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Nobody is there to 
speak for us

A COOK AT A LOCAL RESTAURANT IN UMM AL 
HASSAM

A restaurant kitchen is 
nothing short of a hell

ANOTHER COOK AT A RESTAURANT IN 
GUDAIBIYA

Restaurants with 
inappropriately 

cleaned or defunct 
exhaust systems are 

undoubtedly at an 
elevated risk of catching 

fires
SHAKIL P, A FIRE AND SAFETY EXPERT

Out of the frying pan, 
into the fire?

 

As 
the 

region bat-
tles the deadly 
summer heat 

waves, a group of 
people here has 
little choice but 
to sweat it out: 
the small-scale 

restaurant cooks 
who toil all day 
entertaining the 

taste buds of 
hundreds of cus-

tomers
Staff reporter
TDT | Manama 

While midday break is a 
great blessing for out-
door workers, hun-

dreds belonging to one sect of 

indoor 
workers are 
pleading to the authorities 
to also include them in the sum-
mer work ban group. 

Most of the cooks at local res-
taurants are in a terrible state of 
affairs as cooking over hot stoves 
is a health risk, especially during 
the peak of this summer. 

“Nobody is there to speak for 
us,” a cook at a local restaurant 
in Umm Al Hassam told The 
Daily Tribune. 

“I have been doing this job for 
eight years here. I know many 
cooks who developed health is-
sues in their efforts to entertain 
the taste buds of hundreds of 
customers,” he said. 

Long hours in the hot kitchen 
often followed by late-night eat-
ing are perfect recipes for health 
disasters and this is common 
among the majority of local res-
taurant cooks. 

Studies have revealed that in-
haling cooking fumes for longer 
hours can lead to respiratory 
problems among the kitchen 

staff. 
“A restaurant kitchen is noth-

ing short of a hell,” another cook 
at a restaurant in Gudaibiya, 
said. “We live with extreme tem-
peratures, sharp tools, excessive 
working hours, late nights, split 
shifts, lack of proper sleep and 
improper diets.”   

He said, however, extreme 

temperature is the mightiest of 
all the sufferings. “I have de-
veloped acute knee pain after 
standing for longer hours apart 
from lifting heavy pots and pans. 
Frequently leaning over kitchen 
tables while preparing food has 
caused deformities in my lig-
aments and discs in the lower 
back.” 

Malfunctioning exhaust fans
Many restaurant kitchens are 

often filled with smoke owing to 
malfunctioning of the exhaust 
fan. The fire alarms are also 

defunct at many restaurants, 
risking the lives of many staff 
working there. 

What does the expert say?
Speaking to The Daily Trib-

une, Shakil P, a fire and safety 
expert said kitchen exhaust fan 
failure at restaurants should not 
be taken lightly. “Kitchen ex-
haust fan failure most often orig-
inates from a build-up of grease 
in the ductwork. Airborne fat 
and oil from cooking build up 
in a kitchen’s exhaust filter and 
travel through the ducts to the 

roof. This blocks ventilations, 
reduces air flow and acts as a 
ticking time bomb for potential 
grease fires.” “Restaurants with 
inappropriately cleaned or de-
funct exhaust systems are un-
doubtedly at an elevated risk of 
catching fires. Owners should be 
careful about this or else a small 
error could lead to horrifying 
tragic incidents,” he added. 

Above 50 degrees Celsius
A cook at a restaurant in Ma-

nama urged the authorities to 
inspect every restaurant kitch-
en in the area and measure the 
temperature inside. “I am pret-
ty sure it will be consistently 
above 50 degrees Celsius. We 
are here for a living, to support 
our families back home. Our vul-
nerabilities should not be taken 
advantage of by these greedy 
restaurant owners, who don’t in-
stall the right system to maintain 
temperatures inside the kitchen.

“No one cares for us. People 
relish the food we make, but 
does anyone ever think of the 
sufferings we undergo to pre-
pare their favourite dishes? We 
too are human beings; our rights 
are being violated on a daily ba-
sis.”

Cooks grapple with  ‘rising kitchen heat’

Restaurant kitchens 
filled with smoke offer 

health risks to cooks and 
other staff.

The General Directorate of Civil Defence participated in the second preparatory meeting for the project to update the 
regional risk record in the Gulf Cooperation Council (GCC) countries. The virtual meeting was held from August 15 to 
18 and discussed technical and scientific concepts to evaluate risks and timeframes to analyse and manage risks. The 
meeting was part of a series of meetings of the GCC Emergency Management Centre affiliated with the GCC Secretariat 
General and its Assistant Secretariat for Security Affairs.

Capital Governor, Shaikh Rashid bin Abdulrahman Al Khalifa, yesterday chaired a security committee meeting and 
discussed preparations for the national celebrations in December. The meeting also discussed a traffic plan prepared 
by the General Directorate of Traffic for the upcoming return to school period. The Capital Governor also directed 
to ensure security, safety and health of people in shared houses. He also directed the Irregular Employment Control 
Committee for addressing the negative effects associated with any violations.


