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PUBLICANS’ GUIDE TO THE HEALTH & SAFETY AT WORK ORDER 

Although care has been taken in the production of this factsheet, it is for guidance only and should not be taken as an authoritative statement of the law.


1.
INTRODUCTION

The Health and Safety at Work (NI) Order 1978 is an important piece of legislation which affects all commercial operations.

The Order, commonly referred to as HASAWO, applies to every employer and every person at work except those employed as domestic staff in private households.  It also includes any members of the general public and contractors who may be put at risk in some way by your business activities.

One of the main objectives is to involve everyone at work - both management and workers - in creating an awareness of the importance of adequate health and safety standards.  Firms with five or more staff will be expected to produce a written policy statement and a planned strategy for carrying it out, including the provision of training, information and supervision.

A copy of a sample HASAWO Policy Statement is shown below.  It is to be used as a guide and its format and language will need adaptation to your requirements.  A more detailed one may be required by the Environmental Health Officer.

HEALTH & SAFETY AT WORK (NI) ORDER 1978

To:
ALL EMPLOYEES


Date Effective:   Immediate

House Name:



Black Bull
POLICY ON HEALTH & SAFETY AT WORK

Objectives:
The Management will actively endeavour to provide:-

(a) A healthy working environment, safe working conditions and safe working practice.

(b) Methods and procedures to ensure that all operations can be carried out safely and without risk to health.

(c) Arrangements for all staff to co-operate with Mr/s Smith, Licensee, and to be involved in attaining these objectives, and to this end all staff are requested to report to the licensee any hazard or danger they come across.

The management have agreed this policy and will, with the co-operation of all staff, regularly check its operation revising it as often as is appropriate.

Signed ...................................................................................................... Licensee
2.
LAMINATED POSTER 

Health & Safety Law should be displayed.  Obtainable from HMSO.
3.
SAFETY AND THE NEW EMPLOYEE
Responsibilities under the Order begin immediately a new employee joins, not when they have been through a settling-in period. It is therefore important that some aspects of safety training are dealt with during induction.

Does your Induction Programme include the following?
Safety rules, safety precautions, fire drill, health precautions, accident reporting procedures, first aid facilities, risk assessment.

4.
EMPLOYERS' RESPONSIBILITIES
Under the HASAWO every employer has responsibilities to all employees and any persons who may be affected by your business activities.  Responsibilities extend to anyone who may enter the premises, customers, suppliers, contractors and any persons in the vicinity of your premises whom you might affect adversely.

It is the duty of every employer to ensure, so far as is reasonably practicable, the health, safety and welfare at work of all employees.  This involves - providing and maintaining equipment and systems of work that are safe and without risks to health.

Arrangements for ensuring safety and absence of risks to health in connection with the use, handling, storage and transport of all goods.

Providing all information, instruction, training and supervision necessary to ensure the health and safety at work of employees.

The maintenance of any place of employment in a safe condition and provision and maintenance of safe means of access and exit.

Providing and maintaining a working environment for employees that is safe, without risks to health and adequate as regards facilities and arrangements for their welfare.

Every employer must also conduct his business in such a way as to ensure that any customers or contractors etc are not exposed to risks to their health and safety.

5.
WHAT IS REASONABLY PRACTICABLE?
The words "reasonably practicable" apply to all responsibilities outlined by the Order.  What is "reasonable" depends on all the circumstances of the case but if you take those steps which a reasonable, intelligent, average employer would take then you should have little to fear.  

If, when defending an action against you, you argue that certain steps were not taken because they were not reasonably practicable then the burden of proving lack of practicability will lie with you.  The burden of providing proof will shift from the prosecution to the defence.

6.
CARRYING OUT A RISK ASSESSMENT

The Regulation requires all employers and self-employed persons to carry out a risk assessment.  Employers with 5 or more employees must also record the findings of that assessment.

You may find the following checklist useful when completing your own risk assessment, however it should not be regarded as a comprehensive checklist for all risks which may be present in your premises.

Emergency Exits
Are they marked/clear and unobstructed

Are employees aware of routes to exits

Have you a procedure for customers escape

Have you a procedure for making family or staff upstairs aware

Are any securing devices removed or incapacitated whilst the public are on the premises and/or during licensed hours

Emergency Lighting

Is it working

Is it checked regularly

Fire Drill

Are staff aware of any potential danger areas

Have you a known procedure for staff and customers in the event of fire

Evacuating family/residents

Have you a procedure for informing the Fire Service

Furniture/Furnishing (Fire) Safety Regulations
All furnishings must be up to a certain fire resistant standard.  This includes both new and second-hand furnishings.

