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Cukrasz szaktechnikus

A2
READING
Easy chocolate biscuits \\
Try this basic recipe. Make some chocolate chip cookies, or try it with : l\, ‘;
nuts, fruit or your favourite sweet \‘ ‘\

Ingredients

e 250g butter, softened

o 350g light soft brown sugar

e 2 large eggs

o 350g self-raising flour

e 100g cocoa powder i :

e 200g chocolate chips or chopped chocolate pieces, or 400g for optlonal dipping
(choose your favourite type)

Method

STEP 1

Beat the butter and sugar together with an optional pinch of sea salt in a bowl until light,
then beat in the eggs one by one. Sift over the flour and cocoa powder and beat into the
butter mix, then add the chocolate chips. The mix can be used up to 2 days ahead and
frozen for a month, or used straight away.

STEP 2

To bake, heat oven to 190C/170C fan/gas 5. If the mix is at room temperature, place 2
spoonfuls for each cookie on baking sheets covered with greaseproof paper. If the mix
is fridge cold, you can roll it into 40g balls before baking. The balls can be frozen and
the biscuits baked from frozen, but they’ll need a few minutes more. Bake for 12-15
mins until spread out. Leave to cool slightly and enjoy warm, or leave to cool
completely and eat cold. The biscuits will keep in a tin for three days.

STEP 3
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As an optional extra, the biscuits can be dipped in chocolate. To do this, melt your
chosen type of chocolate in a bowl over a pan of simmering water or in the microwave.
Leave to cool a little, then dip half of each biscuit in the chocolate and leave them on
trays covered with greaseproof paper somewhere to cool. Again, the dipped biscuits will

keep for up to three days in a tin or lidded plastic container.

l. Decide whether the statements are true or false.

We have to use flour that contains baking powder.

We need 600g chocolate to make the cookie.

We can leave out salt if we want.

We can keep the mix at 5C degree for a month.

We have to bake for 12-15 minutes if the balls are frozen.

The biscuits will remain fresh for a week.

N o o~ wDdoe

If we dip the biscuits into chocolate, they will last for more days.
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SAFETY AT WORK
CLP pictograms

Health hazard (e.qg. irritates your eyes, lungs or skin)

2 ' It can cause fire

Gas under pressure

Explosive

5 It can corrode metal, can burn your skin or eyes

You may die if you drink, eat or touch it

7 ' It causes serious damage to your health

Dangerous for the environment

SZECHENYI @

Eurépai Unié
Eur6pai Szociglis
Alap

MAGYARORSZAG A
KORMANYA BEFEKTETES A JOVOBE

75\ Nyiregyhazi Szakképzési Centrum
G HA 4400 Nyiregyhaza, Dugonics utca 10-12. Telefon: +36-42-512-371 E-mail:
centrum@nyiregyhaziszc.hu http://nyiregyhaziszc.hu




GINOP - 6.1.3-17-2018-00033 Nyiregyhazi Szakképzési Centrum - Idegen nyelvi készségek
fejlesztése Nyiregyhazan és vonzaskorzetében
Angol C2 1 1 039 Angol nyelvi képzés KER A1 szinttdl C2 szintig
Képzés nyilvantartasba vételi szama: E-001291/2015/C002

75\ Nyiregyhazi Szakképzési Centrum

Match the pictograms with their meanings

(@) Explosive

(b) You may die if you drink, eat or touch it.

(c) Health hazard (e.qg. irritates your eyes, lungs or skin

(d) It causes serious damage to your health

(e) Dangerous for the environment

() It can cause fire

(9) It can corrode metal, can burn your skin or eyes

(h) Gas under pressure
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Il. Match the words with its definitions

fire extinguisher

exit

fire alarm

non-slip shoes

personal protective equipment (PPE)
hairnet

uniform

NoookrwnpE

A ring that warns people in case of danger

People working in the kitchen can wear it on their head to

protect food from hair

c. It’s an equipment that we can use to put out fire. It works with
powder.

d. It’s a collective word for the types of clothes that protects our head, hand, feet, etc.
from danger.

e. If we wear this, we can avoid falling on oil.

f. People working at the same workplace can wear it. It can protect your clothes and it
has marketing function as well.

g. A door where the people can leave.

oo

Select the following lines whether they are dangers or activities we can minimalize danger
with. Write their numbers in the correct column.

