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Introduction

There are many different health and safety hazards
in catering operations and the aim of this guide is
to help you identify the main hazards and enable
you to implement practical control measures to
reduce any risks that you identify.

The guide considers the specific hazards and risks
in typical areas of a catering premises e.g.:-

@ Kitchen
@ Bars/Restaurants & Cellars

@ Serveries
@ Public Areas

Information on general health and safety matters
such as electricity, hazardous substances and
training can be found in the main guide.

The hazards associated with leisure activities
including swimming pools, bouncy castles and
playground equipment are covered in separate
guidance available from the Health, Safety and
Licensing Team at Environmental Health.

Atthe end of this guide is a checklist you can use to
help you comply with legal requirements.

The information in this guide is by no means
exhaustive and you may have specific hazards in
your premises that are not covered. The Health,
Safety and Licensing Team at Environmental
Health will be happy to advise you on any health
and safety query you may have, so please do not
hesitate to contact them by telephone: (01493)
846478, or by fax: (01493) 846415 or by email:
g-yarmouth@cieh.org.uk.

This guide does not provide information on
food safety or hygiene matters. For advice on
these matters please contact the Food Safety
Team using the contact details above.

Introduction
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Kitchens

There are many hazards in the kitchen where staff
are involved in the preparation, cooking and
serving of food.

The following sections cover the main hazards that
are found, together with action that can be taken.

Slips, trips and falls

Slips, trips and falls are the main cause of accidents
in the workplace and incidents in the catering
sector are much higher than average. There are a
number of reasons why slips and trips occur such
as:-

Spillages on the floor.

Wet floors after cleaning.

Unsuitable footwear.

Rain, sleet and snow being brought in
underfoot.

Sloping surfaces.

Loose, damaged floor covering.
Trailing cables.

Obstructions.

Poor lighting.

People rushingaround.

LR R 2K 2K 25 2% R 2R 2R 2% 4

Leaking equipment.

On average 90% of slipping accidents occur
because afloor is wet.

There are many simple measures that can be taken
to reduce the risks of slips or falls. Often this can
be achieved by ensuring that: -

@ Spillages are avoided or cleaned up promptly
and safely-Clean as you go.

@ There is a good standard of housekeeping
and adequate lighting.

@ Flooring is in good condition, free of holes,
uneven surfaces and clean.

4

If a floor is in a wet/slippery condition a
proper wet floor safety sign is displayed or the
area cordoned off.

Leaking equipmentis repaired.
Lids are used on containers being carried.

Obstructions are not left on the floor.

L R 2R R 2

Staff wear appropriate footwear that is in
good condition.

Manual Handling

The second biggest cause of accidents in the
cateringsector is due to manual handling

Injuries are usually caused by:-

Fillingand carrying bulk containers and pots.

Lifting, pushing, pulling or setting up tables
and chairs.

Moving heavy items of stock e.g. sacks of
potatoes.

Handling beer barrels.

* 6 6 o0

Servingstaff carrying too many covers.

@ Carrying heavy refuse bags.

If staff carry out manual handling tasks you are
required to carry out a manual handling
assessment see section 5 of the main guide.

Where possible you should avoid manual handling
altogether however where this is not possible you
should reduce the risk of someone beinginjured.

Section 1: Kitchens
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Checklist

This can be achieved by some basic measures:-

@ Provide lifting aids to move heavy/awkward
items e.g. sack barrows.

Store heavy items at waist height as near as
possible to where they are being used.

Buy products in smaller containers or
breakdown items into smaller sizes.

Put heavy items such as chest freezers on
wheels to enable easier cleaning.

Restrict the weight serving staff carry.

Ensure floors are not obstructed and that
stock can be easily retrieved.

Use two people to lift heavy/awkward items.

®* 6 606 o6 o o

Organise the kitchen so lifting is reduced.

All staff that lift must receive adequate trainingand
information to work safely. This usually means
providing information on safe lifting techniques
and what measures you have for reducing manual

handling.

Cleaning

Staff are involved in cleaning catering equipment
and there are a number of hazards not only from
the chemicals that are being used but also when
cleaning activities are carried out. There is a
possibility of contact with hot surfaces and liquids,
electricity and sharp parts of equipment, e.g. Food
Slicer blades. It is therefore important that safe
methods of work are set out and followed.

