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Module 3 — Safety and Security Leading a Shift

Developing CHAMPIONS UK 01/2007

The management team of your restaurant is
accountable for providing:

• A safe and healthy environment for
customers.

• Safe and healthy working conditions for all
Team Members.

As the Shift Leader, you share that responsibility. You are
accountable for the safety of customers and Team Members in
your restaurant during your shift. 

You cast a leadership shadow of Accountability, one of our
How We Work Together Principles, by ensuring the safety and
well-being of everyone in the restaurant during your shift.

Module Trainer___________________________________________
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Agenda
■■ Discuss:

– Module purpose.
– Activities.
– Trainee and Module Trainer expectations.
– How communication will occur.

■■ Agree on Training Schedule.
■■ Obtain materials.

Notes

Module purpose:
To identify the responsibilities of the Shift Leader to ensure a safe and healthy
environment for Team Members and customers.

Module preparation:
• Review module objectives and activities.
• Get copies of tools and resources listed on the Contents page.
• Find answers to questions specific to your restaurant policies and guidelines.
• Identify Champs Standard Library pages that trainee needs to read.
• Develop Training Schedule for completing this module. (Some activities can be

grouped together.)

During this meeting with the trainee, you will:
• Review learning objectives listed on the Contents page and discuss all terms.
• Relate a personal experience related to the importance of following standards.
• Set expectations for trainee’s training.
• Go over each activity. Point out activities that need special scheduling or support

from others.
• Explain how to get materials needed to complete activities.
• Tell the trainee to answer every question with a complete answer.
• Provide the module Training Schedule. Explain reasons for the Training

Schedule. Emphasise that the trainee sets the pace. Adjust the Training Schedule
if needed.

• Explain that some activities are self-directed by the trainee. Others are completed
with the Module Trainer coaching or observing.

• Tell the trainee that you will review the answers to each activity.
• Tell the trainee how to contact you.
• Ask for commitment from the trainee to complete the modules, and end with a

statement of support.
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Learn to . . .
By doing 
activity . . .

Starting 
on page . . . And using . . .

• Tools to Document Safety
Procedures

• Your Restaurant Health and
Safety Checklist

Coach Team
Members on
Safety Procedures

3-1

3-2

3-3

6 30 min.

8 30 min.

12 1 hr.

• Information on Restaurant
Security Procedures

• Restaurant Crime Risk
Assessment

Coach Team
Members on
Security
Procedures

3-7

3-8

3-9

24 30 min.

26 30 min.

28 45 min.

• Driver KitCoach Drivers on
Safety Procedures
(if Applicable in
Your Restaurant)

Quiz 40 15 min.

Short Answer 42 15 min.

Skills 44 1 hr. 30 min.
Assessment

9 hr. 30 min. Trainee

4 hr. Module Trainer

3-10

3-11

3-12

32 30 min.

35 30 min.

37 1 hr.

• 3 Chemicals Most Often Used in
the Restaurant

Ensure Safety
Around Hazardous
Chemicals

3-4

3-5

3-6

17 30 min.

19 30 min.

20 45 min.

Show your
knowledge . . .

By doing 
the . . .

Total Time For . . .
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Review the module terms and definitions that
follow. 

If the term used in your restaurant is different, write
it in the box provided.

Fines Sums of money imposed as punishment for an offense,
such as for a violation of law (e.g., a health code
violation) or for a negligence claim resulting from an
accident

Fire Department Organised team of fire-fighters

Crisis Line A telephone number that lists the numbers of the Crisis
Team that can offer support

Accident Book A legal document where details of ALL accidents must be
recorded.

Accident Investigation A document that must be completed after every accident.
Record A copy must be sent to the RSC and Restaurant 

Excellence Team.



5

Module 3 — Safety and Security Leading a Shift

Developing CHAMPIONS UK 01/2007

Coach Team
Members on
Safety Procedures

As the Shift Leader, you must stay aware of safety concerns.
You share the responsibility for the safety of customers and
Team Members. 

The most common injuries in a restaurant are:

• Slips, trips and falls.

• Cuts.

• Burns.

• Strains from lifting and twisting.

Following safety procedures can help prevent these injuries
to customers and Team Members. Know the safety rules and
monitor your team. Make sure that Team Members follow
safety and security standards. 

• Prevent accidents by identifying safety risks.

• Act right away if there is a problem.

• Coach Team Members who are not following safety
procedures.