Danger: Minimalizing danger:

use a dishwashing machine

keep heavy items on shelves at waist height
heavy products on high or low shelves

high temperature

we should lift things only if necessary
replace slippery floors

too much workload

machines always have to be repaired
wearing personal protective equipment

10 hand carts difficult to push/pull
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CURRICULUM VITAE

Personal Information
First name(s)/ Surname Péter Minta
Address 26 Kossuth Street,

Nyiregyhéza, Hungary

Telephone(s) +367030057020 i
E-mail(s) minta.peter@email.com
Nationality Hungarian

Date of birth 20.07.2000

Desired employment/Occupational field

Work experience Pastry cook

Dates 09/2019 - present

Occupation or position held assistant pastry cook

Main activities and responsibilities Complete paperwork, Customer service, Prepare

all items pastry to restaurant specification

Name and address of employer Gém Restaurant

Type of business or sector Catering

Work experience Pastry cook

Dates 09/2018 - 06/2019

Occupation or position held assistant pastry cook

Main activities and responsibilities Preparation of ingredients, Decorating and filling

cakes, Cleaning

Name and address of employer Homok restaurant
Type of business or sector Catering
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Education and training

Dates 09/2018 - present

Title of qualification awarded Pastry cook with general certificate of education
Principal subjects/ Serving customers,

occupational skills covered Decorating cakes, preparing all pastry items
Name and type of organisation Sipkay Barna Secondary Technical School,
providing education and training Nyiregyhaza

Personal skills and competences

Other languages
Self-assessment
European level (*)

Language:  English

Understanding Speaking Writing

Spoken Spoken

Listenin Readin . . .
Istening eading interaction production

A2 | Basicuser | A2 | Basicuser | A2 | Basicuser | A2 | Basic user | A2 | Basic user

(*) Common European Framework of Reference

Al basic user
A2 Basic user
Bl Independent user
B2 Independent user
C1 Proficient user
Cc2 Proficient user
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Fill in your own CV:

Curriculum Vitae

Personal Information

First name(S)/ SUrName e
AdAress
Telephone(S) e,
E-mail(s)
Nationality
Date of birth

Desired employment/Occupational field

WOrk eXperience
DateS
Occupation or position held
Main activities and responsibilities ...,
Name and address of employer L,

Type of business or Sector L

WOrK eXperience

Dates
Occupation or position held L,
Main activities and responsibilities ..

Name and address of employer
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Type of business Or Sector L

Education and training
Dates
Title of qualification awarded

Principal SUDJECIS/
occupational skills covered L,

Name and type of organisation ..
providing education and training .

Personal skills and competences
Other languages
Self-assessment

European level (*)

Language: ........cccevvviiieninnnn.

Understanding Speaking Writing

Spoken Spoken

Listening Reading interaction production

(*) Common European Framework of Reference

Al basic user
A2 Basic user
B1 Independent user
B2 Independent user
C1 Proficient user
c2 Proficient user
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COVER LETTER
Péter Minta
+367030057020
minta.peter@email.com
August 02, 2021

Dear Manager,

| would like to introduce myself. 1 am applying for the Pastry cook position at Cloud
Clearwater. As a kind person, | love good cakes, | believe that in this position | will be able to

use my skills and my experience as a Pastry cook.

| have been working as a Pastry cook for 2 years. As a teenager, | began with preparation of
ingredients, | decorated and filled cakes and | was responsible for the cleanness of the place, in
my home town. As time passed | did more activities | completed paperwork, | prepared all

meals.

During my school years worked as a Pastry cook | got experience of making all types of

desserts. My bosses and colleagues were very satisfied with my work.

As a Pastry cook | believe it is very important that the guest enjoys his desserts. As a graduate
of Sipkay Barna Secondary Technical School, I am confident that | can be of great value to
Cloud Clearwater and its guests. Throughout my education, | gained valuable knowledge of the

restaurant business as well.

Thank you for your time and consideration. I look forward to learning more about the tasks of
a Pastry cook at Cloud Clearwater. | hope to use my education and work experience in your

restaurant.

