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	The American Waterways Operators

Interregion Safety Committee


TO:

All Captains and Pilots

FROM:
AWO Interregion Safety Committee

SUBJECT:
Lesson Plan on Galley Safety
The attached lesson plan is on the topic of galley safety.  Since the galley contains sharp utensils that must be handled properly, as well as other risks, it is important to know galley safety, whether or not an employee has responsibility for food handling.  The purpose of this lesson plan is to assist you in presenting and discussing detailed information about galley safety.  

Please use the enclosed materials to conduct a vessel safety meeting in accordance with your company’s policy.  Remember to review your company’s policies and procedures on this lesson plan topic.  If you have any questions, contact your company’s safety office.

Steve Brundrett
Chairman, AWO Interregion Safety Committee

Attachments

(1) Safety Meeting Guide – Galley Safety
(2) “Do You Remember?” and Answer Key

(3) Lesson Learned

(4) Lesson Learned Submission Form

(5) Safety Meeting Follow-Up Form

SAFETY MEETING LESSON PLAN – INSTRUCTIONS FOR CONDUCTING GALLEY SAFETY TRAINING

Step I: Preparation

· Make sure all the materials listed above are included in this package.

· Review all the material before conducting the meeting.

Step II: Presentation

· Gather the crew.

· Conduct the meeting (approximately 15 – 20 minutes).

Step III: Follow Up

· Ask crewmembers to share a “near miss” or lessons learned.
· Log the record of the meeting as per your company’s policy.
· At the end of the meeting, complete the Safety Meeting Follow-up Form and return it as per company policy.
· Retain the Lesson Plan information for future use and reference.
NOTE!  PLEASE CONTACT YOUR COMPANY’S OPERATIONS OR SAFETY DEPARTMENT IF YOU HAVE ANY QUESTIONS OR SUGGESTIONS CONCERNING THIS LESSON PLAN.

PLEASE REVIEW YOUR COMPANY’S POLICIES AND PROCEDURES REGARDING THIS LESSON PLAN TOPIC.
Note!  This lesson plan and all the material it contains should be considered suggestions and helpful hints to assist you in conducting your vessel safety meeting.  You are encouraged to use your own words and experiences when presenting the material contained in this lesson plan.

SUGGESTIONS FOR CONDUCTING THE MEETING

I. Discuss the objectives of the lesson plan:

1. To review common galley safety practices.

2. To share and collect “lessons learned.”

II. Deliver the training.  (The script is in bold italic.)  

Whether you have responsibility for handling food on this vessel or not, it is important to know proper galley safety.  The information we will review in this lesson plan is useful at home as well as at work.  The potential for fire in the galley is very high.  Therefore, we will review basic sanitation and housekeeping practices.

Housekeeping

Let’s start with the basics of good housekeeping – the key to galley safety.  Poor sanitation & housekeeping can lead to slips, trips & falls in the galley.  Spills and messes should be cleaned promptly.  Boxes, stools & other tripping hazards shouldn’t be left where someone could trip over them.  Close cabinet doors & drawers when done.  Use a sturdy step ladder to reach for things.  Do not step on objects that are unstable.  

Proper lifting techniques should be used.  In the pantry, light items should be stored on top shelves, while heavier items should be stored on lower shelves.
Flammable materials should be kept away from the range or stove.  All burners and the oven should be checked for being turned off when finished cooking.  Smoking in the galley should be avoided.  Also, never leave anything cooking on the stove unattended.
When a fire occurs, assess the situation.  Always give yourself a place to escape.  If it is possible to safely turn off the electricity or gas feeding the fire, do so.  If a pan is on fire, shut off the heat and tightly cover the fire with a lid.  This should be done only if the fire is small.  Never pour water on a pan fire involving grease, or try to carry it to the sink or elsewhere.  If the above methods have failed, use a fire blanket, fire extinguisher or baking soda to put out the fire.

The oil in deep fryers can be a fire hazard and another dangerous trait of a deep fryer is water or any other liquid spilling into the hot fryer.  It turns into steam instantly, and can violently spray hot oil in all directions.

Hot steam from cooking and other equipment can be hazardous.  Be extra cautious if there is steam in the galley.  Steam will rise out of a pot of boiling liquid when you take off the cover.  Remove the cover far side first so the rising steam doesn’t scald your hand.
Caution should be taken when heating water in the microwave.  The water actually heats faster than the vapor bubbles can form.  As the bubbles cannot form and release some of the heat that has built up, the liquid does not boil, & the liquid continues to heat up well past its boiling point.  Then when the liquid is bumped or jarred – or the container is taken out of the microwave – the bubbles rapidly form & expel from the hot liquid.  This can result in the liquid “blowing up” on to your hands or even in your face.

The galley may contain many sharp utensils and equipment, such as knives and meat slicers.  Food should be cut away from the body on a proper cutting surface.  Knives should not be left in water as they may injure an unsuspecting dish washer.  If a dishwasher is available for use, put knives in blade down.  Cooking utensils, knives in particular, should not be taken out of the galley.

Food Preparation

All food preparation surfaces should be kept clean by using soap and water or diluted bleach (one tablespoon of bleach per one gallon of water).  Cooking utensils should be cleaned with soap or dish detergent and water.

