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Handling Hot Objects
Purpose
This Safe Work Practice explains how to safely handle hot food, cookware, plates, and equipment in kitchen and food service areas. 
This procedure supports employer and worker duties under the Workers Compensation Act.
Know Your Responsibilities
Employers Must
· Provide a safe workplace and equipment
· Identify, assess, and control hazards
· Train and supervise workers in safe practices
· Maintain SWPs, emergency procedures, and safety policies
· Investigate and report incidents
Workers Must
· Follow safe work practices and procedures
· Wear and use required PPE
· Report hazards or unsafe conditions
· Participate in training and drills
· Work safely to protect self and others
What Could Go Wrong?
· Burns from touching hot food, pans, plates, or equipment
· Burns from steam from hot food or liquids
· Spills or splashes when carrying hot items
· Injury to coworkers or guests when moving hot items in busy areas
·  Fire from overheated oil or hot equipment 
Before You Start
· Be trained and authorized 
· Take time to assess the situation and plan your approach
· Make sure oven mitts, dry cloths, or service napkins are ready
· Assume an item is hot until you can safely confirm otherwise
· Make sure your path is clear before carrying hot items 
Required PPE
· Oven mitts or heat-resistant gloves
· Dry cloths for hot cookware
· Service napkins for carrying hot plates
· Closed-toe, non-slip footwear 
Safe Work Steps
General Hot Objects
1. Use oven mitts or dry cloths when handling hot pots, pans, or trays 
2. Lift pot lids away from your body to avoid steam burns
3. Add food to hot pans away from your body to prevent splashing
4. Turn pot and pan handles inward so they are not over the edge of the stove
5. Do not leave hot pans unattended without indicating that they are hot
6. Say “hot” or “behind” when moving with hot items in the kitchen
7. Move carefully and do not rush when carrying hot objects
Handling Hot Plates
1. Fold a service napkin and place it along your arm from fingertips to elbow
2. Place a maximum of two hot plates on the protected arm
3. Use another folded napkin in the service hand to hold one plate
4. Keep plates balanced and level while walking
5. Serve the guest starting with the plate in the service hand
6. Avoid reaching across guests and do not touch guests with hot plates
Special Considerations
· Steam can cause burns even without touching food or equipment
· Damp fabric conducts heat faster. Never handle hot objects with damp towels or mitts
· Hot equipment can stay hot after it is turned off
· Busy kitchens increase the risk of contact with hot items 
In Case of Emergency
· Report hazards, incidents, and near misses immediately to your supervisor, Joint Health and Safety Committee, or Worker Health and Safety Representative (if applicable)
· Remove the heat source if safe to do so or have another worker take over the task
· Cool burns with clean, cold running water and seek first aid
· Seek medical attention for serious burns
In case of evacuation
· Safely turn off or put down the hot object, ensuring it is not in anyone’s way
· Head directly to your muster station
· If you left hot equipment running, advise your emergency warden or supervisor immediately 
Additional Safety Resources
· WorkSafeBC Kitchen Safety Resources https://www.worksafebc.com/en/health-safety/tools-machinery-equipment/kitchen-equipment
· WorkSafeBC Kitchen Safety: Preventing Burns and Scalds https://www.worksafebc.com/en/resources/health-safety/videos/kitchen-safety-preventing-burns-scalds?lang=en 
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