Sincerely,

Péter Minta
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Complete the text with the given words

a. graduate f. confident
b. introduce g. completed
c. time h. forward
d. responsible I. satisfied
e. important J. experience
Péter Minta
+367030057020
minta.peter@email.com
August 02, 2021
Dear Manager,
I would like to .........ccoeviinnnn. (1) myself. I am applying for the Pastry cook position at

Cloud Clearwater. As a kind person, | love good cakes, | believe that in this position I will be

able to use my skills and my experience as a Pastry cook.

| have been working as a Pastry cook for 2 years. As a teenager, | began with preparation of
ingredients, | decorated and filled cakesand Iwas ......................... (2) for the cleanness of
the place, in my home town. As time passed I did more activities I ......................... 3)

paperwork, | prepared all meals.

During my school years worked as a Pastry cook | got experience of making all types of

desserts. My bosses and colleagues were very ..............coo.euee... (4) with my work.
As a Pastry cook I believe itisvery ..............oooeenn.. (5) that the guest enjoys his desserts.
AS @ i (6) of Sipkay Barna Secondary Technical School, I am

......................... (7) that 1 can be of great value to Cloud Clearwater and its guests.

Throughout my education, I gained valuable knowledge of the restaurant business as well.

Thank you for your ......................... (8) and consideration. I look ......................... 9
to learning more about the tasks of a Pastry cook at Cloud Clearwater. | hope to use my
education and work ......................l (10) in your restaurant.
Sincerely,
Péter Minta
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AT AN INTERVIEW

A pastry cook has applied a job at a confectionery and he has an
interview with the Human Resource Manager.

Human Resource Manager (HRM): Good morning! Take a seat,
please.

Applicant: Good morning. Thank you.

HRM: I have read your CV and cover letter and | would like to ask a few questions. Why would
you like to work here?

Applicant: | think I could improve a lot in my knowledge, skills and techniques and | would
be valuable for you.

HRM: What do you enjoy in your work?

Applicant: | like creativity, | can experiment with ingredients and flavours on thy basis of
seasons or occasions and | can make people happy with it.

HRM: What are your strengths?

Applicant: I think | am cooperative, confident, and ambitious. I really like challenges and I can
create a friendly atmosphere.

HRM: What is your weakness?

Applicant: I have to improve in a few things. | have to be tidier and | have to improve my
planning skills and have to learn to organize time during work to be more efficient.

HRM: How do you see yourself in ten years?

Applicant: | would like to manage a few staff members. | would try out myself in a big
confectionery.

HRM: Thank you. Have you got any questions?

Applicant: Yes, | would like to ask about the working hours and | also would like to know how
many days | have work a week.

HRM: You have to work 40 hours a week, at the weekends, too, depending on our schedule.
Applicant: Do you offer any benefits?

HRM: Yes, we give discounts in our shop and we give bonus on the basis of performance at
the end of the year.

Applicant: Thank you very much.

HRM: Thank you. Goodbye.

Applicant: Goodbye.

Role play.

You are an applicant. You have applied a position of pastry cook and you have to talk to the
Human Resource Manager about the job. (Your partner plays the HRM. If you are ready,
change roles.)
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SITUATION
A pastry cook is talking with his pastry chef how to make chocolate biscuit.
Pastry Chef: Please tell me how to make chocolate biscuit. What do we need?
Pastry Cook: Flour, cocoa powder, eggs, softened butter, brown sugar, chocolate chips.
Pastry Chef: How many eggs do we need?
Pastry Cook: 2 large ones.
Pastry Chef: What kind of flour do we need? And what does it contain?
Pastry Cook: Self-raising. It contains baking powder.
Pastry Chef: OK, what is the first step when we have the ingredients?

Pastry Cook: We beat the butter with the sugar and salt, then we beat the eggs. Then we add
the flour, cocoa powder and finally the chocolate chips.

Pastry Chef: Can | use the mixture next day?

Pastry Cook: Yes, we can use it in 2 days or we can freeze it for a month.
Pastry Chef: What temperature will you bake it?

Pastry Cook: At about 180 Celsius degree.

Pastry Chef: How will you form the biscuits?

Pastry Cook: With a spoon. We need 2 spoonfuls for each biscuit. | put it on baking sheet
covered with greaseproof paper.

Pastry Chef: Nice. How long will you bake them?
Pastry Cook: For 12-15 minutes.

Pastry Chef: How can you decorate when it’s ready?
Pastry Cook: I can dip in chocolate.

Pastry Chef: Well done. You can start doing the chocolate biscuit. Let me know if you need
help.

Pastry Cook: Alright, thank you.

