Second-Hand Smoke /

A Message for Bar and Restaurant Workers

If you work in the hospitality industry, this fact sheet is for you. Scientific studies have
proven that second-hand smoke is harmful to non-smokers and smokers alike,
especially when they are exposed to high levels of smoke. As a result, food service
workers are the least protected from second-hand tobacco smoke of any employee
group.® But all that will change with the 100% Smoke Free Bylaw in the City of Yorkton.

Did you know?

# Bar and tavern employees have higher rates | How a 100% Smoke-Free Bylaw could help
of lung cancer than almost all other occupations, your health.
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including fire fighters and miners. # Less than two months after the

implementation of a California law prohibiting
smoking in bars, both smoking and non-smoking
bartenders reported improved respiratory health
and showed improved lung function.®

# The smoke from the burning, non-filtered
end of the cigarette has higher concentration
of hazardous substances than the mainstream
smoke inhaled by the smoker.® Of course,

smokers are exposed to both. If you’re a smoker working in the hospitality

industry, you could really benefit from our
smoke-free bylaw by either cutting down on the
number of cigarettes you smoke or using this as
an opportunity to try quitting for good. But
remember, smoking is a powerful addiction and
it may take you several attempts before you
succeed in quitting permanently. Try not to get
discouraged. Working in a smoke-free
environment will remove some of the
temptation to smoke and make your efforts
much easier. Many people find quitting easiest
with the help of nicotine replacement therapy
(patch or gum) or other drugs that help ease
withdrawal symptoms. Contact your physician
or pharmacist for help or call the Smoker’s Help
line at 1-877-513-5333.

# If it is busy in your establishment and you're
working hard, you’ll inhale even more second-
hand smoke than usual because of your higher
breathing rate.*

# Many people, especially smokers, don’t
believe that second-hand smoke is actually
dangerous but the Ontario Occupational Health
and Safety Act lists 15 substances that have no
safe level of exposure — 6 of which are found in
tobacco smoke.>
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FACTS ABOUT SECOND-HAND SMOKE

Did you know?
= Second-hand smoke is the smoke that comes from the tip of a burning cigarette, cigar or
pipe, or when a smoker exhales. ®
— Second-hand smoke contains over 4000 chemicals including: ©
= Carbon monoxide - the deadly gas that comes out of your car's tail pipe.
» Formaldehyde - a chemical used to preserve dead animals.
= Arsenic - a chemical used to kill bugs and weeds.
= Ammonia - a chemical used to clean dirty floors and toilets.
= Cyanide - a gas used in warfare.
= 50 chemicals that are known to cause cancer.
Doctors say second-hand smoke kills as many as 3,000 Canadians each year.
Non-smoking food service workers are 50% more likely to develop lung cancer than other non-
smokers. ("
= Asthma is the leading cause of hospitalization in Ontario's children and is made worse by
second-hand smoke. ®

Ul

How does second-hand smoke affect me, and others?
Exposure to second-hand smoke puts everyone at risk, particularly children who breathe
more rapidly than adults. When exposed to second-hand smoke, g)eople:
— may experience headaches and eye, nose and throat irritation; ¢
= are at greater risk of chronic respiratory illnesses including asthma, pneumonia and
bronchitis; ¥
can experience more colds and chronic middle ear infections; ©
are more likely to have low birth rate babies; © @9
may increase their chance of getting lung cancer by 30%;
can increase their chance of dying from a heart attack.

Y.

What can you do about second-hand smoke?
= Show your support for smoke-free places.
= Do not allow yourself or others to smoke around pregnant women, infants and children.
= Make your home and car smoke-free.
= Avoid locations where smoking is permitted.
= Support your favorite restaurants as they go smoke-free.
= Encourage your local politicians to support Provincial legislation for smoke-free public places.

PROTECT YOURSELF AND OTHERS FROM SECOND-HAND SMOKE!
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