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TOMEAZX Cleaning, Catering, Logistics, Retail & Leisure, waste management
KAGHKON

We provide the above-mentioned services within all English Bases in Cyprus to soldier and their families.
Our main risks are the aged workforce, variance of cultures and mentality in comparison to our customers,
language barriers, diverse operation as well as spread out operation throughout the whole island. We are
contracted to provide the abo mentioned services in Episkopi, Akrotiri, Dhekelia, Nicosia and Troodos.

NMPOBAHMA (Kivouvog/eTTIKIVOUVOTNTA/OUVETTEIN)

Communication gap from Management to front line employees. Management receives all risk assessments
and Aspects and Impacts from the business from all sites and formulates an action plan for the mitigation of
accidents. Action plans are broken down to initiatives that need to be cascaded from management to front line
employees through their relevant outlet/team managers. During several accident investigations, we have
noticed that various initiatives have not been cascaded down to the front-line employees as well as some were
cascaded wrongly. This resulted in a slight increase of accidents after a root cause analysis.
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AYZH (mrpSéAnyn Kivduvou)

Although all outlet managers have received trainings on hazard spotting, train the trainer and risk assessment
completion, they tended to either deliver the management initiatives in the wrong manner or not deliver them
at all as they felt unsure of the message to be delivered.

We have created a two-day three fault internal course that was based on 3 main areas.

1. Hazard spotting (pictures attached) both based on ISO 14001:2015, ISO 22000:2018, ISO 45001:2018. An
area was deliberately filled with hazards while the managers could only view from one safe point all hazards
and bad practices and make notes and take pictures.

2. Team building group discussions on the hazards spotted, their consequences and their mitigations.

3. Completion of the relevant forms and presenting to the rest of the teams, their observations and solutions/
mitigating actions. This gave them a clear picture on the way forward and the confidence they needed for the
delivery of the Management H&S and FS initiatives.

AMNOAOTIKOTHTA TQN ANOTEAEZMATQN

Accidents - Incidents

2018-2019 2019-2020 2020-2021 2021-2022
Seriesl

This action has not only minimised our annual accidents and incidents for this current financial year but also
improved our reputation towards keeping our employees safe and being amongst the best employers on island.
It has also reduced the number of insurance claims and has increased the working morale (productivity)
amongst our teams. Please find attached in 2 folders depicting a pre set up area for our managers to identify
hazards. There were 2 aspects of the holistic risk reduction initiative. Hazards related to Food Safety and to
Health and Safety at work.

I have also attached forms HSEF109 Risk assesment Guidance note, GSEF007 GARA and HS02 SSW Risk
Assessment briefing note. Alll of these documents have been used during the training secion so that managers
could not only be able to identify hazards and risk within their areas but also be able to deliver the same
training and knowledge to their front line teams.

NMAPAIONTAZ/EZ EMITYXIAZ

The participation of the managers as a team so as to identify, assess and mitigate hazards and the exchange of
their ideas openly and freely as well as raising any questions about the categorization and the weigh of each
hazard (without the fear of being judged) was a contributing factor for the success of this approach and the
reduction of accidents/incidents.
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KOZTOZ/O®EAOZ

(oupTTEPIAQMBAVONEVOU TOU KOIVWVIKOU Kal There was no additional cost to the company as
OIKOVOUIKOU KOOTOUG Kal 0pEAoug, KaBwg Kal Tou the courses were delivered during working hours
KOO TOUG KOl OQEAOUG YIa TO AVOPWTTIVO SUVAHIKO) in our premises.

o MNAPAKAAEIZOE NA ENMIZYNAWETE OQTOIPA®IEZ kai/j AANAEZ EIKONEZ Tou
MAPAAEIFrMATOZ KAAHZ MPAKTIKHE, (1r.x. pwToypagia evdg avaoxeSIOoUEVOU EPYATIAKOU

TEPIBAAAOVTOG, EIKOVOYPAPNUEVO UAIKO aTTO TIG £QAPUOlOUEVES HEBODOUG N atrd To UAIKO TNG KATAPTIONG).