Role play

You are playing the role of the Pastry cook. Your partner will be the Pastry-chef. Answer the
Pastry-chef’s questions how to make a chocolate biscuit. If you don’t remember the ingredients
or the steps, you can find the recipe in the Reading exercise. When you are ready, change roles.
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VOCABULARY

Reading

1. baking sheet stitblemez

2. Dbiscuit keksz

3. bowl tal

4. dipping martogatas

5. frozen fagyasztott

6. greaseproof paper  siit6papir

7. lidded container fedeles tarolo

8. nuts mogyoro6félék

9. one by one egyesével

10. optional valaszthato

11. oven stto

12. pan labas

13. pinch of csipet

14. self-raising flour ¢lesztos liszt

15. simmering water gyongyo6z0 viz

16. slightly enyhén

17. softened olvasztott

18. spoonful kanalnyi

19. straight away azonnal

20. tin fémdoboz

21. to beat felver (pl. tojast)

22. to dip belemart

23. to heat felmelegit

24. to melt olvaszt

25. to sift szital

26. to spread out kitertil

27. tray talca

You can practice: https://quizlet.com/_alt0el?x=1qqt&i=184dsc

Safety at work

1. corrode korrodal
2. damage kar
3. dangerous veszélyes
4. environment kornyezet
5. exit kijarat
6. explosive robbanékony
7. fire alarm tlizjelzo
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8.
9.

10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24,
25.
26.
217.
28.

fire extinguisher porraloltd
hairnet hajhalo

hand cart kézikocsi
hazard veszély

health egészség

lung tiido

metal fém

necessary szlikséges
non-slip shoes csuszasmentes cipd
pressure nyomas
protective equipment védo felszerelés
pull haz

push tol

replace cserél

serious komoly

skin bor

to cause okoz

to irritate irrital

uniform egyenruha
waist height derékmagassag
workload munkaterhelés

You can practice: https://quizlet.com/_altOv1?x=1qqt&i=184dsc

CcVvV

CoNOORAWNE

el ol ol o
oM WNREO

O

basic alap
catering vendéglatas
competence kompetencia

Desired employment Palyazott allas
education or training iskolai végzettségek

employer munkaltatd
filling toltés
general certificate of education érettségi
independent 6nallo
. occupation foglalkozas

. Occupational field  Foglalkozasi teriilet
. occupational skills

szakmai készségek

. organization providing education and training képzohely
. pastry cook Cukrasz
. pastry items cukrasz termékek

. position pozicid
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17. preparation elokészités

18. prepare elkészit

19. Principle subjects {6 targyak

20. proficient gyakorlott

21. responsibility felelOsség

22. restaurant specification az étterem elvarasa
23. serving customers  vevokiszolgalas

24. Title of qualification awarded végzettség

25. work experience tapasztalat

Cover letter

1. confident magabiztos

2. consideration figyelem

3. cover letter motivacios levél
4. experience tapasztalat

5. graduate végzOs diak

6. introduce bemutat

7. kind kedves

8. position pozicio

9. satisfied elégedett

10. skill készség

11. throughout my education  tanulmanyaim alatt
12. to apply jelentkezik

13. to be able to képes valamire
14. to gain szerez

15. to look forward to  eldre var valamit
16. value érték

You can practice at: https://quizlet.com/_alt116?x=1qqt&i=184dsc
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Cukrasz szaktechnikus A2

Felhasznalt forras
Reading

https://www.bbcgoodfood.com/recipes/easy-chocolate-biscuits (Let6ltés: 2021.07.30.)
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goodfood 2 Signin | Register

Recipes v How to w Health « Inspiration v Reviews » Drinks Subscribe now

Easy chocolate biscuits

By Bamey Desmazery
121 ratings Rate 31 comments
Magazine subscription - Try your first 5 issues for only £5

e Prep: 25 mins o Easy @ Makes 25 biscuits
Cook: 10 mins - 15 mins

Try this basic recipe for fail-safe biscuits every time. Make a batch of chocolate chip
cookies, or adapt it to include nuts, fruit or your favourite sweets

00RO

© vegetarian

Nutrition: Per serving

e ) & e keal fat  saturates cabs  sugas  fibre  protein  sat
Ane Tecen e i 243 128 78 298 18g ig ag 0.35g

<l vee a s, G dpr 1 Brya e ¥4 bott @ GHs @ 8¢ ©) esL Sma \ Asn ® Hov M olta Ague ¥ Eng: 8f s % + v - X

