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Commercial kitchens can be a 
calamity waiting to happen

Barry has won  a medic safety kit  for his letter!

alk by any residential 
construction site: to the 
untrained eye, the whole 

crew looks armed for imminent danger. 
Hard hats? Check. Safety vests? Check. 
Steel-toed boots? Check. So what’s the big deal?

The reality is a very big deal: safe work practices mean more 
than just keeping up appearances. Falls on construction sites 
still account for the vast majority of claim costs, and, sadly, far 
too many fatalities. Too often, the casualties come from 
smaller companies — some of whom remain unaware of the 
importance of safety training.

While many larger residential construction companies use 
their resources — financial and otherwise — to invest in safety 
training programs, a number of their smaller counterparts, 
employing 10 or fewer, do not. 

Granted, these employers face challenges. Besides having 
limited resources, small-scale employers often lack sufficient 
training themselves to train or supervise workers on site. 
Language and literacy barriers make matters worse. 

As our cover story on page 9 illustrates, WorkSafeBC’s Surrey 
office is trying to address these problems by working with a 
residential construction supplier to provide safety awareness 
workshops for smaller employers, supervisors, and workers — 
workshops that respect language and cultural differences. But 
that’s just a start. As WorkSafeBC regional prevention 
manager Gary McComb says, proper safety training requires 
an investment, and a long-term commitment — one that comes 
from the top and works down.

That’s why McComb suggests employers reach out to industry 
associations, many of whom provide affordable, sector-specific 
training programs for small-scale residential construction 
employers. As well, he says, employers need to ensure their 
supervisors are well-trained; industry associations can provide 
guidance there as well. 

Proper training and adherence to the regulations requires a 
little more time and money. But, ultimately, taking these steps 
attracts business — and employees — to worksites known for 
staying as safe as they appear. 

f you can’t take the heat, you’d better get out of the kitchen. 
And nowhere is this truer than in a busy commercial kitchen, 
where workers face innumerable hazards, not the least of 

which is the danger of getting burned. In our January/February 
“What’s wrong with this photo” contest, readers identified the 
wide range of safety issues found in a typical kitchen, including 
hygiene, slip and trip, burn, electrical, ergonomic, and WHMIS 
concerns. Here are the ones we spotted, care of WorkSafeBC 
occupational safety officer Andrew Lim: 

•	 Oven mitts are required to move a pot of boiling water.

•	 The oven door is open.

•	 The working area is blocked by boxes.

•	 The pizza boxes are stacked too high.

•	 A knife is sticking out past the counter’s edge.

•	 The electrical panel is blocked.

•	 The plug does not have a ground fault circuit interruptor (GFCI).

•	 Water has been spilled on the floor.

•	 The pot rack is too low (I bumped my head!).

•	 Plastics have been placed too close to the burner element.

•	 The cleaning solution is sitting on the counter (WHMIS 
procedures must be followed).

•	 The worker is not wearing a hat (a Foodsafe concern).

•	 The rag is contaminated, possibly with chemicals. 

•	 The worker is reaching awkwardly for the pot (an ergonomics 
issue).

•	 A bucket is blocking the aisle.

•	 The working area is generally cluttered.

•	 The box of carrots could fall on the worker’s head.

Now it’s your turn. See our centre-spread, pullout poster for a 
closer look at scaffolding safety.

Danger and disarray too common in commercial kitchens
Editor, WorkSafe Magazine (Re: January/February issue, “What’s wrong with this photo?”)

The following potentially unsafe conditions/unsafe acts have been identified; however, they are 
listed in no particular order of priority. 

•	 Items are stacked and stored in front of electrical panels. 

•	 A low platform/bench is positioned beneath electrical panels, which promotes items being piled 
there. This platform/bench also appears to be damaged.

•	 The width of the aisle between the above-mentioned, stored items and the stainless steel table 
in the centre of the photo is too narrow for safe passage.
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