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The catering business operates on a contract basis, with frequent changes in location and staff. 
The catering and support vehicles, and equipment used by an individual catering business 
are relatively stable and consistent from location to location or job to job. The hazards that are 
present may change depending on the specific location, menu of the day, weather, and other 
factors. In this situation, a proactive approach to injury risk management would strive to:

 1. On an annual basis, or more frequently, identify the hazards and implement controls  
     for specific catering and support vehicles, equipment that is commonly used, and  
     tasks that are commonly completed;

 2. On a site-by-site or daily basis, identify hazards that are dependent on site, weather,  
     menu or any other transient element in the work, and plan to eliminate the hazard or  
     minimize risk;

 3. Orient new staff regarding identified hazards and control strategies;

 4. Communicate regularly with all staff, to ensure awareness of hazards and control  
     strategies; and

 5. Create an environment of open communication where staff can express concerns  
     and/or ideas for improving safety.

The BC Occupational Health and Safety Regulations (WorkSafeBC) contain a small section 
that outlines the legislated requirements for minimizing the risk of musculoskeletal injury. Sec-
tions 4.46 –4.53 of the BC OHS Regulations outline the elements that should be included in 
MSI prevention activities. These elements are consistent with generally accepted best practices 
in injury prevention. 

The key elements of a proactive MSI risk management approach include:
 
Hazard Identification – examine the activities that are performed, the equipment that is used, 
and the environment that work is performed in to identify risk factors or hazards that may con-
tribute to the occurrence of MSI; examine historical records of MSI to identify types of injuries 
that are most common. Key hazards include: forceful exertion, awkward postures, sustained 
static postures, repetition, contact stress, and vibration.
 
Risk Assessment – understand why and where hazards exist, and the relative severity of risk 
in terms of probability and severity of injury.
 
Risk Control – identify and implement changes to the way that work is performed, the equip-
ment or environment, to eliminate or minimize exposure to hazards.
 
Follow-up Evaluation – examine the effectiveness of specific interventions and of the overall 
risk management process.

Worker Consultation – involve the people who perform the work in the process of identifying, 
assessing and controlling risk; include workers who have work-related injuries.

Worker Education – inform workers of identified hazards, controls, signs and symptoms of 
MSI and what to do if symptoms are identified.
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What is Actsafe?

Our mission is to serve British Columbia’s motion picture 
and performing arts sectors by providing health and safety 
training, education and resources for employers and workers.

Actsafe is governed by the industries it represents. We  
operate through two standing committees that represent  
the motion picture and performing arts communities  
respectively. Membership in these committees includes  
both employer and worker representatives.

Contact Actsafe for free copies of this publication. 
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