« C @ =W ht W .com/r ey & 9 & =
cC @ O 8 =% bbegoodfood.com Aqualiget-Apartmanhaz Szeged - Szallashu = 9 & %
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goodfood

Recipesw Howtow  Healthw Inspiration v  Reviews w Drinks  Subscribe now
DAKILY SIEELS, AOWITE £ WS 101 edun
cookie. If the mix is fridge cold, you can
roll it into 40g balls before baking. The
balls can be frozen and the biscuits
baked from frozen, but they'll need a few
minutes more. Bake for 12-15 mins until
spread out and crusty around the
outside. Leave to cool slightly and enjoy
warm, or leave to cool completely and

eat cold. The biscuits will keep in a tin for

three days.

STEP 3

As an optional extra, the biscuits can be
dipped in chocolate. To do this, melt your
chosen type of chocolate in a bowl over a
pan of simmering water or in the
microwave. Leave to cool a little, then dip
half of each biscuit in the chocolate and
leave them on parchment-lined trays
somewhere cool to set. Again, the dipped
biscuits will keep for up to three days in
a tin or lidded plastic container.
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simce 1w

—— ATERMESZET
ES A TUDOMANY
Ingredients Method TALALKOZASA
250g butter, softened STEP 1

_ Beat the butter and sugar together with
350 light soft brown sugar an optional pinch of sea salt in a bowl

2 large eggs until light and fluffy, then beat in the
o eggs one at a time. Sift over the flour

350g selfraising flour and cocoa powder and beat into the

100g cocoa powder butter mix, then fold through the

200g chocolate chips or chopped chocolate chips. The mix can be made up

chocolate chunks, or 400 for optional to 2 days ahead and chilled or frozen for

a month, or used straight away.

dipping (choose your favourite type)

STEP 2
To bake, heat oven to 190C/170C Va B

s B0

spaced spoonfuls on parchment-lined ‘ sinee rasy

fan/gas 5. If the mix is at room
temperature, place evenly

e B x

ATERMESZET

. i fi A
baking sheets, allowing 2 tbsp for each ES A TUD! NY

cookie. If the mix is cold, you can

Photo

https://unsplash.com/s/photos/chocolate-chip-cookie (Letoltés: 2021. 08.06.)
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Bl Fhotos for everyone Q chocolate chip cookie X © Brands Explore  Biog Submit a photo Login
B Photos 7.1k Collections 10k Users 0 Any orlentation Any color Sort by Relevance

Can’t find what you're looking for?

Discover royalty-free images, ilustrations and videos that wil
make you stand out
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Food Images & Pictures  Sweet  Cooky

Dessert _ Food Images & Pictures
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Safety at work
https://echa.europa.eu/hu/requlations/clp/clp-pictograms (Letoltés: 2021.07.30.)
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JOGALKOTAS

Bemutatkozas Karrier

Kapcsolatfelvétel

KONZULTACIOK INFORMACIOK A VEGYI ANYAGOKROL

TAMOGATAS

CcLp
A CLP-rendelet megértése
CLP-piktogramok
CLP-kviz

What does the label contain

Az anyagok és keve

Cimkézé

mkézés

Harmonizalt osztalyozas és ¢
(CLH)

Alternativ vegylanyag-nevek a

sl s cimkézési jegyzék

Jogszabalyok

A vizsgdlatok szerepe a CLP-ben

¥4 bort @ GHs

et
C @ o8

@ Bevezetés G Gmail ¥ Osztalyok [ KRETA Iskolai Alapren

A vizsgalatok szerepe a CLP-ben

< mP Brya @ 28¢ ©) est

Végrehajtas
tesités biztonsagosabb
kkal

Hely:
anyz

vegyi

Nanomaterials

Und jing Seveso

aggodalomra okot

anyagok

© Redmenta & Kezddlap - Erste Mark.

