
Weare committed toexcellent health and safetypractices so it’s important that everyone
involvedunderstands safetyplanning.As a volunteer, you are responsible for your ownhealth and
safety– these tipswill help you to assess andmitigatepotential hazards youmaycomeacross
while you’reGoodBitching.

keeping safewhile bitching in the kitchen.
These tipswill help youminimise health and safety risks in the kitchen.

If youarebakingwith children, please takeextra care, especially with knives andhot things.Don’t leave small
children in the kitchenunsupervised.

● Make sure youhave smoke/fire alarms
installedand they all haveworkingbatteries

● Keepinga small fire extinguisher nearby is a
good idea

● Keepfloors clear andclean andmopup
spills as they happen

● Curl your fingers andcut away fromyour
bodywhencutting anything

● Store knives securely in racksor drawers

● Useacuttingboardor flat surface
● Don’t dropknives into thedishwasher
● Keepknivesoutof the sinkbeforewashing–

consider placing them in acontainer
● Open lids away fromyou
● Useovenmitts or dry clothswhenhandling

hotobjects
● Keephandles turnedaway from thefloor

If youare usingoil and it catches alight:

● Cover itwith a lid, safetyblanketor dampcloth
● Turno�gasorpower
● NEVERusewater
● NEVER try tocarry theburningpan

keeping safewhile drivingcakeboxes around.
These tipswill helpminimise health and safety riskswhiledriving.

● Wear your seatbelt at all times
● Ensure all boxes are strapped in safely and

securely in theback seatof your car
● Followall road rules
● Drive to the weather conditions
● Avoid followingother vehicles tooclosely
● Don’t drive under the influenceof alcohol or

drugs

● Check your footing for hazards suchas
potholes, curbs, gratingsor oily/wet
patches

● Takeextra carewhengoing fromwet
conditionsoutside todry smoothfloors
inside



keeping safewhile delivering treats.
In order to support and respect theHealth&Safetyguidelinesof theorganisationswedeliver to, andalso not
compromiseour ownsafety and the safetyof recipients, you should:

● Onlydeliver baking toa sta�member at a
designateddropo�place

● If noone is in attendance, leave thebaking in
sta�areaor ondoorstep.

● Donotgoontoa residential premiseswithout
the knowledgeof a sta�member

● Followall specific health and safetyprocesses
provided to youbya recipient organisation (eg
signing in to a register)

● Donotdiscuss anythingor share information
with anyoneaboutwhatorwhoyoumayhave
seenat adropo�place

● Let us knowat hq@gbb.org.nz if you
experienceanythingdangerousor of concern
when youaredeliveringbaking– it’s helpful if
wecangive feedback to theorganisationswe
support.

help us improve
Youmayhave valuable knowledgeandexperience that youcouldcontribute toour health and safety
guidelines. If so, pleaseemailhq@gbb.org.nzwith your suggestions.

mailto:hq@gbb.org.nz