Using Cleaning Chemicals

Many cleaning materials and detergents can be
hazardous to health (e.g. oven cleaners and beer
line cleaners) and will be subject to the Control of
Substances Hazardous to Health Regulations
(COSHH). This means you must try and prevent
staff being exposed to these substances or where
this is not possible you must ensure exposure is
minimised.

This may be achieved by -

@ Ensuringstaff are trained on using chemicals.

@ Buying safer alternatives e.g. foodsafe
cleaners

¢

Using automatic dispensers for cleaning
chemicals, to avoid decanting.

Buying pre-diluted substances.
Using non-spill containers.

Moving chemicals in a safe way.

L R 2R B 2

As a last resort providing staff with protective
clothing such as rubber gloves and eye
protection.

It is important that manufacturers' instructions are
always followed and you must ensure chemicals
are always stored in their original containers.

Further information on COSHH can be found in
section 3 of the main guide.

Electrical Safety

It is not only the chemicals that create a risk when
cleaning. If water gets into electrical equipment it
can cause electric shock or malfunction. A number
of basic precautions should be followed: -

@ Always turn off the power supply and remove
the plug before you start cleaning a piece of
equipment.

@ Ensure water does not seep into sockets and
switches.

@ |If using steam cleaners/pressure washers,
ensure the electrical equipment and nearby
sockets are protected against water ingress.

Equipment Cleaning

There are many risks when cleaning food
equipment, such as sharp blades on food slicers,
hot surfaces on ovens and hot liquids, e.g. in fat
fryers. Itisimportant that;-

Great Yarmouth Borough Council - January 2008



Section 1: Kitchens

€ Staff are trained in how to clean and
dismantle equipment safely and are provided
with all necessary protective clothing, e.g.
gauntlets.

@ Equipment and its contents are allowed to
cool down before cleaning starts e.g. oil in fat
fryers.

@ [f the equipment has blades that need to be
removed for cleaning, as in food slicers, the
appropriate blade carrier is used.

A machine should never be cleaned when itis in
operation or connected to the power supply

General Electrical Safety

Electricity at normal voltages can cause fatal shock,
burns and fire, and wet conditions as found in
kitchens can increase the risk of injury.

You must ensure that electrical equipment is
maintained in a safe condition. Section 4 of the
main guide information on maintaining portable
electrical appliances.

In particular in kitchens, you should ensure that -

@ Sufficient sockets are provided to avoid using
adaptors, extension leads or trailing cables.

@ Plugs to portable equipment that are subject
to damage or heavy usage are preferably of an
industrial type or protected against damage.

@ Efficient cable and cord grips should be used
both at the plug and where the cable enters
the equipment.

@ Cables are positioned and protected so that
they cannot be easily damaged. They should
not trail across heated or hot surfaces.
Damaged cables should be taken out of use.
You should avoid where possible joining two
lengths of cable together. If it is necessary,
properly designed male/female connectors
should be used, 'chocolate block connectors'
should not be used.

@ Water does not get into equipment and
ensure sockets are not located where they
may get wet. Normal domestic plugs are not
suitable in a wet environment, splash proof or
watertight plugs/socket outlets should be
provided.

€ It is recommended that a 30m/A residual
currentdevice (RCD) is fitted in the electricity
supply in wet environments or as a minimum,

provide a portable RCD.

@ Loose, cracked or broken plugs should not be
used.

Gas Safety

Gas is widely used in the catering industry as a
source of direct heat for ovens, grills, etc., for
heating water in steam boilers and in gas cylinders
used for post mix machines.

There are two main hazards associated with gas -

@ Fireandexplosion.
€ Carbon monoxide poisoning.

There are a number of precautions that can be
taken to control these hazards.

Gas Appliances

@ Always ensure appliance are installed, fitted
and maintained by a competent person, i.e.
CORC I Engineer.

@ Ensure appliances are used according to
manufacturers requirements.

@ Make sure staff know where the gas shut off
valve is.

€ Knowwhattodointhe eventofaleak.
Liquified Petroleum Gas

This may be used from fixed storage tanks or
cylinders.  This is heavier than air, unlike mains
gas. You mustensure that -

@ Storage of the gas in tanks or in cylinders
complies with current safety requirements.

Health and Safety Guide - Catering Supplement
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€ Theinstallation/cylinders are maintained by a
competent person.