• Recognise Team Members who go out of their way to
follow safety procedures or to correct a hazardous
situation.

• Report to the RGM any safety issues that need attention
right away, such as a water leak, an uncharged fire
extinguisher, or a frayed cord.
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Activity

3-1
Review Standards and Procedures to
Prevent Injuries

Review Champs Standard Library about:
• Health and Safety

– Preventing Team Member Accidents or 
Injuries

• Review Champs Standard Library Working 
Manual
– Risk Assessments

Page(s) ______________________________

Read the following case studies. Then answer the
questions.

Case Study 1 John is a very strong performer. Today he mops the
floor and entryway, but does not place the "Wet
Floor" sign in the mopped area.

What will you say to John?

� "John, I noticed you did not put out the ‘Wet 
Floor’ sign when you were mopping the floor. 
Why?"

� "How many times do I have to tell everyone to 
put a ‘Wet Floor’ sign out when mopping?"

� "John, what happened? Could you not find the
‘Wet Floor’ sign?"

✓
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Case Study 2 The closing team likes to see how fast they can get
out of the restaurant. They try to beat their prior
"records." Sue constantly picks up hot equipment
bare-handed and takes it to the sink at closing. You
see burn marks on her hands and arms.

What will you say to Sue?

� "Slow down, Sue. You are going to cost us a 
lot of money if you continue to get burned like 
that."

� "Sue, I am concerned about your safety. Your 
injuries are minor now. But one of these times,
you might not be that lucky. You are a good 
Team Member. It is important that you follow 
all safety procedures to protect yourself and 
others."

� "Sue, what you are doing is crazy. Do you see 
anyone else picking up equipment that is too 
hot? Calm down and wait for the equipment to 
cool first."

✓
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Activity

3-2 Review Safety Procedures

Review and document safety procedures for your
restaurant. 

Complete the chart using available information. 

Question Notes

What should you do if you cannot fix a
hazard immediately (e.g., a broken floor
tile)?

How can you prevent slips and falls?
What tools do you use?

How can you prevent cuts? What tools
do you use?

How can you prevent Team Members
from burning themselves? What tools do 
you use?

Clearly label the hazard, or cordon the area
off, to prevent anyone injuring themselves.
Make arrangements for repairs to be made.

Slips & Falls:
a. Prevent – training, reviewing the risk
assessment, maintaining floors, labelling
hazards e.g. wet floor signs, completing
regular checks of areas, using the correct
chemicals for the type of flooring, only
mopping in quiet periods, mopping up
spillages quickly, good lighting, not allowing
boxes/articles to be stored where they could
cause a trip hazard, securing cables,
ensuring correct footwear is used by
employees.
b. Tools - Health & Safety Checklists, CER,
Risk Assessments, Cleaning Checklist,
chemical guides.

Cuts:
a. Prevent – training, maintaining equipment to a
good standard e.g. small wares, using proper
equipment for collecting broken glass, storing
knives in knife rack, discarding damaged knives.
b. Tools: Sharps Policy, Risk Assessment, CER.

Burning:
a. Prevent – Training, labelling hot
equipment.
b. Tools – Risk Assessment, STR.
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Question Notes

How can you prevent back strains? What
tools do you use?

What are the most common types of
safety problems that occur in the
customer areas?

What are the most common types of
safety problems that occur in the
kitchen?

Where should the first-aid kit 
be stored?

What equipment may be potentially
hazardous? How do you prevent
accidents when using this equipment?

Back Strain:
a. Prevent – Training, using mechanical aids
such as ramps/lifts/trolleys, storing heavy
items on low shelves.
b. Tools Manual Handling Risk Assessment,
Health & Safety checklist, CER.

Hazards in customer area – expect trip & slip
hazards, or burns on pans etc. cuts on
crockery/glass.

Hazards in kitchen – slips, trips & falls,
burns, cuts, items falling from height,
manual handling accidents.

There should be a First Aid kit on each floor
of the restaurant in an easily accessible &
identifiable position.

Equipment – all equipment could be
hazardous.  To prevent accidents, train all
employees in the correct use of the equipment
& keep the equipment well maintained.
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Responded 
Correctly?

Topic/Question Coaching/Retraining ProvidedYes      No

How do you prevent slips
and falls?

Show me and tell me the
safe way to lift.

Show me and tell me the
safe way to open boxes.

