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RESTAURANT
SAFETY PROGRAM
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Although the information and recommendations contained in this publication have been compiled from sources believed to be reliable, FirstComp Insurance makes no guarantee as to, and assumes no responsibility for, the correctness, sufficiency or completeness of such information or recommendations.  Other or additional safety measures may be required under particular circumstances.
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SAFETY POLICY STATEMENT
____________________ restaurant’s employees are its most important asset.  We depend on our employees to act as a team.  When one of our team members is injured, our effectiveness may suffer.  To help ensure that we continue to uphold our service and quality standards, ____________________ restaurant has developed a safety program.  This program is intended to reduce the number and cost of accidents, and help keep our employees safe.

Managers will support safety policies and safe procedures.  Supervisors will instruct and encourage employees to attain an accident-free record.  Supervisors will also be on the constant alert for unsafe practices and conditions and take measures to eliminate these immediately.

Every employee, in turn, must accept their responsibility to prevent injuries to themselves and fellow employees by closely following the safety program.  Employees are encouraged to report unsafe conditions and / or actions to their supervisor immediately.  In doing so, they will benefit themselves, their families, and the company.







______________________________________







President / Owner

DUTIES AND RESPONSIBILITIES
Each employee within the company is responsible for their safety and the safety of their team members.  Below is a list of general responsibilities.

PRESIDENT / OWNER:

- Develop Safety Policy Statement.

- Review accident investigation reports.

- Set good example by following set safety rules.

- Develop safety rules.

- Assist managers in enforcing safe working rules.

- Review accidents at least quarterly to determine existing or emerging trends.

- Develop and maintain the Injury Management Program.

SUPERVISORS / AREA MANAGERS:

- Train all employees in the proper use of all equipment and safety rules, guidelines, and procedures.

- Set a good example by observing and following existing safety rules.

- Enforce safe working rules.

- Reward / recognize employees who follow safe working rules.

- Investigate accidents, to determine the causes and corrective action(s).

- Complete all accident reports with all information necessary to evaluate the incident.

- Perform several premises inspections each day.

COOKS / KITCHEN HELP, WAITERS / WAITRESSES, BUSPERSONS, DISHWASHERS
- Use eye and hand protection when cleaning grills.

- Use face and hand / arm protection when changing oil in fryers.

- Use proper footwear as required by management.

- Use proper lifting techniques.

- Report all accidents immediately.

- Report unsafe actions / conditions immediately.

- Follow all safety rules, procedures, and guidelines.

SAFETY RULES

SLIP AND FALL PREVENTION
- Mop up spills and standing water immediately.

- Report slippery floors to management.

- Follow posted floor cleaning procedures.

- Never mop the floors during peak periods.

- Post “Wet Floor” signs anytime the floor is damp.

- In freezing weather, do not mop areas which can freeze over before they can dry.

- Make sure floor is dry and free of any clutter before carrying any heavy items across it.

- Clean up spilled food, ice, etc., immediately!

- Don’t wear smooth soled or leather soled shoes.

- Only use a ladder or step stool to retrieve items or clean areas which are out of reach.

- Allow plenty of time to complete your tasks; most slips and falls occur when you are in a hurry or distracted.

MATERIAL HANDLING
- Only carry one case of a product at a time to prevent uneven and heavy loads.

- the proper way to lift is to bend your knees and keep the items close to your body, while lifting with leg support.  
KEEP YOUR BACK STRAIGHT!

- Use a 2-wheel cart whenever possible.

- Order smaller (lighter) cartons whenever possible.

- Get help if the load appears unmanageable.

- Do not store cases of product on the floor.

- Store heavy items on the middle shelves between your knees and elbows.

BURN PREVENTION
- Before attempting to filter, or in any way clean deep fat fryers, follow recommended procedures for the particular 
unit.  Filtering or cleaning fryers should not be attempted until the procedure has been demonstrated to 
you by someone who knowledgeable about the fryers.

- Always wear specially-designed gloves, insulated apron, and eye / face protection when filtering or cleaning 
fryers.

- Let heated equipment cool down for at least 30 minutes before disassembling or cleaning.

- Make sure power is off and unplugged when cleaning anything electrical.

- Do not open pressure fryers until pressure gauge is at 0.  High pressure steam will cause burns.

- Drop product slowly into shortening to avoid splashing.

- Do not attempt to change fryer oil or clean a grill if the surrounding floor is slippery.

- Do not allow water to splash into a fryer when cleaning around it.

- If heated equipment reaches elevated temperatures and can not be reduced by adjusting setting, shut power off 
and obtain qualified service assistance.

CUT PREVENTION
- Allow a reasonable amount of time for cutting tasks.

- To use knives properly, ALWAYS cut away from your body carefully.  ALWAYS wear the cut resistant glove on 
the hand not holding the knife.

- Place hand over knife when cutting sandwiches in half.

- NEVER leave knives and blades in water.

- Keep knives in a knife holder.