@ Only properly trained staff change cylinders.

@ Cylinders are adequately secured e.g. by
chains.

Carbon dioxide

This is used in many catering establishments. It is
heavier than air and if it escapes it will build up at
floor level and can cause asphyxiation. It is used
not only for post mix drinks machines but also as
refrigerants in freezers.

Itis very important with the cylinders that -

& Staff are fully trained in how to change them
and whatto doin the eventof a leak.

@ They are moved carefully as they are heavy
and awkward.

@ Theyare always secured whether they are full
or not.Damaged or out of date cylinders
should not be used.

Machinery Safety

There are many pieces of catering equipment that
if used incorrectly can cause serious injuries
Examples include food slicers, steaming ovens,
deep fat fryers and food mixers, etc. Itis therefore
important that a number of basic principles are
followed:-

@ Only trained persons should use or clean a
machine.

@ If guards are provided they must be used
when machinery is in operation and they
must be adequately maintained.

® When cleaning or stripping down
equipment, always unplug/isolate from the
power supply and always follow
manufacturers instructions.

@ Machinery should be on a secure surface and
the work area around it be clear and free of
obstructions.

@ Personal protective equipment, should be
provided as appropriate e.g. Oven gloves.

If you have young people working for you, you
may decide that they do not have sufficient
maturity to use a specific piece of equipment
alone. In such cases they should not use the
equipment or be adequately supervised at all
times.

Chill Safety

If you have a walk-in chiller staff are subject to very
low temperatures, they may get locked in or there
may be a release of refrigeration gases.

You should take a number of basic precautions to
protectemployees -

@ Do not expose them to low temperatures for
longer than necessary.

@ Provide protective clothing where
appropriate.

@ Ensure chill or cold stores are capable of
being opened from the inside and that doors
are never obstructed.

@ The inside of the store should be provided
with a light or the door should be marked
with a luminous sign so that the door opening
mechanism is clearly visible to anyone inside.

@ |If the door to the cold and chill stores is
locked at times you must ensure a system is
followed to check that it is unoccupied prior
to locking.

€ To minimise the release of refrigerants ensure
thatthe equipment is adequately maintained

Steam Safety

Many pieces of catering equipment are steam
heated examples include ovens, Bain Marie, bulk
boiling pans, water boilers and stills.

Steam may be generated within the equipment or
from a separate steam boiler. The main hazards
from steam are explosion of boilers or equipment,
scalding caused by hot water and steam escaping,
and contact with hotsurfaces.

If you have steam heated equipment you should
follow some basic requirements -

Great Yarmouth Borough Council - January 2008



Section 1: Kitchens

@ Theboiler and associated equipment must be
inspected by a competent person such as an
engineering surveyor from an insurance
company. This person will determine the
frequency of inspections necessary and issue
a certificate. The equipment must also be
adequately maintained.

@ Staff should be properly trained to use the
equipment and know what the safety fittings
are.

@ Pressurised equipment should not be opened
until the pressure is released and care should
be taken when doors or lids are opened.

@ Care should be taken when cleaning the
equipment. Most importantly, the equipment
should be turned off and allowed to cool.

Burns and Scalds

Each year many employees in the catering industry
suffer severe sometimes fatal injuries due to burns
and scalds.

Most accidents are due to exposure to hazardous
substances, hot surfaces and steam.

These are most commonly due to:-

Steam escape from equipment.

Carrying hot liquids.

Poor maintenance of catering equipment.
Handling chemicals unsafely.
Cleaningfatfryers.

Touching hot surfaces.

Horseplay.

L R 2R 2R 2 2R 2R 2R 2

Explosion of gas equipment.
Many accidents can be prevented by:-

@ Establishing safe cleaning and oil draining
procedures.Adequately maintaining all
catering equipment.

@ Providing suitable protective equipment for
handling hot equipment, e.g. gauntlets and
100% cotton garments for chef's whites.

@ Trainingstaff on how to use equipment.

Safe Use of Knives

Knife accidents are common in the catering
industry but there are a number of basic
precautions you can take to reduce injuries -

Use a knife suitable for the task.

Keep knives sharp and in good condition.

Hold knife firmly.
Cutaway from your bodly.

L R 2R R BN 2

Do not leave knives lying around e.g. in
drawers, use suitable racks or sheaths

@ Carry knife pointdown.