Show me the location of the:

• Fire extinguishers

• First-aid kit supplies

• Electrical panel

• Gas shut-off

Training, keeping floors well maintained,
regular checks on areas e.g. CER.

Bend the knees not the back.

Use scissors or box cutter.

N/A

Check why & coach them on the correct way.

N/A

N/A

Review the answers to Activities 3-1 and 3-2. Then
review the questions in the chart below. Make sure
you know the answers so you can coach or retrain
the Team Member you interview.

Interview 1 Team Member. Your Module Trainer
will observe.

Discuss the topics/questions below. Provide
coaching or retraining, as appropriate.



11

Module 3 — Safety and Security Leading a Shift

Developing CHAMPIONS UK 01/2007

Responded 
Correctly?

Topic/Question Coaching/Retraining ProvidedYes      No

What would you do if you
saw another Team Member
working in an unsafe way?

What ideas do you 
have to make our restaurant
safer?

Choose 2 pieces of
equipment that the Team
Member is trained on. Ask
the Team Member to
demonstrate:

• Proper way to turn 
on/off

• Safety features

• Safe ways to clean 
and maintain



Yes      No
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Activity

3-3 Evaluate Safety in Your Restaurant

Take a safety tour of your restaurant.

Complete your restaurant safety checklist or the
following checklist.

Available? Used Properly? Action Taken/Coaching
Safety Tool or Recognition ProvidedYes      No

Face mask/dust mask

Heat-resistant safety gloves

Safety gloves

Approved floor cleaner
e.g. stop slip

Floor mats - anti slip

Knife sharpener

Approved box
cutters/scissors

Plastic apron

Cutting board
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Yes      No
Available? Used Properly? Action Taken/Coaching

Safety Tool or Recognition ProvidedYes      No

Ladders

Goggles

Food Safety video

"Wet Floor" sign

Fire suppression system and
its current inspection
information

First-aid kit supplies

Sharps Bin

Yes      NoSafety Requirement Yes      No

Electrical panel is accessible,
labelled, and cool to the
touch.

Fire extinguishers (charged
and tagged properly)

Nothing is stored near the
water heater.

CO2 tanks are secured to
the wall or floor, if applicable.

Cords are not frayed.
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Discuss the following:

Topic Notes

What went well and what did not when
you interviewed a Team Member

Safety opportunities noted during your
restaurant tour

Your role if a Team Member asks you for
an accident claim form

Feedback on your areas of opportunity
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Ensure Safety Around
Hazardous Chemicals 

Chemicals and supplies used to clean and sanitise can be
dangerous. They must be used properly. Injuries can be very
serious. As Shift Leader, you must make sure that the team
follows all guidelines for using chemicals and supplies safely.

Train Team Members to use chemicals safely, or the
chemicals can:

• Cause injury to the Team Member handling the product or
to other Team Members in the work area.

• Create a health hazard for customers.

• Damage the equipment or surfaces cleaned.

• Cause cross contamination with products or ingredients.

No Team Member can use a cleaning chemical until:

• Training is complete.

• Team Member is certified to use and has signed the 
STR.

• Training records are updated.

This is a sound business practice and a company
standard. In many cases, it also is a legal obligation.
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During your shift:

• Remind Team Members to review the cleaning checklists
and job aids before they use chemicals.

• Monitor performance and provide feedback to Team
Members using chemicals and supplies.

• Make sure that Team Members assigned to cleaning
tasks know the proper way to handle, use, and store
cleaning chemicals and supplies.

• Ensure Material Data Safety Sheets are posted and
Team Members know what they are for.

• Stress the importance of storing chemicals to standard.
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Activity

3-4 Review Information About Chemicals

Review Champs Standard Library about:
• Health and Safety

– Preventing Product Contamination
– Chemical Contamination

• Champs Standard Library Working Manual
– Appendix

Page(s) ______________________________

Read government documentation on hazardous
chemicals used in your restaurant.

Choose 3 chemicals most often used in your
restaurant.

Complete the chart on the next page.
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Special Handling Regulatory 
Chemical Used Potential Danger Requirements Requirements

Example:
Oven cleaner

1.

2.

3.

• Serious burns
• Irritates eyes

and skin

• Appropriate
gloves and
goggles

• Only use
original
container

• Must be at least
18 years old to
use

• Training
documentation
form signed
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Activity

3-5
Interview Team Member About
Chemicals

Review the answers to Activity 3-4. Then review
the questions in the chart below. Make sure you
know the answers so you can coach or recognise
the Team Member you interview.

