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RESTAURANT ASSOCIATES 
BITESIZE  SAFETY 

Effe c t iv e  Sa fe t y  w a lk s
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AGENDA

W HY IS IT IMPORTANT     

PROCESS OF A SAFETY W ALK

W HAT TO CONSIDER 

DO’S & DON’TS

CALL TO ACTION

VIDEO
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W HY IS IT IMPORTANT

Presenter Notes
Presentation Notes
It is an opportunity to walk the ‘shop floor’ to observe and interact with our colleagues in their work environment, and to reaffirm good safety standards and behaviours
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PROCESS OF A SAFETY W ALK

SEE CARE

SHARE

Observe colleagues 
in carrying 

out their day - to - day 
work

Help and assist in making the 
workplace a safer place

Understand how their tasks 
are performed “as is”

Reaffirm positive 
behaviours
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PROCESS OF A SAFETY W ALK
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EXAMPLES ON W HAT TO CONSIDER 
DELIVERIES –  Are  d e live rie s  c h e c ke d  a n d  p u t a wa y s a fe ly?

SUSTAINABILITY –  What  foods  are  on  the  menu,  are  seasonal  foods  being  used?  Does  there  appear  to  
be  excessive  food  wastage?

STORAGE –  Is food  stored  at  the  correct  temperatures

SAFETY –  are  the  fire  doors  kept  closed?  Fire extinguishers  on  the  correct  location?

HYGIENE –  Are staff  washing  their  hands,  are  they  wearing  clean  uniform,  without  jewellery?  Are they  fit  
to  work?

CLEANLINESS –  Are the  work  areas,  surfaces  and  equipment  clean  and  tidy?  Is there  any  evidence  of  
pest  activity?  

SLIP & TRIP –  Are  s lip  h a za rd s  a d e q u a te ly c o n tro lle d ? Is  th e  wo rkp la c e  fre e  o f o b s tru c tio n s ?

RECORDS –  Are  d a ily /  we e kly HSE c h e c ks  b e in g  c o m p le te d ? Do  c o lle a g u e s  kn o w wh y th e y n e e d  to  
c o m p le te  th e m ?
A;LLERGEN
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RECORDING YOUR SAFETY W ALK

Do wn lo a d  th e  Orig a m i Mo b ile  Ap p  o n  yo u r m o b ile  b y s c a n n in g  th e  a p p lic a b le  QR c o d e .
 
On c e  yo u  o p e n  th e  Ap p  e n te r Co m p a s s  a s  th e  Ac c o u n t  Na m e , c lic k ‘Co n t in u e ’, s e le c t  ‘Us e  a  
p a s s c o d e  in s te a d ’ a n d  e n te r th e  6 - d ig it  p a s s c o d e  fo r yo u r s e c to r. 

RA CODE 14 7 9 6 3
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DO’S
Ensure everyone completes the allergen awareness e - learning

Train All Staff Regularly

Follow the “Repeat after me” procedure

Clean Thoroughly to Prevent Cross - Contamination

Provide accurate allergen information for every menu item

Follow recipes with the correct products
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DON’TS

Guess Ingredients or allergens when completing an allergen report

Advise the customer on their choice but allow them to make an 
informed decision.

Assume Substitutions Are Safe

Use the Same Utensils Without Cleaning
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SAEFTY W ALK VIDEO

Safety Walks | Compass HSE

https://www.mycompasshse.co.uk/see-care-share/safety-walks/
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C ALL TO AC TION

Co n d u c t  A 
p r e s e r v ic e  

b r ie fin g

Co m p le t e  
r e fr e s h e r  t r a in in g  

r e g u la r ly
Co m p le t e  w e e k ly  

a lle r g y  w a lk s

Co m p le t e  a n  
a lle r g e n  r is k  
a s s e s s m e n t  

y e a r ly
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RESTAURANT ASSOCIATES BITESIZE  SAFETY -  CALENDAR

JUNE JULY AUGUST SEPTEMBER 

DATE & TIME: 16th June 2025

TOPIC: Foreign Bodies

SUITABLE FOR:  All

DATE & TIME :

TOPIC: Restaurant Associates Allergen 
Management

SUITABLE FOR:  All

DATE & TIME :

TOPIC: Impactful Safety Walks 

SUITABLE FOR: Managers, Head office 
employees, Head & Executive Chefs

DATE & TIME :

TOPIC:  Hazard Spotting 

SUITABLE FOR:  All

OCTOBER NOVEMBER DECEMBER JANUARY

DATE & TIME :

TOPIC: Reducing cut injuries

SUITABLE FOR:  All

DATE & TIME :

TOPIC:  Effective Manual Handling Safety

SUITABLE FOR:  All

DATE & TIME : 15th December 4:00pm

TOPIC: Chemical Safety

SUITABLE FOR:  All

DATE & TIME :

TOPIC: Fire Safety

SUITABLE FOR: All

Th is  p la n n e r h ig h lig h t s  t h e  m o n t h ly  t o p ic , t h e  d a t e  t h e  w e b in a r w ill b e  h o s t e d  a n d  a  c a le n d a r in v it e  lin k  fo r 
e a c h  m o n t h  t o  a d d  t h e  s e s s io n  d ire c t ly  t o  y o u r Ou t lo o k . All s e s s io n s  w ill b e  re c o rd e d  a n d  m a d e  a v a ila b le  
o n lin e  t o  w a t c h  b a c k  la t e r . 
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THANK YOU
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