
FALLS AT THE 
SAME HEIGHT
 Non-slip shoes should always be worn 

in the workplace.  

 Any liquid 
spilt on the 
floor should 
be wiped up 
immediately. 
Walk normally. 
Do not run. 

 Indicate areas 
where the 
floor is wet 
and freshly 
mopped.

 Ensure you can see where you’re going 
when carrying something.

 Keep the work area tidy. Objects placed 
in the way of people may cause them 
to slip.

FALLS FROM 
A HIGHER LEVEL
 Always use a ladder to reach high 

places. Do not climb on boxes, chairs 
or tables.

 Check that the ladder has rubber pads 
at its base and that the pads are clean.

 Check that the steps are not broken 
or about to break.

 Climb the ladder with nothing in your hands.

 Climb the ladder facing forward. Hold 
onto the ladder with both hands. 

 Place the ladder in a place where 
the ground is even, dry and stable.

 Climb the ladder wearing non-slip shoes.

 Make sure your hands and feet are dry 
when you climb the ladder.

 Place the ladder near the place you want 
to reach.

 Do not place the ladder in areas where 
people are moving around and never 
place it behind a door.

 When using stairs and ramps, always use 
the handrail whenever possible.

KNOCKS 
AND BUMPS
 Respect work spaces. Do not run 

or hurry.

 Keep transit areas free of any objects that 
might get in our way.
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 Respect social distancing of 1.5m. 
If you cannot socially distance, you must 
wear a mask.

 You must wear a mask in all closed 
spaces and as required by current 
regulations.

 Wash your hands frequently with soap 
and water or hydroalcoholic gels.

 You must comply at all times with the 
regulations and recommendations in 
force to combat COVID-19

RISKS RELATED TO COVID-19

EXPOSURE TO COLD
 Wear an anorak when entering a cold 

store.

 Before closing the cold store door, make 
sure there is a button that can open the 
door from the inside, and check that it 
works before closing the door. 

 Try not to spend a long time inside a cold 
store.

EXPOSURE TO HEAT
 Take pauses during the day to allow 

yourself to recover.

 Drink water during the day at work. 
We recommend you drink between 
1.5 and 2 litres per day.

 Regularly check that kitchen extractor 
hoods are working properly.

WORK 
WITH MACHINERY
 Before you use a machine, make sure you 

know how it works.

 Do not remove any protective items from 
machinery. These items protect us and 
prevent accidents.

 Clean machines after they have been 
turned off and unplugged.

 If a machine breaks down, unplug it and 
notify your manager. Do not try to repair it.

 Do not use machines wearing necklaces 
or loose clothing that might get caught.

ELECTROCUTION
 Whenever you clean a machine, 

you should unplug it first.

 To unplug or turn off an electrical 
appliance, do so by pulling out the plug 
itself. Never pull the cable.

 If you see that there are cables in poor 
condition, notify your manager. Never 
touch them.

 Do not overload sockets.

CONTACT WITH 
CLEANING PRODUCTS
 Keep all labels on containers. The labels 

give us the information we need about risks 
and preventative measures. Follow the 
manufacturer’s instructions for use.

 Do not mix cleaning products. A mixture 
of ammonia, bleach, hydrochloric acid, 
etc. could poison us.

 Use rubber gloves and any protective 
equipment indicated in the chemical 
product.

FIRES
 If there is a fire in the kitchen, place 

the fire blanket over the flames if you 
have one.

 Do not throw water on the fire. The water 
will make the fire grow.

 If a fire breaks out, stay calm during 
evacuation.

 Do not use lifts or other systems used 
to transport people.

 Alert guests appropriately.

 You must know how to use fire control 
units.

HYGIENE RISKS 
IN FOOD HANDLING
 Comply with company food handling 

regulations.

 Wash your hands with hot water and 
soap or sanitizer:
· At the start of the work day
· When handling different foods
· After going to the toilet
· After coughing, sneezing or wiping 

your nose
· After breaks
· And whenever necessary

 When sneezing or coughing, turn to face 
an area where there is no food.

 Cover your head so no hair can fall 
into the food.

 Cover cuts and wounds with waterproof 
bandages.

CUTS AND PRICKS
 Pay great attention whenever you use a 

knife or scissors.

 Do not leave knives in work areas or sinks.

 If you make hand gestures or need to point 
to something, drop the knife.

 Knives and utensils that cut or prick 
should always be stored with the tip 
facing down.

 Knives must be sharp. 

 Use the right knife for each type of cut.

 Use a board whenever you have to cut 
something.

 Put the knives on top of a board when 
cleaning them. Clean them on one side 
and then on the other.

 Always use a dustpan to gather 
broken glass or ceramics. Wear gloves 
to handle glass. 

 Always cut away from the body and wear 
a mesh glove for protection, if necessary.

 Do not put knives in soapy water. If you 
do so, you won’t be able to see them and 
might cut yourself when you put your hand 
in the water.

LIFTING 
HEAVY OBJECTS
 You must not lift objects of more 

than 15 kilos.

WHEN LIFTING AN OBJECT:

 Bend your legs and keep your knees bent 
and back straight when you lift.

 When you bend down, you should not have 
your heels on the floor as this makes it 
difficult to stand up.

 Hold the object tightly with both hands and 
close to the body.

 Stand up calmly, without jerking the object 
or making any quick or abrupt movements.

BURNS
 Use special oven gloves whenever you 

open the oven. Stand to the side when you 
open the oven door. This will prevent you 
getting burned by steam.

 Turn off the hobs in the kitchen if you 
are not using them.

 If you have to move a container 
with oil, wait until it is cold. Never move 
a container with hot oil.

 Do not pour water on hot oil. The water 
will make the oil splash.

 Always use a lid when frying 
or sautéing food. Boiling oil can splash 
and burn you.