CLP-pikt

CLP-piktogramok

A veszélyt jelz6 piktogram a cimken talalhato olyan abra, amely egy figyelmeztets
szimbolumot és meghatarozott szineket tartalmaz, és amelynek célja, hogy
informaciéval szolgaljon arr6l, hogy az adott anyag vagy keverék milyen kart okozhat
egészségiinkben vagy a kérnyezetben. A CLP-rendelet a veszélyes vegyi anyagokra
vonatkoz6 ] osztalyozasi és cimkézési rendszert vezetett be az Eurdpai Unioban. A
piktogramok is megvaltoztak, és ezek sszhangban vannak az Egyesilt Nemzetek
globalisan harmonizalt rendszerével

api kra a tkozo leiras

Gas under pressure
Symbol: Gas cylinder

Explosive
Symbol: Exploding bomb

Oxidising
Symbol: Flame over circle

\ Asm & eng G ks 3 mic: G safe

® How

w
3

ha europa.eu/hu/regulat togra

& Erste Bank Hungary Zr.. [l Linguee | English-Hun.

oxidising

Symbol: Flame over circle

Flammable
Symbol: Flame

Corrosive
Symbol: Corrosion

Health Hazard
Symbol: Exclamation Mark

Acute toxicity
Symbol: Skulls and Crossbones

Serious health hazard
Symbol: Health hazard

Hazardous to the environment
Symbol: Environment

COOOOO®

G| flw]o] + JEL

b Coor

) Oktatasi Hivatal (@ Liveworksheets.com - |

SEE ALSO

= Globally Harmonized System of
Classification and Labelling of
Chemicals

= EU/OSHA

SEE ALSO UNDER THE
CHEMICALS IN OUR LIFE WEBSITE

= Read the labels

Bax|> +

G dpe

s 2 @ & @ =
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~

Nyiregyhdzi Szakképzési Centrum
4400 Nyiregyhaza, Dugonics utca 10-12. Telefon: +36-42-512-371 E-mail:
centrum@nyiregyhaziszc.hu http://nyiregyhaziszc.hu

Eurépai Unié

SZECHENYI @
Eur6pai Szociglis “
Alap

BEFEKTETES A JOVOBE

MAGYARORSZAG
KORMANYA


https://echa.europa.eu/hu/regulations/clp/clp-pictograms

GINOP - 6.1.3-17-2018-00033 Nyiregyhazi Szakképzési Centrum - Idegen nyelvi készségek
fejlesztése Nyiregyhazan és vonzaskorzetében
Angol C2 1 1 039 Angol nyelvi képzés KER A1 szinttdl C2 szintig
Képzés nyilvantartasba vételi szama: E-001291/2015/C002

https://www.safework.sa.qov.au/workers/types-of-workers/kitchen-workers (Letoltés:

2021.07.30.)
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) Workers > Types of workers > Kitchen workers

Kitchen workers

Employer responsibilities Kitchen workers such as chefs, cooks and kitchen hands perform manual tasks covering a wide range of f
activities, some of which can be hazardous.
Primary duty of care v
Ty SR, Hazardous manual tasks can represent arisk to the health and safety of workers, with approximately half of
the serious injuries to kitchen workers arising from muscular stress and repetitive movement. B3
Worker responsibilities
2
Types of workers Inju ries
in

Apprentices & Trainees Repetitive manual tasks can lead to musculoskeletal disorders (MSDs). MSDs include injuries such as

sprains and strains of muscles, ligaments, tendons and joints.
Contractors MSDs most commonly occur from gradual wear and tear to the body. The parts of the body most commonly

affected by working in kitchens include the shoulder, back and wrist.
Kitchen workers

Labour hire Reducing the risk of injury

52,90V.aU/WOrKers/types-0f-wo

htps://w

< B 4 bott @ GHs % 28¢ & eng M ovp Gops @ past [ vic G safe @ Kk X | o Coo G dpyp ety Ear M Kere > + v - -] X
C @ B & & @ & § =
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. . e
Labour hire Reducing the risk of injury
Mature age workers Workplace walk-throughs or inspections to identify hazards and consultation with your workers can be the
most achievable way to reduce the risk injury from hazardous manual tasks. All risk factors are subject to
variations of roles and tasks.
Young workers
Examples of the most common risk factors encountered are:
Overseas workers e
« handling heavy loads
Principal contractors and * repetitive movements

construction projects
¢ awkward postures.

