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Blakehurst High School

Stage 5 Food Technology

Occupational Health and Safety (OHS) case study

The following table identifies the syllabus outcomes supported by the activity and the employment related skills that it supports.

	Syllabus outcomes
	Learning activity
	Employment related skills

	A student:

5.1.2

identifies, assesses and manages the risks of injury and OHS issues associated with the handling of food.


	Occupational Health and Safety (OHS) case study
	· Identifying, assessing and managing risks.

· Solving problems.

· Working with others and in teams.

· Collecting, organising and analysing information.

· Communicating ideas and information.


Information from the syllabus

Work, Employment and Enterprise 

Students will develop an understanding of work and employment through the study of workplace practices within the Australian food industry. Students will explore work-related concepts in the core ‘food preparation and processing’ and in the focus area ‘food service and catering.’ Students will develop an understanding of current work practices including Occupational Health and Safety (OHS) requirements, safe work practices, industrial legislation, industrial awards and enterprise agreements and the Anti-Discrimination Act. Knowledge and skills gained through food handling in all practical classroom activities are transferable to personal and vocational contexts.

Stage 5 Food Technology Syllabus, page 16.

Occupational Health and Safety (OHS) case study 
Read the following scenario: 

The Good Food Catering Company has just employed five new young kitchen hands and knowledge of OHS issues was part of the job criteria. As supervisor of the food preparation area, you are responsible for safety issues and you need to make sure all workers are aware of the hazards involved in the daily running of the business. You have decided to hold a meeting to discuss worker safety and issue all workers with a simple fact sheet on OHS. 

1.
Your task is to produce an OHS fact sheet for the Good Food Catering Company. Your fact sheet should contain the following information:

· The purpose of the OHS Act

· The main OHS responsibilities for


a) employers


b) workers


c) everyone in the workplace.

You will find the information needed for this task on the WorkCover web site www.workcover.nsw.gov.au. Select OHS and then OHS legislation.

2.
Design a poster to illustrate the main types of hazards in a workplace. Use the same WorkCover web site to select Industry, and then scroll down to Hospitality. Here you will find information about the hazards in a workplace and how these hazards can be classified.

3.
Answer the following question:

Why do young workers in the hospitality industry need special attention? 

For more information refer to the WorkCover web site, select Workers and then Young Workers. You can download Young Workers in the Hospitality Industry for a detailed look at OHS issues.

4.
In the Young Workers section of the WorkCover web site, use the following interactive activities to check your understanding of safety issues:

· Safety Zone

· Virtual Kitchen

· Virtual Supermarket

· Virtual Office

· Hunt the Hazards.

You may need to download the Flash program to run these activities. This is a fun way to assess how much you have learned. A certificate can be printed for some of these activities.

Occupational Health and Safety (OHS) case study answers 
1.
The fact sheet may include some of the following information:

The purpose of the Occupational Health and Safety Act 2000 is that it describes the general requirements necessary to ensure a safe and healthy workplace. It is designed to reduce the number of injuries in the workplace by imposing responsibilities on individuals and corporations. The OHS Act 2000 requires employers to consult with workers on matters affecting their health, safety and welfare.

Responsibility of employers

The OHS Act states that as an employer you ‘must ensure the health, safety and welfare at work of all the employees’. To meet your responsibilities under the OHS Act 2000, you must provide:

· safe premises

· safe machinery and substances

· safe systems of work

· provision of information, instruction, training and supervision

· suitable working environment and facilities.

The Act also states that you are responsible for the health and safety of people other than your workers, who may be present at the workplace.

Responsibility of workers

Section 20 of the OHS Act 2000 states that as a worker you must:

· take reasonable care for the health and safety of your co-workers who may be affected by your actions

· cooperate with your employer in anything that they do or require, in order to ensure a safe workplace.

You must:

· ensure that your actions do not put others at risk

· work safely

· use and maintain machinery and equipment properly

· ensure that your work area is free of hazards.

Cooperating with your employer may include:

· notifying your supervisor of actual and potential hazards

· wearing or using prescribed safety equipment

· carrying out work in a safe manner following health and safety instructions

· taking notice of signs

· adhering to speed limits

· participating in safety training.

You should not be asked to pay for safety equipment or training and you must not be dismissed for raising health and safety issues.

Everyone in the workplace

Section 21 of the Act states that you must not intentionally or recklessly interfere with or misuse anything provided in the interests of health, safety and welfare. You must not:

· move or deface signs

· tamper with warning alarms

· remove machine guards

· skylark

· play jokes

· behave in a way that results in risk to others.

Section 24 states that you must not intentionally hinder or obstruct the giving of aid to a person injured at work or hinder anyone trying to prevent or avoid a serious risk to the health and safety of a person. Deliberately creating a risk to the health and safety of your co-workers is also against the law.

2.
The poster may display some of the following information:

Hazards

The Occupational Health and Safety Regulation 2001 defines a hazard as ‘anything ( including work practices or procedures) that has the potential to harm the health or safety of a person’.

Hazard identification, risk assessment, and elimination or control, offer the best opportunity for reducing workplace injury or illness. Hazards arise from:

· the work environment

· the use of machinery and substances

· poor work design

· inappropriate systems and procedures.

Hazards can be classified into five broad areas:

· physical, e.g. noise, vibration

· chemical, e.g. poisons, dusts

· biological, e.g. viruses, parasites

· mechanical/electrical, e.g. slips, tools

· psychological, e.g. fatigue, bullying.

It is important for workers to be aware of hazards.

3.
Answers to this question can be found on the WorkCover web site.

4.
Interactive activities on the WorkCover web site.
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