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

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

awkward postures, repetition of motion, 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 

Food Preparation involves a variety of repetitive physical tasks.  To reduce fatigue and risk of injury, the 

following are recommended: 

 Use pre-cut or pre-peeled foods 

 Use of automated equipment for repetitive tasks 

 Complete food preparation in advance during slow periods to reduce fatigue during peak hours 

 

Chopping, cutting, and slicing 

 Use pre-cut food products whenever possible  

 Use automated equipment whenever possible (see product recommendation sheet) 

 NSF Certified height adjustable cutting surfaces are preferred over fixed height tables  

 When height-adjustable work surfaces are not available, encourage workers to modify work 

surface height through temporary modifications (i.e. use inverted baking pan under cutting board 

to raise work surface or provide lower work surfaces, such as a cart, for shorter workers). 

 The use of electric knives can reduce the force required to cut certain foods.  Proper training and 

safe operations is important to minimize risk of cuts. 

 Ensure knives or cutting tools are sharpened regularly and frequently 

 Use an ergonomic serrated knife for slicing fruit, bread, and ribs (see product recommendation 

sheet) 
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 Cut resistant gloves should be worn whenever these tasks are performed and when cutting 

equipment is cleaned by hand  

 

Peeling 

 Use pre-peeled food products wherever possible 

 Use automated peeling equipment wherever possible (see product recommendation sheet) 

 

Stirring 

 Consider using powered stirring equipment when stirring thick or viscous  liquids (see product 

recommendation sheet) 

 Consider using a smaller, light-weight spatula when stirring vegetables in a wok (see product 

recommendation sheet)  

 Stirring tasks should be performed below shoulder height 

 When possible, consider using mixing bowls or kettles with automated stirring paddles (see 

product recommendation sheet) 

 

Opening Containers 

 Hand-crank, mounted can-openers provide reliable and efficient service. The design or placement 

of the opener should allow can to be opened without having to manually hold the weight of the 

can. 

 Heavy duty electric or motorized can-openers are acceptable (see product recommendation 

sheet) but may require more frequent maintenance  

 Consider using larger can sizes on frequently used products to reduce the frequency of can 

opening tasks 

 Use appropriate openers for the size of cans 

 For opening jars or containers with plastic lids, consider use of assistive devices to reduce the 

forceful exertions of these repetitive tasks (see product recommendation sheet) 

 Whenever possible, use a scissor lift table for lifting heavy containers (i.e. when pouring 6 

gallons of milk into cooking vessels) (see product recommendation sheet) 

 

Scooping 

Scooping tasks are performed in a wide variety of serving applications. Use the most appropriate   tool for 

the particular task involved. 

 Match serving size to scoop size to minimize repetitive motions 

 For heavy scooping tasks (i.e. transferring soup or chili from kettle to serving containers), limit 

scoop size to a volume of 1 quart  
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 Consider using a scoop with a trigger handle for sticky foods (i.e. sticky rice) 

 Regarding ice cream: 

o Maintain ice cream scoops in heated water trough between uses  

o Use a scoop without a trigger on handle (to reduce repetitive grasping and squeezing) 

 

Baking, Grilling and Cooking 

 Use pre-mixed dough or pre-made dough products  

 Use automated tools for baking tasks whenever possible. Consider use of any or all of the following 

(see product recommendation sheet): 

o Automatic mixers 

o Automatic dough dividers  

o Automatic dough roller or sheeter 

o Cookie machine/ pie crust maker/ pizza dough stretcher 

o Bread slicer 

 Use a light-weight pizza paddle (see product recommendation sheet) 

 Establish team-lift procedures for lifting heavy or large bakery items into/out of ovens 

 Cooking pots that tilt allow for easier cleaning 

 Pasta 

o Use automated (timed) pasta cooker, with basket lifter and separate rinse tank, to reduce 

lifting strain while transferring product (see product recommendation sheet) 

o If pasta is manually prepared, use team lifts to move heavy loads 

 Sushi   

o Use automated sushi maker and rice tumbler (see product recommendation sheet) 

o Use automated dicer for cutting vegetables 

o Use automatic cutting machine for cutting sushi rolls (see product recommendation sheet) 

 

Use of tilt skillets  

 Use the tilting feature during cleaning of the equipment.  It is not practical for moving cooked 

product into serving containers. 

 Size (capacity) of tilting skillets should be compatible with anticipated output of prepared foods  

 

Food Preparation Areas – General Considerations 

 Coordinate the menus daily – consider time consuming and fatiguing tasks to manage complexity 

of preparation  

 Anti-fatigue mats (with a beveled edge) should be used at food-prep tables, counters or cook 

areas. The mats should adequately match the dimension of the floor area where prolonged 

standing is required. 
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 Place hooks next to warmers to hang hot gloves or oven mitts for use when pulling trays out of 

warmers  

 Purchase lighter weight serving containers  – ceramic containers are heavy and more difficult to 

grasp 

 

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 

 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 
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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  


