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Ba

ckground

Catering has been an industry with a high accident toll. In the past ten years, the number of industrial accidents in the

cater

ing industry have been the highest among all trades in Hong Kong. To bring about improvement in work safety in

the catering trade, the Labour Department and key stakeholders of the industry have been jointly organising safety award
schemes since 1999 with the objectives of fostering a good safety and health culture and promoting safe work practices
in the industry. It is encouraging to note the gradual improvements in the safety and health performance of the catering
industry in the last years. To sustain the collaborative efforts in raising the safety performance of the catering trade, we
will organise the Catering Industry Safety Award Scheme (the Scheme) again this year.

Ob

Ca

jectives

To reinforce occupational safety and health awareness of employers, employees and stakeholders in the catering
industry as well as the general public;

To inculcate a good occupational safety and health culture in the catering industry; and

To award catering establishments, groups, supervisors and workers with good performance in occupational safety
and health through an open competition.

tegories of awards / entries

There are three main categories of awards: Catering Establishment, Supervisor and Safe Worker.
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Catering Establishment Awards

The Catering Establishment category is further divided into the following seven sub-categories according to the
nature of business:

¢ Chinese Restaurants

* Restaurants (Non-Chinese)

* Hotels with kitchen

* Fast Food Shops serving Western food

* Fast Food Shops serving Chinese and general categories of food

e Cafés

¢ Light Refreshment Eating Places and Canteens

"Group Safety Performance Awards" — Any group taking part in the competition with more than one eligible outlet
in the same sub-category of the Catering Establishment category will be automatically enrolled in the Group Safety
Performance Awards. The Award will also be divided into seven sub-categories as in the case of the Catering
Establishment category.

“Safety Awareness Awards" — This Award is introduced to encourage single-outlet catering establishments to
participate in the scheme. Any single-outlet catering establishment, other than those operated by a group, will be
eligible for the Safety Awareness Awards. The Award will also be divided into seven sub-categories as in the case of
the Catering Establishment category.

Supervisor Awards
Entries are divided into seven sub-categories as in the case of the Catering Establishment category for competition.

Safe Worker Awards

Eligibility

The competition is open to all catering establishments if they satisfy the following criteria :

% The catering establishment is located in the Hong Kong Special Administrative Region;

% The business of the catering establishment is for preparation of food for consumption on the premises. If the
kitchen is of shared use, entry to the competition can only be made by one of the catering establishments using the
kitchen;

% No serious or fatal industrial accident/incident has happened and no Suspension Notice has been served by the
Labour Department on the catering establishment in the past 12 months preceding the enrolment deadline;



% Before the announcement of the assessment results, if a serious or fatal industrial accident/incident happens in the
catering establishment, or a Suspension Notice is served by the Labour Department on the catering establishment,
the entry of the catering establishment will automatically be disqualified; and

% The catering establishment must be holding a valid licence issued by the Food and Environment Hygiene
Department before 26 August 2010 and throughout the competition period. The licence has not been suspended
by the Food and Environmental Hygiene Department for whatever reason in the past 12 months preceding 26
August 2010 and until the announcement of the competition results.

®  For the "Group Safety Performance Awards", the group must have enrolled more than one qualified outlet in the
competition in the same sub-category of the Catering Establishment category. If any outlet of the group is disqualified
before the announcement of the assessment results, the group will no longer be eligible to compete for this award.

®  For the "Safety Awareness Awards", those single-outlet catering establishments which have won other awards in the
competition are NOT eligible for this award.

e  Entries for the “Supervisor Awards" must be nominated by the eligible catering establishments that they work with
and have entered in the competition. Each eligible catering establishment can only nominate ONE supervisor. If the
nominating catering establishment is disqualified, its entry for the "Supervisor Awards" will also be automatically
disqualified.