Interview 1 Team Member on the proper use of
chemicals. Your Module Trainer will observe.

Ask the Team Member the questions below. Give
feedback or recognition, as appropriate.

Topic Action Taken/Coaching or Recognition Provided

Show me the chemicals you use in the
restaurant and tell me the proper way to
use them. 

How should you safely store each
chemical?

Where are the Material Safety Data
Sheets (or safety data posters)?

N/A

In sealed/labelled container.  Away from food
or food packaging. Away from sources of
heat.  Store below head height.

CHAMPS Working Manual.
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Action Taken/
In your restaurant, are: Coaching or Recognition ProvidedYes      No

Chemical safety data posters
and Material Safety Data
Sheets (MSDS) in place?

Chemicals stored properly?

• Away from heater, 
ovens, fryers

• Away from food

• Not on the floor

• In original container

Activity

3-6
Monitor Use of Chemicals and
Supplies

Evaluate by observing the use of chemicals and
supplies in your restaurant.

Discuss your interview in Activity 3-5. Then review
the questions in the chart below. Make sure you
know the answers so you can coach or recognise
Team Members. 

Complete the following checklist. Take action to
correct any safety issues right away. Provide
coaching or recognition as needed. Your Module
Trainer will observe.
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Action Taken/
In your restaurant, are: Coaching or Recognition ProvidedYes      No

• Labelled properly

• On own shelf

Only approved chemicals
used?

Chemicals not being mixed
together?

Chemicals used in proper
place and used correctly?

All government laws
pertaining to chemicals and
cleaning supplies followed?

Team Members using
protective equipment where
required?
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Discuss the following:

Topic Notes

How you corrected safety issues noted
during your evaluation

How you provided recognition during
your evaluation

Feedback on your areas of opportunity
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Coach Team
Members on Security
Procedures

Prevention is the most important part of providing a secure
place for customers and Team Members. Following security
procedures during each shift protects customers, Team
Members, and the restaurant property all day. These
procedures are a very important part of opening and closing
the restaurant.

Prevent security problems in the restaurant. Know the
security standards. Monitor your team. Make sure they
follow guidelines for:

• Cash handling.

• Identifying anyone wanting to enter the restaurant before 
opening or after closing.

• Limiting access to parts of the restaurant.

• Locking the doors.

• Watching for possible 
security threats inside and 
outside the restaurant.
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Activity

3-7 Review Security Procedures

Review Champs Standard Library about:
• Health and Safety

– Opening Through Closing Restaurant 
Safety

Page(s) ______________________________

Review security procedures for your restaurant.

Answer the following questions.

Question Answer

What is the minimum number of people
required to enter the restaurant during
opening?

Why does the first person to arrive at
opening drive around the restaurant?

What are the signs that the restaurant
may be unsafe to enter?

What are the security procedures for the
back door?

Two.

To check for any signs of forced entry or
tampering, or people hiding.

Broken doors, windows, lights on that are
usually off, alarm going off.

Don’t open it in the dark if someone knocks,
ask them to come to the front door.  Always
use the spy hole before opening the rear
door.



25

Module 3 — Safety and Security Leading a Shift

Developing CHAMPIONS UK 01/2007

Question Answer

What are the security procedures for
verifying identification of people wanting
to enter the restaurant?

What security procedures do Team
Members follow when taking out rubbish
after dark?

Check I.D. through window before opening
the door.  If in doubt, ask visitor who you
can call to verify their entry, or call your
Area Manager.

Try to take out rubbish in day-light.  Ensure
area is well lit.  Check area first (CCTV?).
Vary times.  Two people should complete task
if possible. Do not take money, ie. remove
bumbag.
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Responded 
Correctly?

Topic/Question Coaching/Retraining ProvidedYes      No

What is the minimum number
of people required to enter
the restaurant during
opening?

What is the procedure to use
before entering the
restaurant at opening?

What are the signs that the
restaurant may be unsafe to
enter?

How do you verify
identification of someone
requesting entry at the back
door?

What are the back-door
security procedures?

Two.

To check for any signs of forced entry or
tampering, or people hiding.

Broken doors, windows, lights on that are
usually off, alarm going off.

Don’t open it in the dark if someone knocks,
ask them to come to the front door.  Always
use the spy hole before opening the rear
door.

Check I.D. through window before opening
the door.  If in doubt, ask visitor who you can
call to verify their entry, or call your Area
Manager.

