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Today’s toolbox talk will
address the topic of Knife Safety.

In a catering environment, one of the leading causes of injury is from
knife accidents. Cuts from knife accidents are quite common in a catering
environment causing injuries to hands, fingers and various other parts of the body. There is however a lot
that can be done in order to prevent frequent accidents from happening minimising the risk of injury in
the workplace. Employees must be informed on the best ways to handle a knife when using one and when
sharpening one as well.

This toolbox talk will provide tips on handling knives in a safe manner to
maximise the safe use of knives in the workplace. Here are several ways that
knives can be used in a catering environment:

KITCHEN
WORK

OPENING
PACKAGES

MEAT
PROCESSING

Injuries can occur during any of these activities if caution isn’t taken.
Here are some ways employees can keep safe when using a knife:
Do not try to catch a falling knife.

Only use knives for their intended purposes.

Always use a firm secure cutting board.
If the cutting board doesn’t have rubber grips
at the bottom, you can put a damp towel
under the board.

Make sure the knives are sharp. Dull knives
slip while you’re cutting, people also tend to
be a bit more careful when they know the knife
is sharp.

When storing knives, store them safely with
the blade covered by a sheath or scabbard.

Keep fingers tucked in when cutting.

Do not carry a knife in your pocket.

Sometimes even though things are in place, accidents can
still happen so it’s important to know what to do when
they occur. If you are dealing with a knife cut:
Immediately put the knife down and stop cutting.

 ash the area of the cut with soap or antibacterial
W
cleanser to prevent infection.

 pply pressure to the wound to stop bleeding and
A
immediately clean any blood that may have spilt.

Apply antibacterial ointment and then cover the wound with a clean band aid.
Call 000 if required and complete a hazard and incident report.

Activity

The pictures below, identify what is unsafe in the picture, discuss the
consequences and discuss how safer procedures can be applied to minimise
the risk of accidents and injury

By signing this form you confirm that you have attended the Toolbox Talk
on knife Safety and fully understand the details of the training provided.
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