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TLE- SPTVE COMMERCIAL COOKING GRADE 8 
 

Name: ______________________________________ Date: ____________________ 

 

Grade: ______________________________________ Section: ___________________ 

 

 

 

Quarter: __1__ Week: _6___ SSLM No. __5__ MELC(s): Deal with  

                                               emergency situations accordingly in line  
                                               with enterprise procedures.  
                                               MELC CODE: TLE_HECCK7-8PW-If-6 

Objectives: 
1. Recognize potential emergency situations and 

appropriate action taken within individual scope of 

responsibility.  
2. Comply emergency procedure. 
3. Respond emergency situations in line with enterprise 

guidelines. 
4. Report emergency situations in line with enterprise 

procedures.  

                                
          Title of Textbook/LM to Study: Competency-Based Learning Material  

                                                           On Electrical Installation and  

                                                           Maintenance (Second Year) 

          Chapter: 2 Pages: 41-43 Topic: Dealing with Emergency Situation 

 

 

 

 

 

Preventing Accidents  

  

Accident prevention and safety education are standard procedures that 
must be observed in food service to minimize occupational hazards.  

 A safe working environment and a safety-conscious group of employees 
working in contribute to:  
  

1. low rates of accidents   
2. good employee morale  
3. efficiency and satisfaction of workers  
4. reduction of insurance and other operating costs  
5. reduction of losses to employees due to disabling  

  

Let Us Discover 
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         The best way to learn what and how to avoid hazards is to study and 
understand carefully the safety precautions on the proper use of equipment in 
the work place.  

  
Fall Prevention Practices  
  The following are some reminders to help prevent falls:  

1. If you spill anything, wipe it up.  
2. If you drop anything, pick it up.  
3. Keep the floor clean and dry.  
4. Mop and mop-dry small areas at a time.  
5. Always watch your step.  
6. Walk, do not run.  
7. Remove or report all aisle obstructions.  
8. Report defective equipment immediately.  
9. Use knives only for cutting food, not for opening cans or pounding ingredients.  

  

Use of Kitchen Machinery 
1. Know the hazards of the machine when using it.  
2. Always switch off or unplug before cleaning or adjusting a machine.  
3. Machines should be switched off before being plugged in.  
4. Do not start mixing machines until the bowl is properly placed and the beater is 

securely fastened.  
5. Always use meat choppers and grinders when grinding meat.  
6. Never reach into a vegetable chopper, meat grinder or ice grinder when these 

machines are switched on.  
  
Heat, Electricity, and Gas  

1. Never handle any electric switch with wet towels.  
2. Do not stand on a wet floor when turning on electricity.  
3. Always report electrical cords and grounded electrical plugs.  
4. Never turn on a gas burner without lighting it.  
5. When handling the dishwashing machine, learn to distinguish between the steam and 

hot water valves.  
6. Use dry potholders when handling hot utensils.  
7. Keep stove top and hood grease free.  

 
First Aid Rule 
 
       The following first aid instructions are intended for emergencies involving accidents or 
illness. These precautions are not to be used as a substitute for medical attention, but only 
as emergency measures until a physician can get to the scene.  

  

1. Keep seriously injured person lying down.  
2. Never try to give liquid to an unconscious person.  
3. Control bleeding by pressing on the wound with a gauze pad.  
4. Restart breathing with mouth-to-mouth artificial respiration.  
5. Immobilize broken bones with splints.  
6. Cover burns with thick layers of cloth.  
7. Keep heart attack patients quiet.  
8. In case of fainting, keep the head lower than the heart.  
9. Cover injured eyes with gauze pad.  
10. Call a doctor immediately.  
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Burns. Cool the burn area with cold water. Do not put grease, ointment or oil on   

the area because these can make it worse. Do not try to clean a burn or 
break blisters. Call a physician.  

    

Electric shock. Unplug the appliance or turn off the electric power if possible 
before you touch a person still in contact with electricity.  

 

Falls. Stop severe bleeding by covering the wounds with sterile dressing. Keep 
the person comfortable and warm. If you think a bone is broken, do not 
move the person unless necessary, as in the event of fire. Call a 

physician.  

  

Poisoning. Call a physician. If the container is available, use the antidote 
recommended on the label. If none is given, call the emergency station 

of the hospital, the nearest clinic, or your rural health center.  

 

 

 

 

 

Directions: Read each of the following questions carefully and encircle the letter of the 

correct answer. 

 
1. What will you do if you accidentally spill a glass of water on the floor?  
a. turn on the electric fan and air-dry.  
b. leave the place and ignore what happened.  
c. get a mop or a piece of rag and dry the surface.  
d. cover the surface with a piece of any absorbent material.  

 
2. How can you avoid accidents in the kitchen?  
a. working alone  
b. hiring a good cook  
c. keeping a medicine cabinet  
d. concentrating on your work.  

  
3. Susan was injured while working in the school food laboratory, to whom will she 

report the incident first?  
a. assigned teacher  
b. classmates  
c. guidance counselor  
d. school nurse  

  

4. Which does NOT show safe practice on the use of knives?  
a. keep edges sharp  
b. cut away from the body  
c. always use a cutting board  
d. use for pounding ingredients   

 
 
  
 

Let Us Try 
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5. Which of the following does not contribute safe environment in the kitchen?  
a. well-screened windows and doors  
b. complete set of first aid kit materials  
c. expensive flooring materials and accessories  
d. properly arranged tools, utensils and equipment  

 

 

Directions: Discuss briefly the safety practices on the use of the following:  

a. knives  

b. kitchen machinery  

c. heat, electricity and gas 

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________ 

 

 

 

 

 

 

Your output will be rated using the scoring rubric below: 

 

 Excellent 5 Good 4 Needs 
improvement 3 

Unacceptable 2 

Content Direct to the 
point 

Long answers 
with some 
mistakes 

No correct 
answer 

No answer at all 

Idea Idea is clear 
and concise 

Idea has some 
mistakes 

With answer but 
not clear 

No answer at all 

Presentation Presented in 
logical manner 
& with neatness 

Presented in 
logical manner 
& with neatness 

Presented 
mostly with 
errors and no 
neatness 

Presented but 
no correct 
answer and no 
neatness 

 

 

 

 

 

 

 

Let Us Do 

Rubrics 
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Directions: Demonstrate the proper first aid treatment to be given. 
1. Electric shock  
2. Burns  
3. Falls 

 

 

 

 

 

Find out   by accomplishing the Scoring Rubric honestly and sincerely.  

 

ACCURACY (100%) SCORING 
CRITERIA 

Demonstrated and performed 3 first aid treatment  

Demonstrated and performed 2 first aid treatment  
Demonstrated and performed 1 first aid treatment  

Failed to demonstrate any ways to control hazards and risks    

 

 

 

 

 

 

Competency-Based Learning Material on Commercial Cooking NCII  (Second Year)

Let Us Apply 

Rubrics 
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