Probation, work
experience and trial work

Source of the risks

Consultatlc? &worker The risks for hazardous manual tasks in kitchens come from a range of sources including:
representation

design and layout of work areas (eg restricted spaces, heavy items stored on high or low shelves)

Health & Wellbei
ea Sihone the nature of the item, equipment or tool (eg trolleys that are not appropriate for the task or are

poorly maintained making them difficult to push/pull)

Personal protective

equipment the nature of the load (including heavy pots, bulky or awkward dry goods)

the working environment (eg high temperatures and humidity)
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variety, unreasonable timeframes/workload). A

Wages & Conditions

WHS issue resolution Minimising the riSk

= Once hazardous manual tasks have been identified and assessed, determine what controls you need to
Injured worker support

cernices implement to minimise the risk of injury. This may involve a single control measure or a combination of two
or more different controls.

Eliminating the risk is the most effective control measure. If eliminating is not practical, minimising the risk
so far as is reasonably practicable would be the next step.

Many manual tasks can be redesigned, modified, altered or substituted to minimise the risk of the hazards.
Controls that achieve this include:
* changing the design or layout of work areas

+ reorganise the layout of the kitchen to avoid unnecessary stretching and/or lifting

+ use adishwashing machine/pot and pan washer
» improving workplace conditions

« replace or repair uneven or slippery floors

+ provide trolley ramps at changes in floor level

+ ensure all catering equipment is well maintained

< BEar ¥4 bott @ cHs @ 8¢ F g Moo G wp O oas 0 mic G safe @i X | o Coo G dp Ear Eae M Kere > 4+ v = a X
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« install automatic doors if workers need to carry things through them frequently
* using mechanical aids

« use four-wheeled trolleys (with adjustable height or lockable castors, if needed)

+ use large mixer bowls on wheeled dollies

« usesack trucks

+ provide false bottoms in deep sinks to reduce awkward bending at the waist

« use spring-loaded heated plate dispenser

* redesigning individual tasks

© 0 € =

« reduce the amount of twisting, bending, stooping, stretching, pushing and pulling
+ reduce the number of times it is necessary to do the task (without increasing the load each time)
+ store heavy items on shelves at waist height

+ use teamwork for tasks such as moving a heavy pot

* making loads easier to handle

+ negotiate for goods supplied in large, awkward or heavy containers/bag/boxes to be provided in
smaller sizes or weights or in more appropriate containers when moving and storing on shelves
(eg replacing sacks with boxes/containers with built in handles or grips) v
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Picsart

Professional-Level Design.

All you need is an easy-to-use set of tools and templates to
make your content scroll-stoppingly good
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Can’t find what you're looking for?

Discover royalty-free images, illustrations and videos that will
make you stand out
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JoeConner 0 O @

PROMOTED CONTENT mgid
s0pass

Europass
Curriculum Vitae

Personal information

Frstnameis) | Sumameis) | André Tiago Ferreira da Silva

y

Edd ezt elalvas elott és 21 kilot 3

hét alatt!
Desired smployment | | Aeronautical Engineer
Occupational field
Work experience
RECENT POSTS
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Wiriting a great Server cover letter is an important step in your job search journey. When writing a cover letter, be sure to reference the requirements listed in the job

description. In your letter, reference your most relevant or exceptional qualifications to help employers see why you're a great fit for the role. In the same way that you

might reference resume samples, the following Server cover letter example will help you to write a cover letter that best highlights your experience and qualifications. If

you're ready to apply for your next role, upload your resume to Indeed Resume to get started

Ebony Moore

(123) 456-7891
emoore@email.com
May 1, 2018

Dear Hiring Manager,

| would like to thank you for the opportunity to introduce myself as an applicant for the Server position at Cloud Clearwater, the tastiest seafood experience in
Central Florida. As a caring and attentive person with a love for people and good food, | believe the Server position at Cloud Clearwater restaurant would allow me
to effectively use my soft skills and my experience as a Server.

1 have been a Server since high school. As a teenager, | began waiing tables at the local eatery, TradeLot Cafe, in my small town. Each Friday and Saturday night
for four years, | would hit the dining room floor, serving over 100 customers a night. While most of them were friendly faces from around town coming out for a
good time, | made sure that each time they came was a pleasant and enjoyable experience. | also served during college.

As a Server, | believe it is of high importance that the customer enjoys every aspect of their dining experience. As a graduate of Longford Tech, | am confident that
| can be of great value to Cloud Clearwater and its customers. Throughout my education, | gained valuable knowledge of the restaurant industry.

Thank you for your time and consideration. | look forward to learning more about the expectations and duties of a Server at Cloud Clearwater. | hope to utilize my
education and work experience in your establishment.

Sincerely,

Ebony Moore
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