Staff should be trained to use the correct knife for
the job and the proper sharpening procedure.

Child /Young Persons Employment

Many young persons are employed in the catering
industry and they are involved in various tasks such
as serving food.

There is now specific legislation that protects
young people at work

Avyoungperson is eithera :-
@ Child-someone who is not over compulsory

school age

@ YoungPerson-A personunder 18

Risk Assessment

A young person/child must not carry out any work
that exposes them to risks to their health and safety
because of their lack of maturity, experience and
awareness of dangers.

In particular no young person is allowed to work:-

€ Beyond their psychological capability.

@ Where they will be at risk from noise,
vibration or extreme heat or cold.

€ Workwith any harmful agents e.g. chemicals,
which could seriously affect their health.

Health and Safety Guide - Catering Supplement
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If you employee a young person you need to carry
out a risk assessment so you are aware of the
hazards they are exposed to at work. You may
decide that the young person needs extra training
or supervision than an older member of staff.

If you employ a child copies of your risk
assessment must be communicated to the child's
parent/guardian. (See page 52 of main guide).

Hours of work for child employment

There are rules that regulate the times, days, type
and place of work for children.

Children are not allowed to work in the kitchen of
any café, pub, hotel, club or restaurant. Before a
child starts work they must be registered with the
local education authority and an employer must
obtain a permit. This permit is required even if the
child works in a family business or they receive no
payment for the work.

For further information you should contact your
local Norfolk County Council Education Office.
Tel: (01493) 336300.

Temperature/Ventilation

Kitchens can become very hot due to the large
amount of heat generating equipment being used.
If the temperature in your kitchen is hot it can lead
to stressful conditions, ill health and high turnover
amongst staff. The temperature can be reduced by
improving ventilation either by natural or
mechanical means.

Adequate ventilation is important to:-

€ Clean, cool and remove hot air.

¥ Remove the products of combustion from gas
and oil fired appliances.

@ Dilute and remove odours, vapours and
steam.

Canopies, ductwork and grease filters need to be
kept clean to ensure they work correctly and to
reduce the risk of fire from the ignition of grease
and fat. This should unclude a regular cleaning of
all of the extract system which may need to be
carried out by a specialist cleaning contractor.

Miscellaneous
Heated rinsing sinks

In many catering establishments these are used as
a hot rinse after a detergent wash. The water is
often heated to temperatures in excess of
85°C/180°F and there is a risk of scalding. The floor
around the equipment is often wet and slippery.
When using this equipment you should ensure -

@ Staff are provided with and should wear
suitable aprons and gloves. The gloves should
protect the forearm.

@ Thesinkshould notbe overfilled.

@ Floor drains must be provided where
equipment is subject to heavy usage, but are
highly recommended in all circumstances.

@ Spillages of liquid on the floor are cleared up
promptly.

10
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Serveries

Most accidents in this area occur due to slips,
trips and falls and by exposure to hot surfaces or
equipment. In the Kitchens section of this guide
there is more information on this matter.

Hot Food Service Equipment

A lot of serveries contain this equipment such as
bain-maries and hot serving counters/cupboards.

Basic precautions can be taken to reduce the risk
of scalds/burns;-

@ When removing containers from bain-
maries allow hot water to drip off and use
lifting devices provided by the
manufacturer.

Wear protective gloves when handling lids
and containers of bain-maries.

Do not leave serving utensils projecting over
the edge of food containers.

Avoid touching the hot top, sides of the
units or lamps and shelves where fitted.

* 6 o o

If drain water is collected in containers from
the bain-marie they need to be large
enough to collect the heated water and
care needs to be taken when disposing of it.

Water Boilers, Stills etc

Water boilers providing hot water or steam can
either work without pressure such as a boiler or
work at low pressure e.g. stills. The hazards for
this equipment are mainly burns and scalds
however pressurised equipment must be;-

@ Inspected and certificated by a competent

person on a regular basis.

Maintained to manufacturers requirements.
Cleaned when it has been allowed to cool.

Used by trained staff only.

L R 2R R 4

Provided with drip trays as appropriate to
prevent splashing.

If you have a self-service counter you may need
to consider the ability of people such as the
young or infirm to carry trays of hot drink or
food and provide assistance as necessary.

You may also need to highlight hot areas of
servery counters.