- Unplug and de-energize all electrical equipment prior to servicing / cleaning it.

- Thoroughly wash all cuts immediately, and protect them with a bandage.

- Report sharp edges on equipment to management; protect or remove them.

FALLS FROM HEIGHTS
- Use ladders for their intended purpose only; do not attempt to use a step ladder as an extension ladder.

- Do not use chair or boxes as ladders; take time to get the right equipment.

- Discard ladders with loose steps.

- Secure ladders with a lock and chain when not in use, to help prevent unauthorized use.

- Do not attempt to carry items when climbing or descending; get a helper.

- Do not use ladder on a slippery floor.

- Make sure the ladder base is flat and stable prior to using the ladder.

- Do not stand above the ladder’s suggested working level.

PERSONAL HYGIENE
- Always wash your hands before you report to your position.

- Wear cut-resistant glove when using any type of knife or slicer.

- Disposable gloves must be worn over band aids or bandages while working with foods.

- Keep your fingernails clean and trimmed.  Do not wear nail polish or false fingernails.

- Do not dry your hands on aprons or other clothing.

- Plastic gloves and hand sanitizer are not a substitute for hand washing.  Apply gloves or hand sanitizer only after 
thoroughly washing your hands.

- Avoid wearing excessive jewelry.  It can collect soil, fall into food or catch on a hot or sharp object.

- Keep your uniform clean (including apron).

- Wear proper hair restraint to keep hair back out of your face and away from food.

- Good personal hygiene also includes:  Bathing daily and not sneezing or coughing near food.

PERSONAL PROTECTIVE EQUIPMENT
The following safety equipment should be available and used by employees.

- Heavy rubber gloves with a 12 inch or more sleeve length (for carrying hot liquids).

- Safety glasses, or full face shield (used when filtering fryers).

- Oven mitts with a 24 inch or more sleeve length (carrying baked potatoes or hot shortening).

- Cut resistant gloves (for cutting meat and produce).

- Heavy rubber full length shortening apron (for filtering fryers and carrying hot shortening, hot soups, or hot 
water).

- Rubber mat for the slippery floor areas including:  Dishwashing, cooking, walk-in coolers and freezers.

- Heavy duty flashlight for power outages.

EMPLOYEE TRAINING


Education and training are the foundations of a safety and accident prevention program.  If the hazards aren’t known, prevention can’t be practiced.  The primary purpose of safety training is to help employees learn how to work safely and reduce injuries.  Training is one of the main cornerstones of any safety program.


The following seven steps will be followed in setting up training programs, which allows for an organized approach.




Step 1 - Determine if training is needed.




Step 2 - Identifying training needs.




Step 3 - Identifying goals and objectives.




Step 4 - Developing learning activities.




Step 5 - Conducting program effectiveness.




Step 6 - Evaluating program effectiveness.




Step 7 - Improving the program.


Safety training is recommended for:



1.  All new employees



2.  When new equipment, procedures, or processes have been introduced.



3.  When employee safety needs improved.


Instructions will be given to all employees.  An overall safety and accident prevention program, group and individual training will also be included for specific employee work assignments.  When appropriate and possible, employees will be allowed to engage in hands on training.  A variety of formats will be used, but employees may not understand the procedures until they actually perform the tasks with someone there to assist them.


Subjects to consider for training.



- Company safety rules / policies.



- Job Orientation.



- Emergency procedures.



- Hazard communication.



- Unique operations or activities.



- Specific employee work assignments.


An “employee safety orientation checklist” will be provided as part of this safety program.  It will be used as a guideline to develop a tailor made training checklist.

RESTAURANT INSPECTION - HAZARD RECOGNITION


A survey of the workplace should be performed in order to record those hazards and potential hazards which can be recognized without intensive analysis.  This procedure will provide you with a checklist for the more frequent, routine inspections that should be carried out for the control of those known and recognized hazards.  The workplace survey should focus on the occupancy, operations, equipment, processes and activities that are necessary to perform all aspects of the business.  Recognizable hazards can be identified, rules and procedures developed to deal with those hazards, emphasis placed on the elimination of hazards from the workplace, employee training and safety meeting activity provided regarding the hazards, and develop a process to provide inspection procedures to help control those hazards.

 ACCIDENT RECORD MAINTENANCE / FILING


No matter how conscientious a supervisor might be, the supervisor cannot investigate an accident until he / she is aware of the accident.  Accident reporting, including minor injuries, property damage, etc., must be reported when the accident occurs, not days or hours later.  There is no such thing as unimportant accidents.  The immediate results, or effect, of the accident may be classified as minor, serious, or major, but this in no way means the accident itself is unimportant.  The next time odds may be different, and the result could be major property damage, serious injury or even a fatality.  FOR EVERY ACCIDENT TO BE INVESTIGATED, EVERY ACCIDENT MUST BE REPORTED.


