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	Cellar door FUNCTIONS/CAFE

	BODY DEMANDS

	

	
	FREQUENCY

	BODY PART
	Occasional
	Frequent
	Constant

	Neck
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	Back
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	Shoulders
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	Elbows
	
	[image: image4.jpg]



	

	Wrists / Fingers
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	Legs
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	Critical Physical Demands
	Frequency

	POSTURAL DEMANDS
	

	Standing and walking 
	Frequent to constant

	Sitting
	-

	Stooping - when serving meals, reaching into shelving, washing dishes in the sink and handling stock.
	Occasional to frequent

	Twisting/rotation - when handling stock and when serving meals.
	Occasional to frequent

	Squatting/kneeling - when cleaning and when reaching to cupboards/storage areas.
	Occasional to frequent

	MANUAL HANDLING DEMANDS
	

	Lifting - stock weighing up to 25 kg.

	Frequent 

	Pushing/Pulling - chair and table trolleys.  Moderate force required.
	Frequent

	Carrying - cartons, stock, plates and cutlery
	Frequent


	Reaching
	

	Forward - usually within mid-range reach but can be extended at times.

	Frequent to constant

	Vertical - varies between floor level and above head level.  

	Frequent to constant

	Handling/grasping - both hands would be used with the majority of tasks.
	Frequent to constant

	Please refer to Cellar Door Functions/Cafe Duties List (next page).

	EMPLOYERS COMMITMENT

	Our company supports early return to work of its employees and suggest the following alternative duties:

1. ____________________________________________________________________

2. ____________________________________________________________________

3. ____________________________________________________________________

	DOCTOR’S NOTES

	

	OFFICE USE ONLY

	Employee’s Name:
	Date:

	Doctor:
	PMC #:


	 cellar door FUNCTIONS/CAFE DUTIES


Cellar door sales can also include cafe/function areas depending on the particular site.  The particular roles will also vary as there can be food and beverage attendants, cooks/chefs and kitchen hands.  The duties can include the following;

· Cooks/chefs do the food preparation and cooking.

· Kitchen hands assist with food preparation, handling and unpacking deliveries, dish washing and cleaning (mopping, scrubbing and wiping surfaces).

· Food and beverage attendants set tables, set meals and clear tables.  Setting up meal and function areas will also be required and this would include moving tables and chairs within the function area and to and from storage areas to the function area.
The particular equipment used/objects handled would include the following;
· Chair and table trolleys, sack truck
· Chairs

· Tables

· Stock delivered for the kitchen and function areas

· Plates and cutlery
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