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I think I can safely say that nearly everyone loves to once 

in a while leave the kitchen and go out for a bite to eat, 

whether it be the local fish n chip shop or a trendy restau-

rant. Whatever it is we always expect for whoever is pre-

paring our food to abide by all food safety regulations.  

In February last year, a health inspector was in Dickson when 

she noticed meat was being defrosted and prepared in an un-

covered carpark behind Tak Kee Roast Inn.  

When the officer went inside, she noticed there was grease, de-

caying food and rubbish throughout the Chinese restaurant and 

the food preparation area was unclean. Several barbequed 

ducks were also found hanging off the back of a door, as well as 

a rusty knife and chopping block found in the carpark.  

This breach of food safety is far from an isolated case. Last year it 

was reported that 40% of all restaurants and other food busi-

nesses in NSW routinely breach food safety laws, with some 

councils recording rates more than twice that figure.  

With 120 people dying from food poisoning each year in Austra-

lia, itõs hard to believe that still so many businesses are taking 

harmful risks in their food safety. Itõs therefore essential that con-

However, despite enforced laws there is always going to 

be those who choose to cut corners, risking the health 

of their patrons. This was definitely the case when the 

owner of an inner -north Canberra restaurant was fined 

$1,500 for allowing food to be prepared in a carpark be-

hind his business.  

mers are aware of theses sometimes fatal risks being taken by many 

food outlets. However with more frequent and larger fines being       

issued, hopefully more businesses will take notice and provide the  

level of food safety we all expect and pay for.  
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WORKSAFE Victoria says companies which employ workers 

with limited English must make sure they are trained and 

able to do their job safely.  

 

Worksafe Victoria prosecuted Mondello Farms for not     

ensuring a worker with limited English skills received clear 

instruction and training before operating a telehandler.  

 

The 2008 incident involved the Indian employee losing control of the telehandler 

and hitting a truck driver.  

 

The worker was moving the unloaded telehandler to a different farm site after 

watching a five minute demonstration on how to operate it.  

 

The worker had never previously operated a telehandler and the demonstration 

was provided by another employee who had no formal qualifications or training 

to operate a telehandler, or instruct others how to use it.  

 

The farm was convicted and fined $40,000 after pleading guilty to one charge of 

failing to provide instruction, information, training and supervision to its workers.  

 

Worksafe Victoria says all employees, regardless of their grasp of the English lan-

guage, need information and training for occupational health and safety. Addi-

tionally, employers should be aware that workers with limited English may be less 

likely to question health and safety practices or speak up if theyõre unsure. 

íLanguage barriers not an excuse for health and  
safety instructionsî 

2 June 2010                                        

Safe to Work  

www.safetowork.com.au  

http://www.safetowork.com.au
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AS of April 2010, Queenslanders are able to lodge a complaint online to Work-

place Health and Safety Queensland about unsafe workplace practices of a busi-

ness or organisation. The online form is another way Workplace Health and Safety 

Queensland is improving access to core services to protect Queensland workers.  

The online complaint form supports the phone and fax services currently available 

to lodge a workplace complaint with Workplace Health and Safety Queensland. 

The online form enables users to report:  

a risk of injury or illness to anyone at a workplace area caused by a work       

activity, plant, substance or workplace harassment  

an electrical risk to people or property  

a risk of harm to any person, property, or the environment, caused by storage 

or handling of hazardous materials.  

The earlier information can be received about workplace health and safety issues 

and inappropriate practices means Workplace Health and Safety Queensland will 

be in a better position to help prevent injuries and fatalities.  

So far the online complaint from has been successful with over 50 online com-

plaints on issues such as:  

asbestos  

workplace bullying  

food hygiene  

spray drift  

workplace hygiene  

construction issues including falls from heights, amenities, site fencing and traf-

fic control.  

To report a complaint about unsafe workplace practices visit the Workplace 

Health and Safety Queensland website  or call the Workplace Health and Safety 

Infoline on 1300 369 915.  