NAPAKAAEIZOE NA MPOZAIOPIZETE MNMOIOZ NPENEI | [X] n emixeipnon
NA MNMAPEI TO BPABEIO [ ] o rapox£ag Twv TTANPoQopIV

[ ] ka1 o1 300 a1rd Koivou
[ ] GAAoO

Etre§nynoeig oXeTIKA JE TIG ETMIKEQAAIDEG

OEMA — Mia 1 dUo Baoikég AEEEIC yia TNV TTEPIYPAPH TOU TTAPOdEIYHATOG, TT.X. XEIPWVOKTIKA diakivnon
popTiwy, utTEpyoAaia, avadiopydvwaon TNG epyacias, acPaiig XPHoN EPYAALIWV, K.ATT.

TITAOZ THZ AYZHZ: Mia ypouun TT.X. TTPOYPAPMA KATAPTIONG HABNTEUOUEVWY, QCQAAECTEPN
XPAON XNUIKWY OUCIWV ATTO KABAPIOTEG K.ATT.

EMONYMIA THZ EMIXEIPHZHZ / TOY OPrANIZMOY TMOY MAPEXEI TIZ MAHPOO®OPIEZ: ¢
OPICHEVEG TTEPITITWOEIG, O OPYAVIONOG TToU UTTORAAAEI TNV utToWn@Ia TTEPITITWON €ival GAAOG atrd TNV
ETMIXEiPNON OTTOU £PAPPOOTNKE N KAAN TTPAKTIKA. € TETOIEG TTEPITITWOEIG, TTAPOKAAEIOBE va TTAPEXETE
AETTTOMEPY OTOIXEIO KAl yIa TOug dUO QOpPEiG, KABWG Kal Ta OTOIXEIa Twy apuddiwy ETTIKOIVWVIAS Kal
OTOUG dUOo Qopeic. Edv, yia TTapadeiyua, TTapddelyda KaANG TTPAKTIKAG atToTeAE, pia diadikacia i éva
EPYOAEiIO eKTiNNONG KIvOUVOU TTOU PTTOPE va xpnolyotroinBei amd GAAeg eTTiXeIproelg, To YéyeBog TNG
ETTIXEIPNONG TTOU AVETTTUGE TO UTTORANBEV TTaPAdEIYUQ TTPETTEI VO XPNOIKOTTOINBE yia TNV KATATALN TOU
uttoyn@iou (katnyopia €TTIXEipnong TToU  OTTaOXOAEl  Aiydtepoug 1 TepiogodTepoug amd 100
epyalouevoug).

TOMEAZ: Edv cival duvatdv, o ToPEéag TTPETTEI VA QvAQEPETAlI UE TN XPNOIMOTTOINCN TNG OTATIOTIKAG
TAgIVOUNONG TNG OIKOVOUIKNAG dpactnpidotntag otnv Eupwtradiky ‘Evwon, levik Ovopatoloyia Twv
OIKOVOUIKWY dpacTtnpiotATwy 0TS EupwTrdikég Kovotnteg (NACE) AvaB.2, 2008.

KA®OHKON: [Mepiypapry Tou KABAKOVTOG KOl TOU XWPEOU gpyaciag/tng &paocTtnpidTntag/tng
KATAOTAONG TTOU TTPOKAAEI TOV KivOuvo/TNG ETTIKIVOUVOTNTAG/TWY CUVETTEIWV. *

MPOBAHMA: TMepiypdywte TTWG, TOTE KAl WE TTOIO POP@H TTPOKUTITOUV Ol Kivduvol/ol €TTIKIVOUVEG
KATAOTAOEIG, KOBWG KAl TIG CUVETTEIEG KAl TA ATTOTEAEOHOTA (EvOEXOUEVEG BAABEG OTNV UyEia, aoBEvelEg,
ATUXAMATA, ETTITITWOEIG OTNV TTOPAYWYH KAl 0TNV £pyacia K.ATT.). H TTepiypa@n TTpéTTel va gival cagnig
€101 WOTE 6001 £xouv TTPOCRaon OTIG TTANPOPOPIEG HECTW Tou AIadIKTUOU VA PTTOPOUV va KATAvoouv Td