Activity

3-8 Interview Team Member About Security

Review the answers to Activity 3-7. Then review
the questions in the chart below. Make sure you
know the answers so you can coach or retrain the
Team Member you interview.

Interview 1 Team Member about security
procedures.  Your Module Trainer will observe.

Discuss the questions below. Provide coaching 
or retraining, as appropriate.
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Responded 
Correctly?

Topic/Question Coaching/Retraining ProvidedYes      No

What security procedures
should you follow when
taking rubbish out after dark?

What should you do if you
observe suspicious cars in
the parking lot?

What should you do if
customers loiter in the
restaurant for an unusually
long time?

Do you ever let a Team
Member or other person into
the restaurant after the doors
are locked?

Try to take out rubbish in day-light.  Ensure
area is well lit.  Check area first (CCTV?).
Vary times.  Two people should complete task
if possible. Remove bumbag.

If you are just arriving, take the registration
numbers, stay away and call the Police.

Inform a team member that you are going to
ask the customers if they require anything, &
they should monitor the situation & press the
panic alarm button if required.

No.
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To Standard? Action Taken/
Security Requirement Coaching or Recognition ProvidedYes      No

Back door is not left open.

Back door is not opened
unless security procedures
are followed.

Proper identity check of
person requesting entry to
restaurant is made.

Outside lights are all
operating.

There are no areas outside
the restaurant where
criminals could hide.

The bin enclosure has a lock.

The minimum number of
people required to enter the
restaurant is present during
opening.

Activity

3-9 Conduct a Security Audit

Conduct a security audit of your restaurant. Your
Module Trainer will observe.

Complete your restaurant security checklist or the
following checklist.
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To Standard? Action Taken/
Security Requirement Coaching or Recognition ProvidedYes      No

The first person to arrive at
opening drives around the
restaurant.

Team Members do not take
rubbish out after dark.

Customers are not allowed to
loiter in the restaurant.

Team watches for suspicious
cars parked too long outside
the restaurant.

Office door is always locked
when cash is being handled
in the office.

Discuss the following:

Topic Notes

How your interview about security went

What went well and what did not during
your security audit

Your role in correcting the issues noted
during your evaluation

Feedback on your areas of opportunity
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Coach Drivers on
Safety Procedures

(Complete this section if your restaurant delivers.)

A Driver safety program can help ensure the safety of your
Drivers, as well as on-time delivery to your customers. The
program may include:

• Driver training.

• Vehicle inspections.

• Posters.

• Rewards and recognition for safe Drivers.

Driver safety is a challenge for Shift Leaders. It is difficult to
monitor performance because the Driver is away from the
restaurant. So it is very important to stress Driver safety and
security during training. Then reinforce it during every shift.

Driver failure to follow safety and security procedures can
result in:

• A serious or fatal accident.

• Loss of personal or restaurant funds.

• Damage to property.

Coach Drivers to review the safety and security rules
learned during Team Member training.
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Plan for Driver Efficiency and Safety

To ensure Driver efficiency and safety:

• Verify that all Drivers have the
correct equipment prior to making
their first delivery.

• Insist that Drivers follow all road
rules.

• Ensure preventive maintenance of
company-owned delivery vehicles.

• Have Order Takers call back and
verify all new customers.

• Late at night, have Order
Takers call back to verify as
many orders as possible.

• Ensure all new drivers attend 
Company Induction.

• Ensure all new drivers attend 
Orientation and cover local 
safety briefing.
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Activity

3-10 Review Delivery Safety and Security

Review Champs Standard Library about:
• Delivery Management

– How to Deliver Under 30 Minutes: 
– Delivering Orders
– Managing Drivers

Page(s) ______________________________

• Health and Safety
– Preventing Vehicle Accidents
– Incidents Involving Delivery Vehicles

Page(s) ______________________________

Answer the following questions.

Question Notes

What actions can you take to ensure that
delivery vehicles are safe?

What preparation must be done to
ensure a driver is safe to deliver?

In terms of: • Driver Toolkit

• Training

• Uniform

• Correct Documentation

• Awareness of local 
risks/concerns

Check each vehicle before every shift.
Ensure each vehicle is regularly serviced.

Preparations:

Toolkit – that the driver has a map, torch &
change.
Training – driver has completed all required
training.
Uniform – driver has correct uniform in
good condition.