Section 2: Serveries

Health and Safety Guide - Catering Supplement
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Section 3: Public Areas

Public Areas

BUETe)

Risks in areas such as toilets, seating etc are € Walkways and exits should be kept clear of g
generally quite low. It is important in these areas obstructions. g
however to maintain a good standard of @ Floor coverings should be maintained in a

housekeeping. In particular:- good condition, pay particular attention to

stair areas.

suayRI

@ Highlight changes in level e.g. steps and
provide handrails where necessary.

@ Secure areas where the public are not
allowed e.g. cleaners stores, electrical
cupboards etc.

S9LIDAIRS

@ Equipment provided for customers use e.g.
high chairs and nappy changing units must be
checked regularly and be in a safe condition.

@ Any electrical equipment in the public area
must be in a secure and safe condition and
trailing cables must be avoided or covered.

-
=
=
=
>
=
o
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@

@ Spillages on the floor must be cleaned up
promptly and wet floor signs should be
displayed where the floor has not been
cordoned off.

@ Where possible unused electric sockets
should be kept out of reach of children or
guarded e.g. socket covers.

sie[[a) pue
sjuene)say/sieg

@ Any low level glazing should be adequately
protected against breakage by using safety
film, safety glass or preventing people coming
into contact with it.

Snodue[RISIW

@ Areas which may be hot such as the front of
serveries should be adequately highlighted
e.g. with a warning notice.

1SIPPRYD
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Section 4: Bars/Restaurants and Cellars

Bars/Restaurants and Cellars

Risks to the public in theses areas are generally
quite low it is important that floors are kept in a
clean condition, electrics are safe, cellar hatches
are protected.

The risk to employees in this area is much greater
and there are three main areas to consider

¢ Cellar

¢ Bar
© Waitingstaff

Cellar

A cellar can be a very hazardous area especially
when deliveries are taking place. There are some
basic measures that can be taken to remove or
reduce the risks:-

@ Ensure sump cover and floor especially at the
bottom of barrel slides are maintained in a
good condition.

@ Gantries, barrel slides etc should be kept in
good repair.

©® Areas of low headroom should be clearly
marked and where necessary padded.

@ Adequate lighting should be provided and

maintained.
@ Stairsshould be provided with handrails.

© Only trained staff wearing suitable protective
equipment should carry out beer line
cleaning.

& Lifting aids e.g. sack barrows should be
provided for moving barrels etc.

@ Ifyour cellaris at risk of flooding the electrical
system must be suitably protected against
water ingress.

Bar Area

Most accidents in this area are due to slips trips and
falls especially through cellar hatches. There are
also many cutting injuries from handling broken
glass.

In recent years employees and the public have
suffered serious injuries from falling through cellar
hatches. You must ensure that any open hatch is
adequately guarded e.g. by chains. Any measure
you use must be capable of supporting the weight
of someone falling against it. Doors to cellars
should be kept locked. The floor area behind the

Health and Safety Guide - Catering Supplement
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bar should be kept in a clean condition and
spillages cleared up as soon as possible.

Employees handling broken glass should be
provided with adequate protective equipment
e.g. gloves and there should be a proper storage
area for the glass prior to its disposal.

Waiting Staff

Most accidents to waiting staff are due to slips and
trips and injuries due to lifting heavy objects.

Most of these injuries can be avoided by ensuring
waiting staff follow a few simple measures:-

© Staff should only carry a load that they feel is
safe and comfortable. They should know
where they are going before they set off. As a
guide four covers of dirty plates, crockery and
cutlery can weigh about 7kg.

©® Care should be taken at swing doors. It is
better to go through sideways or backwards.

Extra care should be taken when carrying hot
liquids/food. It is better to place these on the
centre of the tray so that spillages are
contained within the tray rather than toppling
overthe side.

Tables should be secure and erected safely.

Only trained staff should carry out flambé
work and hot flambé lamps should be turned
off after use.

Spillages on floors should be cleared up as
soon as possible.

Gloves should be used when cleaning cutlery
with chemicals e.g. silver dip

Staff should wear suitable footwear e.g. non
slip.
Care should be taken near customers

especially children when serving as they can
actunpredictably.

