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03-ACCIDENT PREVENTION IN THE WORKPLACE 
 

Throughout this unit, and indeed your career, you will hear and be reminded of your ‘DUTY OF CARE’. As 

we discussed previously, this applies to every aspect of your job and is the main focus when it comes to 

accident prevention. 

 

You are responsible for what happens as a result of your actions. YOU can be fined under the 

occupational health and safety act if you cause a major accident through being careless and not following 

your Employer’s or Supervisor’s legal directions about how to work and use equipment safely. You can be 

fined if your carelessness results in another person being hurt or even killed. 

 

How can we protect ourselves and others? There are several ways to prevent or reduce the risk of injury 

and illness at work. 

 

PROTECTION 
• Use a dry oven cloth, not a dirty wet tea-towel when carrying or using hot pots, plates or dishes. Wet 

cloth carries the heat straight through to your hands or skin and this will burn. If the item is really 

boiling, you may drop the pot or plate and cause more burns by spilling the hot food or liquid over 

yourself or someone near you. 

• Use goggles and masks when handling cleaning chemicals or any chemicals that may have strong 

fumes which may burn your eyes or throat. Some chemicals are corrosives and may burn one’s throat 

or lungs. The effect of these fumes is not always obvious at the time. After several years problems 

start to show. The long-term effects of some of these products may even result in permanent disability 

or death. 

• Use gloves when handling chemicals. Some chemicals can cause bad burns. 

• You should NEVER lift and pour chemicals from a large container into a smaller one. The large 

container may be too heavy and you could spill the chemical over yourself or and anyone standing 

near you. This may cause a very serious burn to one or both of you requiring emergency treatment. 

• If you have to transfer chemicals from large containers into smaller containers, you should use pumps 

or taps. 

 
STORAGE 
Correct storage for all products is essential whether they are chemicals, food, beverage or equipment. 

• Heavy items always should be placed on low/bottom shelves. Lighter items can be placed higher. 

• All shelves should be within comfortable reach, or safe ladders and steps should be available and 

USED. 
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• Shelving should be safe, secure and strong enough for the type of goods to be stored on them. 

• Chemicals should always be stored in separate areas that are well ventilated and well away from any 

major source of heat, because some chemicals react to heat and may explode. 

• Always make sure chemicals are labelled clearly, and follow the instructions for storage. 

• Be very careful when transferring chemicals into other containers and always make sure the new 

container is labelled. 

• Chemicals should never be stored near food or beverages. They should not even be stored near 

paper products. Paper can absorb chemicals and dry. If the paper is then used for service of food and 

drink, this can be dangerous for all concerned. 

• Chemicals should never be mixed as this may cause an explosion and injury.  

 

MAINTENANCE 
Do not use faulty equipment. Electric shock is still one of the most common causes of injury in industry. 

• All power points and cords should be repaired by qualified service people. Gas appliances should be 

repaired by licensed gasfitters/plumbers. 

• Safety guards that are broken or missing should be replaced immediately. 

• Never try to repair equipment yourself. Remember, you are not an electrician, plumber or a qualified 

tradesperson. You are NOT TRAINED TO DO REPAIR WORK on equipment. 

 

If you try to repair equipment and cause a major or even a minor accident, you are responsible for that 

accident and what happens to the person injured. NO ONE wants to be responsible for the injury, 

disability or death of another person. 

 

LIGHTING 
Bad lighting is dangerous, causing people to fall and cut themselves or trip over obstacles they cannot 

see. It also causes eye strain as you try to concentrate on what you are doing and this makes your job 

harder. If there is poor lighting in the work area, it is important to look at how it can be improved. 

• You may need to talk to your Supervisor and ask for brighter lights or even more lights. 

• Perhaps the windows are blocked by furniture, curtains or equipment (or worse – rubbish). 

 

SPILLS AND OBSTRUCTIONS 
Spills are also a major cause of accidents in the workplace. 

• If you spill it, clean it up. 

• If you did not spill it, still clean it up. Find out who did it and remind the person that the spill could have 

caused an accident. 

Major spills from large drums of liquid, overflows, etc. may need more than one person to clean up. 
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• Check what type of spill it is by reading the instructions on the container. 

• Use safety equipment – gloves, mask and goggles, if necessary. 

• Ask someone else to help for two reasons. Firstly, it will be cleaned up more quickly, and secondly, 

you will have someone with you in case you need help. In this way the danger may be removed 

quickly. 

• Place a ‘slippery floor’ sign at the place of the spill. 

• Let other staff or customers know that the floor is wet and slippery. 

 
REPORTING MACHINE FAULTS 
• Do not expect your Manager or Supervisor to know that the equipment does not work. If you use the 

equipment, you must inform them when something is not working or in need of repair. 

• Large premises usually have a system where all repairs are reported to the supervisor who fills in a 

maintenance request and sends it on to the Maintenance department. 

• If you are training in a smaller property, maybe a restaurant or local hotel or motel, then you need to 

report the problem to your Supervisor and indicate what piece of equipment is faulty. Most 

Supervisors and Managers are busy people so give them advice in writing if circumstances permit. 

This will remind them that they need to fix the problem. Some smaller establishments have a diary 

where these repairs are written in. 

• If you use equipment or notice something hazardous about equipment someone else is using, you 

should report this also. 

 

 

Accident Prevention Tips  
• Obstructions are a major hazard. If the fire exits are blocked, how do you and others escape from 

the building if there is a fire? 

• If the obstruction is in a doorway, someone may fall or injure themselves trying to get out. Clear 

all fire exits and find a safer place to store the goods. Keep doorways clear on both sides. Make 

sure all equipment is placed in a safe area. 

• Do not leave items such as pan handles or trays of glasses hanging over the edge of benches 

because people may knock them over. 

• Vacuum cleaners, tool and cords, etc., left in doorways, corridors or aisles can cause people to 

trip and hurt themselves. 

 

 