Anyone contemplating refurbishing must ensure furnishings are to the required standard and advice can be sought from your local Fire Officer.

Fire Doors

Are they kept closed

Are they adequate

Are self closing devices fitted and in good working order

Fire Alarms
Are they solely under management control

Are they accessible/correctly placed

Do employees know where they are

Do employees know how to operate them

Are they tested regularly

Fire Extinguishers
Have you provided sufficient

Are they of the correct type

Are they in the correct locations

Do employees know how to use them

Have you both oil and electrical fire extinguishers in the kitchen

If in doubt consult your local Fire Safety Department

Smoking
Are staff aware where it is permitted

Are staff aware where it is not permitted

Have you signs showing no smoking areas

Waste Bins
Are they metal

Are they adequate

Are they properly used by all

Is there a final check of waste items at the end of the night

First Aid Box
Do you have a First Aid Box

Do staff know where it is

Is it properly equipped and re-stocked

Is the telephone number of your nearest doctor and emergency hospital clearly shown

Have you an accident book for reporting accidents

Electricity
(a)
Electrical Fittings

Are they safe (switches, adaptors, etc)


Are wires/plugs/sockets in good condition

(b)
Electrical Equipment

Do staff know how to operate equipment


Are operating procedures always followed


Are all safety guards fitted if required


Annual Testing

(c)
Lighting

Is it adequate (correct wattage bulbs)


Are all bulbs in place and none missing


Are extra lights needed in dim areas


Are switches correctly positioned especially in cellars and stairs

Gas Equipment
Is all equipment serviced regularly
Are all staff trained regarding use

Are customers allowed to tamper with any equipment
Is mobile equipment in use, if so, is it stabilised
Floor  Surfaces
Are floors free from wet/grease/waste/material

Are they in good safe condition

Are they slip free behind the bar

Stairways
Are they well lit

Are they free from obstructions

Are they in good condition not wet/slippery

If open sided is it guarded

Handrails
Are they provided where required

Are they in good repair/safely fixed

Work Areas
Are they free from obstacles

Are any trap doors guarded and marked

Are staff aware of their locations

High Shelves
Are suitable steps always available

Are they safe/in good repair

Kitchens
Are all work areas clean and germ free

Are staff properly trained to use slicers, mixers, microwaves, deep fat fryers etc

Are proper guards fitted to slices, mixers, microwaves etc

Are poisonous substances (cleaning fluid) kept out of food preparation areas

Are sharp kitchen knives kept separate from normal cutlery and stored safely

Are cooker vents cleaned regularly and fire risk free

Toilets
Are toilets cleaned and disinfected daily

Are they properly ventilated

Are adequate hand washing and drying facilities provided

Are all surfaces clean and germ free

Cellar
Are doors leading from public and staff areas to cellar always kept locked

Are all CO2 containers kept upright and strapped

Ensure instructions on the CO2/mixed gas warning card are displayed in a prominent position and strictly adhered to

CO2 cylinders should be checked on delivery to ensure none are leaking 

Do you ensure the use of a reducing valve between the containers and your system

Are staff aware of danger relating to "gassed" kegs 

Are all hoists, ropes and lifting/lowering gear in good condition

Cellar Access
Is the "drop" safe/guarded

Is the outside area well lit

Are pavement/road surfaces in good repair

Are doors with glass panels in good order and not cracked.

Garden Play Equipment 

Daily check on play equipment



Regular service




Surface area



Tables

Seating

Cleanliness
Car Parks
Are fire doors left clear

Is the area safe/well lit/clean

Is there a one way system of exit/entrance and if so is it clearly marked

Are guard dogs controlled

Control of Substances Hazardous to Health (NI) Regulations 1995 (COSHH)
Pressurised equipment

Are flammable materials kept safely, likewise poisonous substances?

Are they clearly labelled and safely stored?