íSuccess of new online complaint formî 

3 June 2010                                        

Queensland Government  

www.deir.qld.gov.au  

https://www.deir.qld.gov.au/workplace/workers/whscomplaint-form/index.htm
https://www.deir.qld.gov.au/workplace/workers/whscomplaint-form/index.htm
https://www.deir.qld.gov.au/workplace/workers/whscomplaint-form/index.htm
http://www.deir.qld.gov.au
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EMPLOYERS are being urged to take a tough stance against sick workers this win-

ter by sending them home.  

Health experts are warning this flu season will be worse than last year's and workers 

who place themselves above the health of their co -workers and company should 

be counselled.  

"Some workers think they have to soldier on regard-

less of how sick they are to be seen as a good em-

ployee but it's up to employers to emphasise to 

them that they aren't doing anybody any favours," 

says Claire Hendy, of Quality Health Screenings. 

"Not only do they make other people sick, they also 

make themselves sicker for longer and end up with 

secondary infections like bronchitis."  

Medical academics fear that swine flu ð which hit thousands last year ð will de-

velop new strains and become more virulent and damaging on its second cycle 

this winter.  

Australian Medication Association Queensland honorary secretary Dr Richard Kidd 

said the flu virus was "very, very transmittable".  

"Unless companies have top notch air -conditioners, with ultra -fine filters, (the virus) 

will spread through the systems. Anyone (who is) developing flu 

symptoms needs to be a good corporate citizen and not go 

to work."  

Recruiter Steven Brown says that employers have the law 

on their side when it comes to insisting sick workers go 

home and stay there.  

íSick staff a high risk during flu seasonî 

Absenteeism costs the 

Australian economy $7 

billion each year accord-

ing to research by Direct 

Health Australia. On an 

average day in Australia, 

5 per cent of the work-

force calls in sick.  
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"An employer cannot force an employee to take sick leave but they can instruct them 

to stay away from work while they're ill."  

"Under the Occupational Safety and Health Act 1984, employers must provide a safe 

workplace and that includes things like preventing the spread of flu," says Mr Brown, 

who is the Queensland director of Hamilton James Bruce.  

"An employer cannot force an employee to take sick leave but they can instruct them 

to stay away from work while they're ill."  5 June 2010                                        

Courier Mail  

www.couriermail.com.au  

BUSINESSES should make sure their staff are well-rested and leave their desks during 

designated lunch breaks in order to keep general stress levels down and improve 

productivity, an occupational health and safety experts argues.  

The comments come as a new report from research firm McCrindle Research re-

portedly shows 28% of employees eat lunch at their work desks, with only 14% eat-

ing outdoors during designated breaks. One in six don't eat lunch at all.  

The report, which surveyed about 600 Australian workers, also found that 25% of 

employees are now working over 50 hours a week. It specifies a general trend to-

wards overworking, with employees now choosing to skip breaks in order to keep 

up with significantly larger workloads.  

But Michael Tooma, laywer with Norton Rose and occupational health and safety 

expert, says businesses need to watch out for employees with extreme workloads 

missing breaks.  

He says something as simple as eating lunch away from a work desk is an important 

issue that needs to be addressed or larger problems could occur, which may cost 

íWhy making your staff eat lunch could be good 
 for your businessî 

http://www.couriermail.com.au
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the company.  

"I think it's important for all employers to emphasise health and occu-

pational safety programs that they have, because the implications 

of having a healthy lifestyle become part of the workplace as well."  

"It would certainly be a concern if there is a pattern of overworked 

people not taking appropriate breaks, and it's certainly becoming a 

trend in the way business is conducted these days because people 

are doing so much more."  

Tooma says depending on the size of a business, there are actually different legal 

obligations for providing adequate amenities.  

These could include kitchen facilities, or even a designated area for workers to eat 

lunch together in a separate room.  

"A lot of modern offices now have a kitchen -type area where people can make a 

coffee, heat up their lunch, or so on. It's certainly providing a way for people to 

take a break and socialise with their colleagues."  

"There's actually an important business outcome here in personalisation. If you 

have a lunch table area where people get to know each other and share experi-

ences and so on, it builds a team -like atmosphere."  