Bike - CBT, Day 2, Drivers licence, Health
Questionnaire
Car - Drivers licence, MOT, tax, insurance,
Health Questionnaire, mirror insurance

Awareness – driver has attended induction,
orientation & has been made aware of any
recent events/incidents.
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Question Notes

What can Drivers do to ensure that their
safety is a priority when delivering
orders?

What is the correct  uniform for the
following: • Bike Rider?

• Car Driver?

What  factors should drivers understand
about the local area before they
start delivering?

Why should all vehicles be checked at
the start of every shift?

Who is accountable for ensuring the
vehicle is safe to use?

What safety precautions should the
Driver take when on a delivery?

Why should the Drivers report all
incidents that occur when delivering?

What steps should a Driver take if
approached by an individual/group in a
threatening manner?

Be aware of their surroundings & the people
around them.  To not to stop or be distracted
from their job.

T. Shirt, driver jacket, helmet, driver trousers,
rubber sole shoes
Black trousers, PH T.Shirt, cap, PH fleece,
black shoes

Where the following are located:
• Police station
• Quickest/shortest routes
• No go areas
• Trade boundaries
• One way streets
• Parking restrictions

To ensure they are safe and road worthy

Driver maintenance

• Know where they are going
• Follow the highway code
• Do not take risks
• Do not carry large amounts of money
• Have their Driver Toolkit with them

• So that these are documented in case of
problems in the future

• So that the Manager is aware of any
issues

• Safety is a priority
• The driver should try and get to a safe

place
• If this is not possible they should co-

operate fully with the individual/group
• Get help as soon as possible
• Report and document the incident
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Question Notes

What should the manager do if there is
an incident with a Driver?

What should the manager do to ensure
the safety of all Drivers?

What actions can they take?

• Document the incident
• Fill in the necessary forms
• Report to the police if necessary
• Report the incident to their Line Manger
• Report to RSC

• All Drivers are fully trained on safety
• The Vehicle Checklist is filled in by every

Driver

• Drivers are cashed off appropriately and
therefore do not have a large amount of
money with them

• No go areas are highlighted and both
Drivers and Order Takers are aware of
these
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Activity

3-11 React to Driver Security Situations

Complete the following chart. Tell what you would
do in each situation.

What should you do if: Actions/Procedures

A Driver is robbed?

• Physical assault

• Theft or belongings

A Driver has a motor vehicle accident?

A Driver does not return from a delivery?

• Assault – call Police by dialling 999.
Report incident to Area
Manager/Franchisee & the RSC.  Review
delivery area.  Support driver.

• As above.

Send another employee to help.  Support
driver.  Ensure all details are taken.  Inform
Insurance Company & Area
Manager/Franchisee.

Send another driver/manager to investigate,
ensure driver has a mobile phone or change
to call you to report findings.
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What should you do if: Actions/Procedures

You believe a delivery vehicle is unsafe
to operate?

A Driver calls to tell you that a customer
is not at home or a building is dark?

A Driver is seen speeding?

The address in the computer does not
match with the phone number?

What safety tools should all Drivers
carry?

Separate vehicle, label "do not use" & report
it to Fleet Support.

Ask driver to move away from the immediate
area, call customer, if no reply, ask driver to
return to restaurant.

Conduct performance management.

Ask for another phone number, if suspicious,
do not accept the order.

Map, torch, change, phone numbers, licence.
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Activity

3-12 Evaluate Driver Safety and Security

Complete the following checklist during a shift.
Evaluate 1 Driver. Your Module Trainer will
observe,

Verify Driver

Driver cashes out after every delivery.

Driver Kit includes each of the following items:

• No extra cash besides change fund

• Map of the trade area, with barriers/boundaries highlighted

• Enlarged copy of each pod

• Alphabetical street listing

• Emergency numbers

• Locations of pay phones

• Proof of insurance, regulations, license

• Accident or incident report forms

• Emergency procedures

• Driver policies

• Road safety kit

• Flashlight

• Vehicle Safety Check

• Change for pay phone

Vehicle meets maintenance standards.

Vehicle has a spare tire.

Vehicle has a tire jack.
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Review the answers to Activities 3-10 and 3-11.
Then discuss the answers to the following
questions. Make sure you know the answers before
you interview a Driver.

Interview a different Driver.

Discuss the following questions.

Question Get . . .

What steps can you take to avoid being
attacked?

What steps do you take if you are
attacked?

What steps should you take after a
possible attack?

How can you avoid being robbed?

What should you do if you are robbed?

