove thawed food from fridge until ready to cook

· Cook food if required – using different utensils for raw and cooked food
· Use utensils to handle hot food
· Use oven mitts or similar to handle hot utensils
· Put fresh gloves on to dish up food
· If storing food, cool food as quickly as possible by placing into a shallow container and then into the fridge.
· If reheating food, ensure that it is steaming hot throughout.

· Clean up utensils and work surface while working

	Post procedure:
· Clean all utensils and equipment in warm soapy water
· Wipe down bench tops with warm soapy water and clean cloth and rinse cloth
· Place all utensils and equipment away
· Remove gloves and dispose of appropriately
· Wash and dry hands

	Precautions:

· DO NOT HANDLE FOOD WITHOUT GLOVES OR UTENSILS
· DO NOT INSERT HANDS INTO SINK IF WATER TEMPERATURE TOO HOT
· Read label on food containers to ensure no ingredients that could cause allergic reactions, and that food is within date.
· Store raw meat, fish and poultry near the bottom of the fridge and ensure that blood and juices, which may contain pathogens, do not drip onto other food. You can store these in leak-proof containers elsewhere in the fridge. Cover cooked and ready-to-eat food. 

· Ensure raw food is at correct temperature – below 5 degrees
· Cut away from body and avoid distractions whilst cutting
· Ensure cooked food is kept at correct temperature (above 75 degrees or steaming hot) or is refrigerated if not being eaten within 2 hours

· Wear gloves whilst handling chemicals 
· Adopt safe work postures
· Mop up any spills on floor immediately.
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