Employers
First you must determine the hazard of a substance.  Then you have got to:

Assess the risks to people's health from the way that substance is used in your workplace

See if you can prevent anyone being exposed to the substance, if not


Decide how you are going to control exposure to reduce that risk

Establish effective controls

Train and inform your workforce

You may also need to monitor your employees' exposure and provide health surveillance

Employees
They need to know more than just the hazard presented by a substance before they use it. They should be trained to understand:-

What the risks are from using it at their workplace

How those risks are controlled

The precautions they have to take

then they can use most chemicals with little risk of harm

7. REPORTING OF INJURIES, DISEASES AND DANGEROUS OCCURRENCES (NI) REGULATIONS 1986 

The following need reporting not only regarding staff but also customers and contractors who are injured whilst on your premises.

The keeping of records of accidents at work is a requirement of the Social Security legislation.  It again may be useful in providing evidence in the event of a "due diligence" defence and is also a requirement of the Reporting of Injuries, Diseases and Dangerous Occurrences Regulations (NI) 1986 (RIDDOR).

What needs reporting

The following should be reported to the enforcing local authority within seven days using Form NI 2508:

-
death

-
accidents causing three days' incapacity for work

-
fracture of the skull, spine or pelvis

-
fracture of any bone other than hand or foot

-
amputation

-
loss of sight in an eye

-
burns or loss of consciousness from electric shock

-
decompression sickness

-
acute illness from inhalation, ingestion or absorption of any substance

-
acute illness resulting from expose to pathogens

-
any injury that results in detention in hospital for more than 24 hours

8.
ACCIDENT BOOK
Form B1510 is available from HMSO bookshops.  This gives full details of information that must be noted and kept for a minimum of 3 years.

9.
MANUAL HANDLING OPERATION REGULATIONS (NI) 1992

Staff should not be asked to lift excessive weights and must be trained before being allowed to handle kegs or any other heavy or awkward load.

(A)
Before starting, the load should be assessed using the following criteria:


(a) how easily it can be moved


(b) whether the route is clear of obstructions

(c) whether the load is to be moved such a distance that the person will need to stop and rest

(d) whether the load can be put down safely without trapping fingers or toes


(e) whether the load is stable


(f) the centre of gravity of the load


(g) whether there are any sharp or abrasive areas

(B)
The spine should not be allowed to bear any of the weight of the load.  All lifting should be achieved by bending at the knees, keeping the back straight and using the leg muscles to lift and take the strain of the load

(C)
Holding the load close to the body will reduce the strain on the back

(D)
When carrying the load, the body should not be twisted

(E)
If there is any doubt about an employee's ability to lift the load, for reasons of size, weight or the individual's strength, the load should not be moved without assistance or the use of mechanical lifting aids if available.

10.
SAMPLE GUIDELINES FOR EMPLOYEES 

PROTECTIVE CLOTHING

(a)
All staff must be provided with rubber gloves for cleaning up any blood or body fluids and must be made aware of their responsibilities

(b)
For staff moving kegs and casks boot or shoes with steel capped toes should be provided






-------------

Cleaners should be provided with a small stick to ensure no needles or sharp instruments are hidden down upholstery seating

Steps must be provided and no staff allowed to stand on chairs or stools to reach high places

Bar staff should be informed to replace any chipped or broken glasses in use

No staff must be allowed to use any equipment in the kitchen or other areas unless they have been trained in the correct use

Smoking should not be allowed at anytime in the kitchen or bar areas

11.
SPECIAL PROVISIONS FOR NEW AND EXPECTANT MOTHERS
Regulations require that in certain circumstances the Risk Assessment shall include an assessment of risk by reason of her condition to the health and safety of a new or expectant mother from any process or working conditions of physical, biological or chemical agents.  The employee must be advised of the conclusion of the risk assessment.

If working conditions cannot be adjusted to meet the needs of the assessment or no alternative employment can be provided the employer must grant the employee appropriate paid leave
12.
PENALTIES


Contravention of the Order may lead to you being heavily fined or imprisoned for up to two years.  The same penalties also apply to any employee who fails to take reasonable care of his own health and safety, or for that of other persons who may be affected by his acts or omissions at work, or who fails to co-operate with his or her employer in the carrying out of duties imposed by the Order.

Local Authority Environmental Health Officers are the enforcing authority for Northern Ireland. The Health & Safety Inspectorate have no involvement in public houses. EHO’s have wide discretionary powers to issue Improvement and Prohibition Notices requiring apparent deficiencies be set right, or closing your public house in serious cases.

Staff, contractors etc must be made aware of any risks in/on your premises.
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