®  The workers do not need to enrol individually or be nominated by the eligible catering establishments that they work
with for the competition. The workers with good safe practices and occupational safety and health knowledge will be
selected and nominated for the “Safe Worker Awards” by the assessment teams during the assessment of the catering
establishments entered into the competition. Workers selected for the Safe Worker Awards will not be affected by the
eligibility of the catering establishments they are working for.

Method of Assessment

*#Catering Establishment Awards

Individual catering establishment: The assessment will be carried out in two phases - the preliminary assessment and the

final assessment.

¢ The preliminary assessment will be conducted in August 2010 by Occupational Safety Officers of the Labour
Department. Assessment results will be submitted to the Working Group formed by representatives of organising
parties for shortlisting better performers for the final assessment.

¢ The final assessment will be conducted from mid September 2010 to early October 2010 by an assessment team
comprising representatives from the Labour Department and the Occupational Safety & Health Council as core
members. Other Working Group members or their representatives may also join the assessment team. The assessment
team will submit the final assessment results to the Working Group formed by representatives of organising parties
for consideration. The Working Group will then forward its recommendations for awards to the Adjudication Panel
for endorsement.

(All the assessment results will be used for adjudication only. They are not related to any enforcement action carried out
by Occupational Safety Officers of the Labour Department.)

Group Safety Performance Awards

The assessment comprises the average score in the preliminary assessment of outlets of a group enrolled in the same sub-
category of the Catering Establishment category. If the group has enrolled more than five outlets in the same sub-category,
only scores of the best five outlets will be used to compute the average. Based on the assessment results, the Working
Group formed by representatives of organising parties will forward its recommendations for awards to the Adjudication
Panel for endorsement.

Safety Awareness Awards

Those eligible single-outlet catering establishments which have undergone the preliminary assessment and do not win any
other awards in the competition will be awarded. The Working Group formed by representatives of organising parties will
forward its recommendations for awards to the Adjudication Panel for endorsement.

‘@Supervisor Awards

The assessment will be carried out in two phases - the preliminary assessment and the final assessment.

¢ The preliminary assessment, by way of site visits, will be conducted in August 2010 by Occupational Safety Officers
of the Labour Department to assess the safety and health conditions of the workplaces managed by the supervisors.
Assessment results will be submitted to the Working Group formed by representatives of organising parties for short-
listing better performers in each sub-category for the final assessment.

¢ The final assessment, by way of interviews, will be conducted from mid September 2010 to early October 2010 by
Occupational Safety Officers of the Labour Department to assess the candidates’ occupational safety and health
knowledge. The overall results will be submitted to the Working Group for consideration. The Working Group will
then make recommendations for awards to the Adjudication Panel for endorsement.



“#Safe Worker Awards

The assessment teams will select safe workers during the assessments. Selection criteria include the workers’ performance
and knowledge in occupational safety and health. The assessment teams will submit nominations for “Safe Worker
Awards” to the Working Group formed by representatives of organising parties for consideration. The Working Group
will then make recommendations for awards to the Adjudication Panel for endorsement.

Assessment Criteria
(a) Physical Conditions of the Workplace

overall layout of the kitchen*

passageways, exits and fire fighting installations

floor conditions*

stacking and storage of materials, equipment and apparatus
manual lifting and handling*

machinery, equipment and hand tools*

electrical installation

personal protective equipment

workplace environment control (ventilation, temperature and noise efc)
workplace hygiene and first aid facilities

*Focus areas of this year’s assessment

o

Safety Management System

safety policy

safety organisation

risk assessment

safety rules and regulations

safety training

inspection of hazardous condition and incident investigation
emergency preparedness

safety promotion

The preliminary assessment will cover only physical conditions of the workplace in (a) while the final assessment will
cover both physical conditions of the workplace in (a) and safety management system in (b).

The Awards

-&? Awards for each sub-category of the “Catering Establishment” category will consist of Gold, Silver, Bronze and
Meritorious prizes. Winners of these awards will be presented with a trophy and a cash coupon of the following
values:

Gold prize : HK$3,000
Silver prize : HK$2,500
Bronze prize : HK$2,000

Meritorious prize : HK$1,000

588 Awards for each subcategory of the "Group Safety Performance Awards" will consist of Gold, Silver, Bronze and
Meritorious prizes. Winners of these awards will be presented with a trophy.

