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Throughout the UC system, dining staff are among the occupational groups most at risk for injury.  The 

high frequency and severity of injury is due to the physical nature of the work that often involves 

awkward postures, repetitive tasks and forceful exertion. 

The following Best Practices are offered to guide those responsible for supervising and/or ensuring the 

health and safety of these dining service workers.        

 

Best Practices                                                                                                                                   

Reduce the frequency of using awkward and forceful postures such as extended reaching, gripping, and 

forward bending associated with pre-soaking and scrubbing pots/pans with abrasive sponges.
1
 This can 

reduce the risk of injury and increase productivity.   

 Provide powered sink to circulate heated water to loosen and wash food particles from large pots 

and pans (see product recommendation sheet)  

 Where power sinks are not available, pre-soak pots and pans to reduce repetitive, forceful 

scrubbing
2
 

 Where needed, provide automated washing system for baking sheets and large pots and pans.  

Clean-in-place system for sump should exist.   

 The length of the overhead hose should allow for the nozzle not to exceed 40 inches from the 

floor to reduce awkward reaching motions. The nozzle should provide a locking mechanism for 

the trigger to reduce repetitive and sustained squeezing.
3,4

 

 For efficient cleaning, nozzle design should allow water flow rate of at least 1 gpm and to save 

water no more than 1.6 gpm
5  

 Use high temperature hoses which provide 80-150 psi  to clean the dirty ware 

 If hand scrubbing is necessary, scrub brushes with handles should be used to prevent forward 

bending and excessive gripping associated with the use of abrasive sponges.
6
  

 To reduce bending forward at the waist, use a long handled cooking utensil with a curve at the 

end to help elevate pots and pans placed in the deep sinks.   
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 Mount holders on wall to support one gallon soap dispensing units near three compartment sinks 

(see product recommendation sheet) 

 Dirty pots and pans should be transported to the sinks/washers on carts.  Hand carrying should be 

avoided. 

 Place vertical storage near pot/pan area to reduce carrying distance.  Limit height of storage to 

60” or provide step ladder for taller heights.
7,8 

(see product recommendation sheet)   

 Use a two-person lift when raising and lowering large, heavy items (such as large mixing bowl on 

wheels).  See Manual Materials Handling Best Practices Bulletin for additional 

recommendations. 

Equipment
 

Selecting the most appropriate equipment is an important decision.  Prior to purchasing: 

 Contact the campus ergonomist to help with the selection process 

 Include dining staff in the selection process 

 Arrange for demonstration of product by manufacturer or distributor 

 Refer to the Ergonomics Recommended Product Sheet for applications and recommendations 

 Pilot the preferred equipment for a minimum two–week trial period 

 

During the pilot period, consider the following: 

 Adjustability, size and weight of equipment to accommodate wide range of body types 

 Appropriate sized casters and swivel design to allow for easy rolling and maneuverability  

 Location of controls and ease of operation 

 Storage and transporting needs 

 Equipment maintenance and replacement parts 

 Battery life and charging time 

 Need for back-up equipment 

 

Training
 

Initial training should be provided for new employees within the first 30 days and annually thereafter. 

Training is best provided in small groups with the involvement of supervisors, leads, ergonomists and 

vendors.  

Training should include: 

 Hands-on performance of job tasks and related activities  

 Hands-on practice when new tools, equipment, or procedures are introduced to the workforce 

 Equipment use, maintenance, storage, safety procedures and use of personal protective equipment 

(PPE) as required 

 Instructions on ergonomic practices focusing on the following:  

o practicing neutral postures 

o safe lifting, carrying, and pushing techniques 

o proper body mechanics 
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 Verbal and/or written materials to accommodate non-English speaking workers as well as visual 

aids (e.g., pictures, charts, videos) of actual tasks in the workplace 

 Sufficient opportunity for questions 

Work and Staffing Guidelines
 

Work and staffing guidelines ensure that employees are adequately trained and assigned reasonable 

workloads. Guidelines include:      

 Staff levels that provide adequate coverage to complete assigned work tasks 

 Staff levels to avoid overtime 

 Back-up staffing to accommodate unplanned absences 

 Use of task and job rotation to limit repetition and fatigue 

 Use of teams for heavy lifting and moving tasks 

 Pre-shift exercises to warm up muscles to prepare for work  

 Frequent rest breaks 

 Implementation and support of a work hazard notification system to identify ergonomic problems  
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