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Do not ruin your life by a pack of cigarettes,

enjoy a pleasant meal instead.
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Protect the occupational safety of employees, as well as the public health
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Prevent cigarette ashes from contaminating the dishes. Improve food hygiene
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Improve the senses of taste and smell and make food taste better
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Remove tobacco stink and improve industry image
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Chef and floor staff in Chinese restaurant for over 30 years; smoked for 38 years; quitted in 2010
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qgﬁé Tobacco adversely affects the senses of taste and smell which are crucial to

LO Pui-wah @ chef. That's why the dishes | cook taste better after | quitted smoking. 99
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Western chef for over 10 years; smoked for 18 years; quitted in 2015
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SEARR Smoking made my hands and body stink and | had to avoid touching fresh

CHAI Ming-chun ingredients. Smoking will also affect customers’ impression on the restaurant
and food quality. ¢4
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Drink more water, eat some fruits or

healthy snacks will help defeat your
urge to smoke
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Do some stretching exercises with
stress balls or towels to divert your
attention on the urge
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Wash your face or talk to others in
order to let yourself ‘cool down’
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Develop new interests or hobbies

during breaks, such as listening to
radio or music to distract triggers
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RIRBEXLRIAREINARERRNDE > EYFifE Organizer.
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HONG KONG COUNCIL ON SMOKING AND HEALTH
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All catering companies and restaurants are welcomed

to join the Smoke-free Catering Force as ‘Premier
Smoke-free Restaurant’. For details, please visit

www.smokefree.hk/catering
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Under the Smoking (Public Health) Ordinance (Cap. 371), indoor areas of all restaurant premises are designated as no smoking areas. No
person shall smoke or carry a lighted cigarette, cigar or pipe in designated no smoking areas, or else will be liable to a fixed penalty of HK$1,500.

L1548 Supporting Organizations:

EEBEMB W
‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

(\8BF/ THE ASSOCIATION FOR HONG KONG
<=’ CATERING SERVICES MANAGEMENT LTD.