'&? Winners of the "Safety Awareness Awards" will each be presented with a trophy & a HK$ 1,000 cash coupon.
28 Winners of the "Supervisor Awards" will each be presented with a trophy and a HK$1,000 cash coupon.
%8 Winners of the “Safe Worker Awards" will each be presented with a certificate and a HK$ 1,000 cash coupon.

'&? Certificates of Appreciation will be presented to those catering establishments not winning any prizes in the
competition.



General Conditions

®  The organising parties reserve the right to classify categories and sub-categories of entries in accordance with their
nature of business.

e The organising parties reserves the right to make any changes to the rules, categories, sub-categories, prizes and all
other arrangements without prior notice.
If the application contains false information, the entry of the catering establishment will automatically be disqualified.
The organising parties reserves the right to make final decisions on any matters about the Award Scheme.

Period for Enrolment: From 15 July 2010 to 28 July 2010

Application Procedures

% 4# Enrolment forms can be obtained from all offices of the Occupational Safety & Health Branch, Labour Department or
from the Occupational Safety & Health Council at 19/F., China United Centre, 28 Marble Road, North Point, Hong
Kong. Enrolment forms can also be downloaded from the website of the Labour Department at www.labour.gov.hk.

%4 Each catering establishment should apply individually to participate in the competition. Candidates for the “Supervisor
Awards” must be nominated by the catering establishments that they work with and have entered in this competition.

%4 The completed enrolment form should reach the Safety Promotion Unit, Occupational Safety & Health Branch, Labour
Department at 13/F., Harbour Building, 38 Pier Road, Central, Hong Kong before the deadline for enrolment.

Announcement of Results

Winners of the competition will be notified individually by November 2010. Prizes will be presented at the Award
Presentation Ceremony to be held tentatively in November 2010. Details of the arrangements will be announced later.

Phone Enquiry : 2852 3567 / 2852 3565
Fax Number : 2541 9952



EYEHbAL - EHEDIRG—BIEE38 IS BB ATAIE 1318
2 2‘% #% Enrolment Form STERER2E RRRDR 2 HEE
J Mail Address: Safety Promotion Unit,
q] IE S ectio n A Occupational Safety & Health Branch-Labour Department,
SEQFER Particulars of Entry 13/F., Harbour Building, 38 Pier Road, Central, Hong Kong
(BERRWANARERERRISE) (BN Fox:  aEEriNoeo2

(Each catering establishment should apply individually to participate in the competition)

(i BEIEERBRLHIFAAEH) (Please fill in all information on the enrolment form)

REERME (IEHE) O (th32)
Name of Entry (in block letters)® : (&)
BEE LD (th32)
Address of Entry™ : €39
BB AR - (thx7) B - (th32)
Name of Contact Person : (&) Post: (3:32)
B4RERE ¢ BEERNE EBEf ik

Contact Tel. : Fax No. : E-mail Address :

RMREEEERHNTMEREREE

Food and Environmental Hygiene Department Valid Licence No®:

£l - BRHE :

Type: Valid until:

EESRRE

Name of Corporation on Business Registration Certificate®:

REESUEERNEE /5% RERERE—IEH =/E*
Is this entry operated by the Group Yes/No* Is this entry a single outlet: Yes/No*
g ERFEName of Group:

REMTEEBMUE (FEETHIHP-IE) ©:

Nature of business (Please choose one of the following)®:

O ;B8 (Chinese Restaurants) O FIRENE (Fast Food Shops serving Western food)
O EPREE  TENEMEEPRAERWEEFMA O PXE—ARIRENE (Fast Food Shops serving Chinese
A BRER ~ AN BN - FAHEEREAEF and general categories of food)
(Restaurants(Non-Chinese): restaurants mainly QO Z&[EE (Café)
engaged in the provision of non-Chinese food, such QO /NERENRE : SFiHRE - RERYHN-FROKSE
as Western, Malaysian, Japanese, Korean, Thai, (Light Refreshments Eating Places and Canteens:
Vietnamese cuisines etc.) including desserts houses, karaoke establishments
Q MEREERERE serving food, etc.)
(Hotels with kitchen)
ERRETAH :

No. of employees:

B SEQSENEURAAMEN2EAR - WEREFARENBHNTESINBE MMERES TR THRETBMNEF, - £201068H26BFINABXR12BAN » 2%
RN AREFAENMH RN REEEBY(SHIRE o

Declaration: In the past 12 months preceding the enrolment deadline, no serious or fatal industrial accident/incident has happened and no Suspension Notice has been served by the
Labour Department on the catering establishment. The licence of food business of this entry has not been suspended by the Food and Environmental Hygiene Department for whatever
reason in the past 12 months preceding 26 August 2010.

REBEBEAES AT -
Name of Person-in-charge (Company): Post:
NE)HHARERS - NE)EEIRS -

Contact Tel. (Company): Fax No. (Company):

NEENE : #®E: HEA -
Company chop: Signature: Date:
5 (1) WEEE  SPHETNARBENSTIAFIEERERNZE ML - EEERERESHREN -

(2) BERSHEREH L SBERENERSTASRRMBSREEMFHNEYREBRES - FREZA -

(3) ERWRARAMEGECIZER » FEEEFBIFNE M!S (B5%: 2852 3567 5 2852 3565) °

(4) MERANERMEKRE - —BHR - FHRENSESIRIESEHEUH -

Note: (1) Please fill in the information clearly and correctly. The organiser may print the names and the addresses of the winners in the prize presentation ceremony brochure if

necessary.

(2) Please enclose a duplicate of business registration certificate and valid licence issued by the Food and Environmental Hygiene Department with the enrolment form for
verification.

(3) If you have any problems in filling the application form, please contact the Secretariat of the award scheme (Tel.: 2852 3567 or 2852 3565).

(4) If the application contains false information, the entry of the catering establishment will automatically be disqualified.

* N E A EBD MZ/delete as appropriate
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Particulars of Nominated Supervisory Staff for "Supervisor Awards"

(L ZRIEIREN PIHE S RERW B 10 251 Bl 2 B REE)

(Candidates for this award must be nominated by entries of this award scheme)
(mBEEEHRAR EMFEER) (Please fill in all information on the enrolment form)

EBRAEALHS:

Name of Nominee:

B

Post:

S {EaREs
/D No.:

BRAREERE ¢ (M=E)

Contact Tel: (office)

(FENERE)

(mobile)

SERERE:

Name of Entry:

SEREbL:
Address of Entry:

SERBEBERR

Fax No.:

RS :

Name of Nominator:

RENBHRERE -
Contact Tel :
(Nominator):

REBAE

Nominator’s Signature:

2 ARG

Post of Nominator:

REBABEERS :

Fax No. (Nominator):

NEENE :
Company Chop:

EAERBATTEAENRZEZRE © (FHAMRKRER)

Please give a brief account of the safety performance of the nominee: (Please attach extra sheets)

RATRMHNEAEHERE TERRRE LERTABFEEHESRRELFRENERIEENTE - [IEN - BEEAABHBEMNSOEthERA LR
BEE - MAEREREAKREEBAGY - BREFNETN BEERES—DRARHENBAGRES - fUERNERHBERREAEHNES - B5F -

2852 4927

The personal data you provide will be used by the Occupational Safety and Health Branch of the Labour Department for activities relating to promotion
to improve safety and health at work in the catering industry. These data may be disclosed to relevant parties and authorities for the above purpose.
You have a right to access, correct and obtain a copy of your personal data provided to this department. You can address your enquiries concerning the

personal data collected to this department at 2852 4927