METPQ TTOU €xOUuv AnN@BEi Kal Toug AGYOUG yIa TOUG OTTOIoUG EAN@BNCav. *

AYZH: Za@AG TTEPIYyPa® TWV PETPWYV TTOU €XOouV AneBEei, T1.X. dladikaoia £TTIAOYAG, CUMMETOXN
TOU £PYATIKOU OUVAMIKOU, epappoyr, KA. H epapuolduevn AUon TTPETTEl va €ival KATavonTr)
OUTWG WOTE O AVAYVWOTNG VA £XEI MIa oaPn €IKOvVaA TNG. *

KOZTOZ / OPEAOZ: Avagopd Tou OUVOAOU Twv dATTAVWV TTOU TTPOEKUWAV KaTd Tn OIdpKEIa TNG
EQPAPUOYNG TNG vEag AUONG Kal TNG PEiwaong Tou KGOTOUG TTOU TTPOEKUYE WG Apeon  EUPEON OUVETTEIN
TNG KaIvOToiag (epdoov diatiBevtal oXeTIKG oTOIXEIQ).

AMOTEAEZMA/ANOAOTIKOTHTA: Avagopd Twv MPETPACIMWY ATTOTEAECPATWY KOBWG €TTiong Kal
OTTOIWVONTIOTE «UN METPAOINWV» WEEAEIWY, TI.X. MEIWoN TNG ouxvoTNTOG EPPAVIONG CUPTITWHATWY
adlaBeaiag, BeATiwon Tou €pyaciakol KAIMATOG, BEATIWUEVOG aTTd £PYOVOUIKA Kai/fj OIKOVOUIKA dtmoywn
TPOTTOG epyaaciag K.AT. ESw ptropei va TepIAN@OEi TO KOIVWVIKO KAl OIKOVOUIKO KOOTOG Kal OQEAOG,
KOBwWG Kal TO KOOTOG/OQPEAOG YIa TO avOpWTTIVO BUVAMIKS, OTTWG ETTIONG KAI Ol OETIKEG CUVETTEIEG.
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MAPAIFONTAZ/EZ EMITYXIAZ: Ztoixeio Ta oOTroia  €ival  amopaitnta  yia TNV €TiTeEUEn Tou
TTPOCOOKWEVOU ATTOTEAECUATOG, TT.X. N CUMMETOXA TWV gpyalouévwy aTnv avatTuén Tou oxediou N
TNV €KTiKNON KIVOUVOU, CUPTTEPIAANBAVOUEVWY OTOIXEIWV OTTWG N EUKOAN TTpdoBacn OTa TUAUATA TTOU
atmaitolv gUVTHPENON, OTIC ApXEG OXEBIAOUOU €EOTTAICHOU, CUUTTEPIAGHUBAVOUEVWY TWV UTTEPYOAdPwWY
KAT& TOV TTPOYPAPMATIONO TNG OUVTAPNONG I TOV £QOdIGCHO TOUG UE ETTAPKEIC TTANPOPOPIEG OXETIKA HE
TO XWPO £PYACiag oTov OTT0I0 Ba EpYACTOUV TTPOKEIUEVOU VO UTTOPECOUV VA EKTEAECOUV TO £PYO TOUG ME
aoc@aAeia.

* Qc ouUTTANPWUATIKEC TTANPOPOPIEC TTPETTEI VO TTAPEXOVTAI PWTOYPAPIEC Kal AOITTO £IKOVOYPAPNUEVO
UAIKO Kal, eQooovV gival duvaTtov, YPAPIKEC TTAPAOTACEIC, TTIVOKEC Kal dlaypauuaTa.
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