What should you do if you are involved in
a vehicle accident?

What should you carry in your toolkit?

Be on the look out for suspicious signs – dark areas,
person or people hanging around, no answer at
residence, new customer.  Be aware of your area &
the issues within it.  Remain calm, cooperate with
your assailants, don’t argue or antagonise them.

Try to escape, call for help, sound your
bike/car alarm.

Call 999 from your payphone & then your
hut.  Try to move to a public, well-lit area.
Give as much detail as you can to the Police.
Seek medical advice if required.  Complete
Incident Report at Hut.

Answer as Q1

Answer as Q2

Check that you & the third party (if there is
one) is OK.  Move vehicle to safe position if
possible.  Call Police.  Call manager.
Exchange details with other driver.  Complete
relevant forms when you return to the hut.

Map, change, torch, license documents,
telephone numbers.
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Meet with your Module Trainer after the interview
to discuss the following:

After this meeting, complete the Knowledge Quiz
and short answer test.

Topic Notes

How your interview with a Driver went

Opportunities to address, based on your
Driver safety and security evaluation

Feedback on your areas of opportunity

Individual answer.
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Knowledge Quiz 
Answer the following questions:

1. Some cleaning chemicals and supplies can be
hazardous. They must be handled properly or they can:

a. Cause injury to a Team Member handling the item or to
other Team Members in the work area

b. Damage equipment
c. Damage surfaces where bacteria can then hide and

multiply
d. Create a health hazard for customers by leaving a

residue on food preparation surfaces 
e. All of the above

2. When the floor gets wet in the customer area, you should
first:

a. Mop it up yourself
b. Place the "Wet Floor" sign near the affected area
c. Ask a Team Member to mop it up
d. Document it on your C.H.A.M.P.S. walk-thru checklist

3. The back door may be opened after dark for:
a. Late deliveries
b. Maintenance vendors
c. Nothing and no one
d. Taking trash out at the end of the night if there are more

than 4 full bags

Quiz
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4. A Shift Leader communicates and reinforces safety and
security standards during every shift. The Shift Leader
must show by words and actions that safety is a priority.
Which of the following is NOT a good example?

a. When you notice a safety or security hazard, take action right
away. Then wait to inform Team Members at the next
meeting.

b. Monitor performance and provide feedback to Team
Members

c. Discuss standards during meetings with Team Members
d. Recognise good safety and security practices during the

shift and at meetings
e. Use the Team Room walls to communicate goals and

achievements

5. Cashiers should keep a minimum of cash in their cash
drawer/register to:

a. Reduce the likelihood of a robbery
b. Avoid giving customers change for large denomination

bills
c. Allow for more bank deposits during the day

Quiz continued
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1. How can the Shift Leader make safety a priority during
the shift?

2. Why are safety and security procedures so important
during opening and closing?

3. How do government safety regulations impact the use of
chemicals in the restaurant?

Short Answer

Always be on the look out for hazards.  Take
corrective action straight away.  Encourage Team
Members to inform you of hazards.  Train Team
Members on correct procedure in the event of a
hazard occurring e.g. wet floor.  Complete a
Health & Safety Check.

To protect yourself & your Team Members.  To
reduce the risk of possible security issues
happening.

They dictate how chemicals should be stored &
handled.  They also dictate that those handling
chemicals should be trained.
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Next Steps

Review your test answers.

Complete all unfinished activities and review the answers.

Your Module Trainer will let you know what the next steps
are to complete the Skills Assessment for certification.

Meet with your Module Trainer

Use a Recognition Sticker to recognise someone who
helped you as you were completing this module. Say what
the person did well. Say why you appreciate it.

Recognition

Things I need to work on or practice before module certification:
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Skills Assessment

Application of Knowledge
What Was Effective

How Could it Be More
Effective

Completed More
Successfully Practice

• Conduct a safety tour of
the restaurant. Take action
to correct hazards. Coach
and recognise Team
Members.

• Observe a Team Member
performing a cleaning or
sanitising task that requires
the use of at least 1
chemical. Provide
feedback.

• Conduct a security audit of
the restaurant. Take action
to correct any issues.

• Determine how to react to
Driver crises, such as a
Driver calling in to report
being in an accident

• Evaluate a Driver vehicle
for safety and security
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Trainee Date 

Restaurant General Manager Date 

You have 
successfully completed . . . 

Congratulations

Safety

and Security

Module 3 

Leading a

Shift