Now that we have covered housekeeping, let’s get into some basic information about proper food handling techniques.

Care must be taken when preparing food.  Wash hands with warm water and soap for 20 seconds before and after food handling.

Don’t cross-contaminate.  Keep raw meat, poultry, fish and their juices away from other foods.  After cutting raw meat/fish, wash cutting board, utensils and countertops with hot, soapy water.
Cover any cuts with waterproof dressings.  Never wear dangling sleeves that may get caught in appliances or catch on fire.
Food should be stored at the proper temperature, as well as cooked to a safe minimum internal temperature.  

What other basic galley safety rules can you can think of?  (Ask crewmembers.)

(Review company-specific galley safety procedures.)

Let me review what we covered.

The key to galley safety is good housekeeping.  This means not only cleaning spills promptly, but recognizing the many fire hazards in the galley and assessing their risks.  Other hazards in the galley include knives and other cooking equipment.

Perishable food should be stored appropriately.
Let’s try to remember these precautions whether aboard this vessel or at home.

Hold a discussion/share “lessons learned.”

· Encourage an open discussion of this subject between crewmembers, asking them if they think they understand the information contained in this lesson.

· Relate any of your experiences.

(Script) Does anyone have any lessons learned regarding galley safety?  (If no crewmember offers an example, give one yourself or continue to “lessons learned.”)

(Hand out the “lesson learned.”  Have a crewmember read it out loud.  Ask crewmembers how this incident could have been avoided.)

(Hand out the “lesson learned” submission forms and ask crewmembers to share their experiences for future lesson plans.)

III. Hand out “Do You Remember?”

1. Crewmembers should be instructed to take approximately five minutes to answer the questions.

IV. Go over the questions and answers.

1. Ensure that all exercises are completed and that all correct answers are reviewed with the crew.

V. Review the objectives of this safety meeting:

1. To review common galley safety practices.

2. To share and collect “lessons learned.”

VII. 
Fill out the safety meeting follow-up form.

DO YOU REMEMBER?

GALLEY SAFETY
1. In the pantry, light items should be stored on top shelves. 

(Circle one.)

a. TRUE

b. FALSE

2. Never pour water on a pan fire involving grease.  

(Circle one.)

a. TRUE

b. FALSE

3. Wash hands with warm water and soap for 20 seconds before and after food handling.

(Circle one.)

a. TRUE

b. FALSE

4. The potential for fire in a galley is not very high.

(Circle one.)

a. TRUE

b. FALSE

5. The key to galley safety is good housekeeping.  
(Circle one.)

a. TRUE

b. FALSE

Employee Name: ________________________________

Vessel Name: __________________________________

Date: ______________________________

NOTE: All incorrect answers are to be corrected in ink and initialed by employee.
DO YOU REMEMBER?

ANSWER KEY

GALLEY SAFETY

1. In the pantry, light items should be stored on top shelves. 


a. TRUE

b. FALSE

2. Never pour water on a pan fire involving grease. 

a. TRUE

b. FALSE

3. Wash hands with warm water and soap for 20 seconds before and after food handling.


a. TRUE

b. FALSE

4. The potential for fire in a galley is not very high.


a. TRUE

b. FALSE

5. The key to galley safety is good housekeeping.  

a. TRUE

b. FALSE

Employee Name: ________________________________

Vessel Name: __________________________________

Date: ______________________________

NOTE: All incorrect answers are to be corrected in ink and initialed by employee.
LESSON LEARNED SUBMISSION FORM

Do you have a lesson learned to share as part of a future lesson plan?  You can use this sheet or submit this information in a similar format.

Type of incident:

Date:

Time:

Weather Conditions:

Location/Milemarker:

Tow make-up:

Explanation of incident:

Please give this form to your operations or safety department.  It will be passed on to the AWO Interregion Safety Committee for its “lessons learned” library.  Thank you for your contribution to making our industry safer.

SAFETY MEETING FOLLOW-UP FORM

MEETING TOPIC:  Galley Safety
FACILITY/VESSEL ______________________________________________________

DATE OF MEETING:  MONTH: _____________   DAY: ___________   YEAR: _______

TIME STARTED: ________________    TIME ENDED: _______________

MATERIAL LISTED ON COVER PAGE RECEIVED?   YES _____  NO _____

SAFETY MEETING INFORMATION:

1.
WAS THE MEETING TOPIC TIMELY/HELPFUL?   YES _____  NO _____

2.
DID THE CREW PARTICIPATE IN THE MEETING?   YES _____  NO _____

3.
INFORMATION FOR THE MEETING WAS FACTUAL?  YES _____  NO _____

4.
DID YOU MAKE AN ENTRY IN INK IN THE VESSEL LOG DESCRIBING

 
DATE, TIME AND TOPIC OF MEETING?   YES _____  NO _____

5.
ANY COMMENTS OR SUGGESTIONS CONCERNING THE MEETING: _____________________________________________________________________

______________________________________________________________________

6.
WHAT TOPIC/TOPICS WOULD YOU LIKE TO DISCUSS IN FUTURE MEETINGS?

______________________________________________________________________

EVERYONE ATTENDING THE MEETING MUST SIGN BELOW:

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________

MEETING CONDUCTED BY: ___________________________________

DATE: ______________________________
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