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In the hotel industry there are collective safety risks applicable to our venues in 
terms of workplace hazards. We are a low risk industry with lost time injury rates 
about the average in Queensland. However; it’s incumbent upon every business to 
manage workplace safety risks because (a) it’s the law, and (b) nobody wants their 
staff members getting injured.  
 
Here is the suspect list of common injury causes in our industry. 
 
Manual handling 
 
About half of all injuries in the hotel sector occur while staff are undertaking manual 
handling type work. These injuries are generally known as musculoskeletal 
disorders. That is trauma or pain to the body that affects the muscles, ligaments and 
tendons, and bones. This type of injury is caused either by a sudden sharp movement 
or strain, or it can be from carrying out repetitive work over a period of time.    

 Ensure that your people undergo a solid induction when they join your workplace. 

 Use mechanical aids like keg lifters, hand trolleys, pallet jacks, carts and 
concierge trolleys. 

 Ensure a load is lifted correctly by using legs, not the back, while keeping the 
object close to the body. 

 
Burns, scalds and cuts 
 
Kitchen staff can become blasé when it comes to safety practices. For example, it’s 
somehow too hard not to wear stainless steel mesh gloves or gauntlets to prevent 
cuts and enforce the wearing of personal protective equipment when dealing with hot 
oil e.g. when changing oil in deep fryers.  
 
Slips, trips and falls 
 
Water or other substances on floors are a fact of life in our industry. Steps can be 
taken to reduce the risk of water pooling or condensation, notwithstanding our sub-
tropical climate playing its part. Old pipes or lines have a tendency to leak especially 
under or around the bar counter where taps and basins are situated. 
 
Practical measures to prevent slips, trips and falls include: 

 Rubber matting is a useful short term fix to counter spillage or pooling (slip 
resistant floor vinyl is the best solution). 

 Ensure all staff wear enclosed, non-slip footwear for the task. 

 Clean up spills as soon as is practicable (signpost if the floor is wet). 

 Install good lighting around stairs or steps, or visibility indicators on the nosing. 
 



Hazardous chemicals 
 
The kitchen will generally use heavy duty oven and grill cleaner although there has 
been a change to more environmentally friendly products. Beer line cleaner is a 
nasty alkaline that will cause burns and/or blindness.  

 Use the least hazardous chemicals for the job. 

 Use personal protective equipment when handling or using hazardous chemicals. 

 Store chemicals safely – not in food and/or drink containers and make sure they 
are correctly labelled. 

 
Electrical 
 
If you can, install residual current devices (safety switches) on all your electrical 
circuits. Many older hotels don’t have this level of protection but it’s becoming an 
essential as our reliance on electrical or electronic equipment increases. Do not use 
electrical double adapters, protect extension leads from damage or lying in wet 
areas, and test and tag your portable electrical equipment if your circuits don’t have 
safety switch protection. 
 
Carbon dioxide gas 
 
Food grade carbon dioxide is used in hospitality for beverage dispensing. This gas is 
inert, odourless and an asphyxiant. Install a CO2 detector and alarm system in non-
ventilated areas where this gas is used. Ensure that gas bottles are chained up. 
 
You are required by law to reduce the risk to your employees of exposure to 
workplace hazards. WorkCover claims increase the cost of your premium. 
Prevention by practicable and reasonable means is the solution.   
 