16
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Section 5: Miscellaneous

Miscellaneous

Spudju0)

There are a number of additional areas you will Information on these topics and more is contained g
need to consider when carrying out your risk in detail in the main guide that is provided with this g
assessment:- guide.
¢ Llifts Further informationon a range of health and safety
& Workingtime topics can be found at www.hse.gov.uk 5
€ Noise Free and priced health and safety publications are ’
€ Newand expectant mothers also available from:
@ Trainingand information for employees HSE Books,
‘ Stress PO BOX 1 999, §

. Sudbury, 7
& Fireetc Suffolk

CO102WA

Telephone: (01787) 881165
Website: www.hsebooks.co.uk
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Catering Checklist

The following checklist may be used to help you identify
if you are complying with health and safety
requirements. This checklist should be used in addition
to those contained in the main guide. The checklist is
not exhaustive and you may wish to adapt it to suit your
particular catering premises.

Kitchen
Slips/Trips and Falls

1. Arefloorskept clean, clear and in good condition.

2. Arethere adequate proceduresin place for cleaning
up spillages.

3. Dostaff wear appropriate footwear
Cleaning

1. Haveappropriate COSHH assessments been done
(See main guide section 3).

2. Arestafftrained in using chemicals and cleaning equipment

3. Havestaff been provided with appropriate protective
clothing.

4.  Iselectrical equipment protected against water ingress

where necessary.

Electrical Safety

1. Areappliances, plugs, sockets and leads in a good condition
and properly wired.

2. Doyou have enough sockets to avoid using adaptors.

3. Arecables keptaway from traffic routes and places where.
they may cause a tripping hazard.

4. Doyou have aformalsystem for checkingappliances.

(See main guide)

Gas Safety

1. Areappliances adequately maintained.

2. Arestafftrained in using gas equipmentincluding
what to do in the event of an emergency.

3. Areallgascylinders secured and stored safely.
Machinery Safety

Are staff trained on using equipment.

Is equipmentadequately guarded.

Is equipmentsecure and in an area that is unobstructed.
Is protective equipment provided as appropriate.
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Bars/Restaurants Public Areas Serveries Kitchens Introduction Contents
and Cellars

Miscellaneous

A w N =

(OS]

Chill Safety

Are chill stores adequately litand capable of being
opened from the inside.

Is protective clothing provided to employees.

Is the equipment adequately maintained.

Steam Safety

Is equipment adequately maintained.

Are staff appropriately trained in using the equipment,
and aware of the location and purpose of safety devices.

Knives

Are knives stored safely.

Are staff trained in their use and how they should be
sharpened.

Burns/Scalds

Do you have safe oil draining, cleaning procedures.
Is all equipment adequately maintained.

Are staff trained on how to use equipment safely.

Is adequate personal protective equipment such
asoven gloves provided.

Children/Young Persons
Have you completed a risk assessment where appropriate.
Do you have the necessary permits for children to work.

Manual Handling

Isthere a completed manual handling assessment.
Do you provide lifting aids where necessary.

Are staff trained on lifting techniques.

Temperature/Ventilation
Is the temperature/ventilation kept to a reasonable level.
Are ventilation canopies etc regularly cleaned.

Serveries

Are staff trained on how to use equipment correctly

Has any pressurised equipment been inspected and maintained
Are hot areas highlighted as necessary.

Public Areas

Are walkways, exits and entrances kept clear.

Are carpets in good condition, changes in level
highlighted and dangerous areas secured.

Isany equipment provided for use by the public safe.
Is the electrical system safe.

\
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Bars, Restaurants & Cellars

Cellar

Are the sumps, barrel slides, steps, and floor etc.,
maintained in a good condition.

Is there adequate lighting and safe access to the cellar.

If staff carry out beer line cleaning, are they trained and the
necessary protective equipment provided.

Bar Area
Are there measures in place to guard open cellar hatches.
Isthe floor in bar area in good condition and kept clean.

Serveries

Are staff trained on how to use equipment correctly

Has any pressurised equipment been inspected and maintained
Are hot areas highlighted as necessary.

Waiting Staff

Are staff trained on safe handling of loads and flambé
work.

Are tables secure.

Do staff wear appropriate footwear

Miscellaneous
Is your liftadequately maintained and inspected every six
months.
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Action Required:

\_

)

Don’t forget there are a number of additional areas you need to consider, e.g. Safety Policies,
training, fire, etc., Information and Checklists on these topics are contained in detail in the
main guide.
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