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WATCH YOUR STEP

Clean up spills
immediately.

Do not rush
when carrying
hot food.

Source:yhttps://www.tal.sg

Safety Actions to prevent

SLIPS, TRIPS AND FALLS

in the Food and Beverage industry

Y

Cordon off
hazardous areas
e.g. leaks, broken
tiles. Report them
to your supervisor
immediately.

shoes. Replace
shoes when soles
are worn out.

Perform regular
housekeeping. Clear
away empty boxes
and food packaging
lying on the floor.
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