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1. Pay attention to your health and personal hygiene.

2. Do not wear the work clothes used in the workplace outside the workplace.

3. Obtain your hygiene training certificate.

4. Arrive at work well-rested and fit for duty.

5. Do not act hastily. Moving quickly in the workplace may cause slips and falls.

6. Do not wear rings, chains, necklaces or similar jewelry while working.

7. Do not wear loose, hanging or unbuttoned clothing. Do not wear long neckties. Wear suitable and clean work clothes and an apron.

8. When handling materials during work, follow the properties of the materials and the appropriate operating procedures. Remain alert for gas leaks.

9. In the event of a fire caused by a gas leak, do not panic; first shut off the gas supply.

10. Appropriate carrying equipment shall be provided and used to prevent hot food from being spilled onto employees. In the event of a burn, cool the burned area under running tap water for 20 minutes.

11. After cleaning, exercise caution against slipping. Place portable yellow-and-black warning signs indicating wet floors in clearly visible locations where necessary.

12. Remember that oil left unattended on cooking stoves may cause a fire.

13. When operating the meat grinder, push the meat into the machine using the designated pusher, never with your hands.

14. Since electrical leakage can be fatal, ensure that all equipment used in the dining hall (refrigerators, deep freezers, tea/coffee machines, meat grinders, mixers, blenders and other electrical hand tools, etc.) is connected through grounded electrical outlets that have undergone annual inspection. If the equipment does not have proper grounding, request that it be installed.

15. Do not carry cutting or piercing tools in your pockets while working. After use, clean them with boiling water or use a dishwasher for cleaning.

16. Maintain cleanliness and good housekeeping in the workplace.

17. Use the required Personal Protective Equipment (PPE) and ensure that worn-out PPE is replaced with new equipment.

18. Ensure that dining hall waste is removed in closed containers.

19. Maintain good cooperation with your colleagues and people you interact with during work, and report any problems to the relevant authorities.
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