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In a restaurant’s kitchen, accidents or injuries can occur during the regular working of the employees. Some of these injuries or accidents include the following:
· Cutting oneself with a knife
· Falling due to slippery floor
· Electric shock from the electric appliances
· Fire outbreak due to top cooking gas or electricity
· Burns and scalds from hot equipment, utensils like sufurias
· Strains, sprains, and soft tissue injuries
· Cross-contamination of food and food poisoning
The managers or leaders of the restaurant should employ various mechanisms to help reduce some of the accidents or injuries. Training is one of the mechanism, and others may include the following;
· Making sure that the workers keep the floor as dry as possible
· Making sure the workers are not over plugging sockets
· Ensuring that the floors constructed are over-tracking as per the laid standards
· Ensuring that the workers have protective gear and the observing cleanliness
· Making sure there is proper lighting in the kitchen and pathways
· Acting quickly in responses that need correcting abnormalities so as to reduce a huge negative impact
· Ensuring that the pathways and kitchen have everything orderly kept.