Tooma says the important factor is that even if employees have a high workload, 

they need to make sure they are taking regular breaks in order to improve pro-

ductivity and reduce stress.  

"We have to be very careful that we don't drive a culture of overwork-

ing. People just end up working excessive hours and employers 

will find out it costs them so much more in the long run be-

cause of stress, sick leave and the long -term health of the 

employee."  

7 June 2010  

Smart  Company  

www.smartcompany.com.au  

 

One in four employees 

will choose not to leave 

the office for lunch while 

one in six skip meal 

breaks regularly  

http://www.smartcompany.com.au
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SENDING your employees off to attend lengthy training courses may become a 

thing of the past as more Australian businesses log on to the internet to take online 

learning courses.  

TheCyberInstitute chief executive officer Dawid Falck says e -learning packages 

cut out the high costs involved in conventional face -to -face training while deliver-

ing education programs that are tailor -made for the individual employee.  

"These online training packages are an army survival kit for all businesses," Mr Falck 

says. 

"In the current economic environment, companies are becoming real about what 

they spend on educating staff and yet training is more important than ever."  

Royal Flying Doctor Service learning development/occupational health and 

safety coordinator Fiona Ryan says the best part of the TCI e -learning package is 

the ability to tailor the program to fit the needs of an organisation.  

"We have been able to design a flexible training program that suits our diverse 

working environment and is specific to our organisation," she says.  

"We develop our own information and give that to TCI and they develop it into an 

interactive training program and put in all the bells and whistles."  

The RFDS has been using the TCI e -learning packages as an orientation tool for 12 

months, and Ms Ryan says she has received much positive feedback from staff 

members.  

Face -to -face training programs are often time -consuming and require the em-

ployee to play a passive role in receiving large amounts of information in one go.  

Mr Falck says TCI e-learning packages encourage staff to identify their individual 

strengths and weaknesses to develop an interactive customised training program.  

íUsing the internet as an e-classroomî 
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"We've moved away from distributing information and to-

wards impacting human behaviour," he says.  

"Learning stops being something where you go into a dark 

room and get beaten with a bat and instead becomes 

something interactive and even enjoyable."  

Mr Falck says small businesses can particularly benefit from 

the e -learning packages, which focus on developing the 

employee's skill and competencies for use in the work-

place.  

"People need real -life learning in small businesses, where your staff usually perform 

more than one role," he says.  

"We've recognised that there needs to be more focus on developing the em-

ployee's skills or use in the workplace and less focus on theory."  

The cost of e -learning packages has dropped significantly in recent years as their 

popularity has increased.  

Small businesses can expect to pay less than $7000 for a business training bundle 

which allows them two years of unlimited access to a multitude of online training 

programs and personal mentors.  

"It's essential for any good business to have cost -effective training that delivers real 

outcomes and with strong Government support," Mr Falck says.  

The Federal Government has released a new initiative in the 2010 -2011 Budget to 

fund training costs up to 50 per cent for large organisations and 90 per cent for 

small businesses. 

8 June 2010                                        

Courier Mail  

www.couriermail.com.au  

http://www.couriermail.com.au


Did you know that approximately 7.7 million Australians spend one -quarter to one -

third of their waking lives at work? It's not surprising, therefore, that workplace 

stress is emerging as a major cause of physical illness and psychological disor-

ders.  

However, stress is not necessarily a negative phenomenon. Some stress is positive 

and helps keep us motivated and focused. However, if stress is intense, continuous 

and repeated, and if the person is unable to cope, then it can have adverse ef-

fects and may undermine performance.  

Can you relate to any of the following key workplace factors which may be caus-

ing you stress?  

work overload;  

restructuring or management 

"downsizing";  

interpersonal conflict;  

poor management practices;  

job insecurity or redundancy;  

shiftwork and arising fatigue; or  

bullying, aggression or harassment 

and trauma.  

 

Tips for alleviating the effects of work -related stress  

 

 

Identify what your workplace stressors are then consult your manager or someone 

you feel comfortable talking to, such as an HR/personnel or OHS counsellor. It may 

also help to develop a plan to help tackle the stressors.  

íStress less at your deskî 
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