

















« No Material Safety Data Sheets (MSDS) in the workplace

and containers with chemicals incorrectly marked and stored
- Workplace should phone the supplier of each hazardous
substance and request the Material Safety Data Sheets to be
faxed or emailed immediately. They must then be displayed
wherever those Hazardous Substances are stored and also
stored in a folder together, marked Hazardous Substances
Register. In addition, any person working with the substances
must read, understand and follow the instructions on each of
the relevant MSDS.

« Electrical Appliances not tested and tagged - Visit http://
www.ahasmartohs.com.au/Services/ElectricalApplianceTest-
ingandTagging.aspx to find out about the requirements of
testing and tagging to suit your workplace and how to con-
tact service providers to complete the testing and tagging.

« High noise areas such as the cellar have no hearing protec-
tion - Should attempt to reduce noise to a safe level. If this is
not possible, ear plugs or ear muffs should be ordered and
stored in the correct workplace area. All staff to be made
aware of their correct use and location they are stored in. To
purchase, visit http://www.ahasmartohs.com.au/OnlineShop/
FirstAidandPPE.aspx

- Some workplaces have inadequate, out of date or no

First Aid Kits — Every workplace MUST have a First Aid Kit.

For more information about the workplace requirements

for First Aid, visit http://www.workcover.nsw.gov.au/NR/
rdonlyres/83AC5AC7-456E-44BD-B156-6CEC869EE7D3/0/
first_aid_workplace_0121.pdf. If you need to purchase a new
First Aid Kit ,visit http://www.ahasmartohs.com.au/Online-
Shop/FirstAidKits.aspx

- Some kitchen staff are not practicing hygienic methods of
food preparation and storage — Check whether or not your
staff have completed a food preparation and storage course.
If so, reinforce the importance of them practising the correct
techniques in food preparation. If your staff have not received
training in this area, or you feel that their training may be
outdated, contact the AHA (NSW) Training Department to ask
about the one day Food Hygiene course.

Hotel Employers Mutual (HEM)

AHA (NSW) is very excited to announce the launch of Hotel
Employers Mutual - HEM which opened for business on 31st
March 2008.

HEM is the specialised insurer scheme set up by the AHA
(NSW) and Employers Mutual Insurance to offer Workers
Compensation Insurance, benefits, services and discounts to
the vast majority of AHA (NSW) members.

How does it work?

Joining a specialised insurer scheme such as HEM, means
that members will no longer pay premiums into the Work-
Cover scheme. HEM will be exclusively offered to AHA (NSW)
members and, members will be entitled to various benefits
not available under the WorkCover NSW scheme.

What's in it for YOU?

The scheme launched on 31st March 2008 and offers the fol-
lowing benefits:

« Discounts on most Workers Compensation Insurance poli-
cies for AHA (NSW) members whose

main business activity falls within (WIC) codes 571000 and
572000

« A free (either online or paper-based) OHS Management
Program

« Total business hour support for members on OHS and work-
ers compensation issues

« Rewards for good performance (commitment to OHS and
injury management

We are hoping for strong support from members to take ad-
vantage of the valuable benefits available to them by joining
the scheme.

For more information contact Hotel Employers Mutual on (02)
8251 9069 or visit www.hotelemployersmutual.com.au to obtain
aquote.
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Pub in Profile — Bundanoon Hotel

The Bundanoon Hotel is situated in the Southern Highlands
of NSW and employs 22 staff. Licensee, David Kerrigan, has
been at the hotel for the past 11 years and is continually
striving for improvement in the area of OHS saying, “We
have a very safe working environment record and I'm 100%
keen on maintaining it

Recently the hotel underwent an OHS Audit as part of the
PubOHS program and received plenty of praise from our
resident auditor, Brian Davies. “The Auditee displayed a
good knowledge of OHS legislative requirements such as
the need for an OHS policy, safe systems of work, employee
safety concerns, OHS procedures, PPE and hazardous
substances.”

While David already had an OHS manual in place, he
recognised the need to implement a written, formal safe
system of work. “What we're working towards is a system
whereby the counselling of staff on OHS issues and
potential dangers is recorded and their understanding of
OHS policies is signed off," he explains.

Congratulations to David and his team at the Bundanoon
Hotel for maintaining a sterling safety record and displaying
an ongoing commitment to improving OHS in their
workplace.

Latest News

Fatal Winery Explosion

A winery explosion in NSW'’s Hunter Valley earlier this year
claimed the lives of two people, one of whom was respect-
ed winemaker, Trevor Drayton. A third person, 27-year-old
William Rikard-Bell was left fighting for his life having sus-
tained serious injuries.

The fatal blast is believed to have been triggered by ethanol
fumes ignited by a spark from a welder. The close-knit
Hunter Valley wine country has been left reeling from this
tragic accident which highlights the extreme dangers of
working with flammable materials.

In response, WorkCover NSW has released a safety alert for
fire and explosion risks at wineries.

Visit http://www.workcover.nsw.gov.au/NR/
rdonlyres/82270C40-B242-42AC-922C-D84191B9E282/0/
safety_alert_fire_explosion_risks_at_wineries_5433.pdf to
download a Safety Alert Factsheet, published by WorkCover
NSW in response to the fatal explosion at a Hunter Valley
Winery in January 2008.

Source:
Sydney Morning Herald
WorkCover NSW
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