
 

 

1 Staff Safety Induction 

1.1 Emergency Response and Evacuation Procedures 

An emergency is an abnormal and dangerous circumstance needing prompt action to control, 
correct and return it to a safe condition.  

Emergencies that are pertinent to this workplace include: 

 Fire, bomb threat, medical and others 

The venue has an emergency and evacuation plan and this should be followed.  All employees 
receive instructions on procedures that are implemented in case of emergency.  The location 
of emergency and fire fighting equipment, emergency exits and evacuation assembly area/s 
will be indicated accordingly. 

1.2 In the Event of a Fire (the most likely emergency) 
 Don’t panic. 

 Raise alarm. 

 Phone the fire brigade. 

 Fight fire if safe to do so. 

 Select the proper fire extinguisher. 

 Otherwise evacuate workplace (assisting patrons in the process). 

All employees should become familiar with the location and type of fire fighting equipment 
(hose reels, extinguishers, fire blankets etc) available in the workplace.  Their location is 
marked on the emergency and evacuation floor plan. 

The Chief Warden of this venue is the Manager on Duty. 

Your emergency evacuation assembly area is in the car park opposite the main entry. 

There is a fire detection and alarm system at this venue. 

First aid kits are located here: Manager’s Office. 

First aid trained staff are Security Staff and Managers. 

An emergency and evacuation floor plan of the venue is attached. 

New employees will be shown the layout of the premises by their supervisor including fire 
fighting equipment and other safety features. 

1.3 Identify and Control Workplace Hazards 

This venue routinely identifies, assesses and controls health and safety hazards in the 
workplace.  A hazard is defined as something that has the potential to cause harm, eg exposed 
electrical wires have the potential to seriously injure a worker if they were to touch them.  
Identifying hazards and risks is formally done by supervisors undertaking periodic walk-
throughs to determine whether any hazards are evident.  



 

 

There are inherent risks in any hospitality venue.  There are activities that have the potential 
to injure unless control measures are in place.  Measures put in place to control risk are 
designed to eliminate or reduce the risk of injury. 

Some hazards can be particularly unsafe such as:  

 Electricity, especially if electrical leads or wires come into contact with water. 

 Exposure to hazardous chemicals. 

 Potential CO2 asphyxiation (leaking gas system/cylinders in a cellar or cool room). 

 Mechanical plant without guards on moving parts. 

Staff members who discover any hazards in the workplace that are likely to cause injuries to 
anybody are encouraged to report it to their supervisor. 

1.4 Reporting Work Health and Safety Issues 

If any hazards are discovered in the workplace or any other health and safety incident or issue 
need to be reported to management, the matter should be brought to the attention of a 
supervisor. 

Health and safety incidents are to be logged in the incident register. 

1.5 Hazardous Manual Tasks 

At least 50% of all injuries in the hospitality industry are musculoskeletal related – that is, 
injuries caused when undertaking hazardous manual tasks. Injuries to joints, tendons, 
ligaments, cartilage, nerves and tissues are common. They can be caused by either sudden 
trauma or wear and tear over a prolonged period of time. Many of these injuries can be 
prevented.  

There are some useful tips in the AHA (NT) Safe Work Manual but here are some important 
dos and don’ts: 

 Never lift a full beer keg on your own – dual lift is acceptable. 

 Stacking cartons above shoulder height is not recommended. 

 Use a mechanical aid (trolley etc) when moving heavy or multiple objects. 

 Heavier items should be stored on lower racks or cupboards. 

 Keep items close to the body when lifting and the key is to bend your knees, not your 
back. 

1.6 Slips, Trips and Falls 

The nature of the industry is such that hospitality venues, especially back of house, can pose 
certain ‘slip, trip and fall’ risks.  In this environment it commonly occurs when there are fluid 
or cooking oil spillages over the floor, or when obstacles are placed in pedestrian areas.  
Follow these instructions:   

 When there is a spillage clean it up in a timely fashion. 

 Ensure good housekeeping practices at all times. 



 

 

 Wear non-slip/rubber-soled shoes in the workplace. 

1.7 Personal Security and Safety 

Staff are to familiarise themselves with the venue personal security and safety policy, and 
follow in-house guidelines regarding cash handling procedures.  

In the event of an armed robbery: 

 Never attempt to stop the offender or in any way intervene while the crime is being 
committed – stay calm and quiet. 

 Comply with the demands of the robber, no more and no less. 

 Make mental notes - names if more than one, speech, height, clothes, distinguishing 
marks (scars, tattoos, facial features), physical features, weapon etc. 

 Take note of the direction of travel and mode (car, foot etc). 

 Immediately raise the alarm and contact management. 

 Call the police and keep the line open. 

 Secure the crime scene and preserve any evidence. 

 Advise any witnesses to remain until police have arrived. 

1.8 Kitchen Hazards 

For staff that are new to working in kitchens, the main areas of concern in terms of health and 
safety hazards are burns, slips, cuts and exposure to hazardous chemicals.  Burns are probably 
the main injury commonly associated with gas cookers and oil fryers.  This type of injury can 
range from minor scalds to serious third degree burns.  The severity of the injury is dependent 
upon the cause of the injury, eg hot oil from the chip basket, and how quickly appropriate 
treatment for the injury is rendered.  

Please ensure the following: 

 Wear appropriate clothing for the task. 

 Do not leave elements turned on when not in use e.g. gas cookers etc. 

 Clean up fluid spills immediately to avoid slips. 

 Follow Safe Work Procedures when undertaking ‘at risk’ activities. 

A Safe Work Procedure is a written procedure that outlines a safe method of carrying out a 
task.  They should be individualised to suit the workplace circumstances and discussed with 
relevant staff.  Make sure workers understand and follow these procedures (see Annex 1 for 
Safe Work Procedure templates). 

 Hazardous cleaning chemicals should be labelled and stored securely. 

 Ensure Safety Data Sheets (which contain important information about chemical toxicity, 
protection and first aid) are stored with the chemical. 

 Protective equipment is to be used when handling or using hazardous chemicals. 



 

 

1.9 Electrical Safety 

The most common cause of electric shocks in the workplace is as a result of coming into 
contact with damaged electrical cords or equipment.  Staff should report any visibly damaged 
electrical cords or equipment to their supervisor.  Electrical cords should not be left lying in 
any wet areas, and extension leads not used in pedestrian access ways. 

1.10 Kegs and Cool Rooms 

Risks associated with keg and cool rooms include previously mentioned hazardous manual 
tasks, slip and trip hazards and the threat leaking carbon dioxide (used for beverage 
dispensing) can cause.  Incidents, some with potentially fatal consequences, have occurred 
from faulty high-pressure inert gas systems. 

This venue has a gas detection and alarm system. 

1.11 Warehouse/Bottleshop  

If relevant to the workplace, forklifts and drive through bottleshops pose additional risks to 
employees.  Only a licensed forklift truck driver and those undertaking supervised training are 
permitted to use a forklift.  There are written Safe Work Procedures to be followed. 

Particular attention needs to be taken if working in a drive through bottleshop.  Staff should 
be aware of vehicle movements and flow, and maintain a ‘situational awareness’ at all times. 