Records of accidents and injuries or illnesses are as important to your safety and health program as records of costs, sales and profits are to your business.  Records supply the information needed to transform haphazard, costly, ineffective safety work into a planned safety and health program that controls both the conditions and the acts that lead to accidents.  Only through accurate data collection can trends be spotted.  Good recordkeeping is the foundation of a scientific approach to occupational safety and health.


When the accident investigation report is complete, file it along with other accident and injury reports. First reports of injury must be fully completed on all workers compensation injuries / illnesses.  These reports in conjunction with accident investigation will allow the assessment of the incident, and provide your insurance carrier with information to properly administer the workers compensation claim.  These reports are required by the state in which you operate to allow for timely reporting, proper treatment and care for injured employees.

Good accident and injury records allow you to compute your incident rate, compare your safety and health performance with others in your line of business, and spot historical trends in your own establishments.


In addition to the records of accidents and accident investigations, records should also be kept on the following:  medical, first aid and lost-time cases, employee training, safety meetings and the status of hazard control recommendations.

ACCIDENT INVESTIGATIONS


An accident is defined as an unplanned, undesired event that results in personal injury, property damage, or both.  Every accident, minor or serious, must be investigated to determine what happened, how it happened, and--most important of all--why it happened.  Even near-accidents should be looked into.  Accident investigation offers you and your workers a chance to learn a great deal about safety and health.  Accident is the first step toward avoiding future injuries and financial losses.  When dangerous conditions and careless attitudes are changed as a result of an accident, performance and productivity often improve as well.


Your investigation should identify causal factors--events, situations, or conditions that resulted in the, accident.  The more complete the information you develop, the easier it will be to take corrective actions.  Knowing that 50 percent of your accidents involve knives, for example, is not as useful as knowing that 80 percent of your knife accidents involve the cutting of vegetables by inexperienced employees.


In the course of investigating an accident, all relevant facts are recorded on a form.  They are later organized into an accident investigation report.


The information in this report must be specific and well-organized.  It eventually will be compiled to identify potential causal factors in similar situations, provide general injury data, and indicate overall trends.  Accident information may be used as well for legal, financial, and administrative purposes.


All this sounds like a tall order for you small business.  Where are you to find the time, the energy, and the knowledge to investigate accidents?  Is all this fuss really necessary?  Aren’t the causes of most accidents pretty obvious anyway?


First of all, if the accident were reasonably serious, you probably would get help--whether you wanted it or not.  Your insurance carrier would want to know all the facts before settling the loss claim you just made.  The people who came to investigate the accident would bring both experience and forms to be filled out.


The fuss is necessary.  That accident cost you time and money.  It resulted in an employee injury or illness and might have caused a death.  You already have sustained a loss.  Doesn’t it make sense to take time now to prevent such losses in the future?


The whole purpose of accident investigations is to discover the not-so-obvious.  Its purpose is not to blame someone.  A good investigation looks at how a system makes it possible for accidents to take place.  Often, you will find out that many similar incidents (small, less serious accidents) have happened before.  It is very helpful for you to investigate these types of incidents, too.


It takes persistence and objectivity to carry out a good accident investigation.  The goal is to identify the direct and indirect causal factors of the accident.  Identifying causal factors leads to recommendations for corrective actions.  These can be specific--designed to eliminate or minimize one or more of the accident’s causal factors--or systemic--planned to remedy defects in the management system that permitted the accident to occur.


In cases where the management system is at fault, supervisors may have failed to detect hazardous conditions, failed to review job hazards, not trained adequately, or even failed to eliminate known hazards.


Accident investigation is vital.  By conducting and reporting every accident investigation correctly, you will be taking positive steps to maximize safety in your operation, and to assure a better work environment for everyone.

EMERGENCY PROCEDURES / PREPAREDNESS


Proper planning for emergencies is necessary to minimize employee injury and property damage.  These emergencies include:  fires, severe weather, first aid and medical problems.


The effectiveness of response during emergencies depends on the amount of planning and training performed.  Management must show its support of safety programs and the importance of emergency planning.  If management is not interested in employee protection and minimizing property loss, little can be done to promote a safe workplace.  It is therefore management’s responsibility to see that a program is instituted and that it is frequently reviewed and updated.  The input and support of all employees must be obtained to ensure an effective program.  The emergency response plan should be developed locally and should be comprehensive enough to deal with all types of emergencies.  The plan must include, as a minimum, the following elements:


(1)  Emergency escape procedures and emergency escape route assignments.


(2)  Procedures to be followed by employees who remain to perform (or shut down) of operations.


(3)  Procedures to account for all employees after emergency evacuation has been completed.


(4)  Rescue and medical duties for those employees who are to perform them.


(5)  The preferred means for reporting fires and other emergencies.


(6)  Names or job titles of persons to be contacted for further information or explanation of duties under 


the plan.


The emergency action plan should address all potential emergencies that can be expected in the workplace.  Therefore, it will be necessary to perform a hazard audit to determine potentially unsafe conditions.


For emergency evacuation, the use of floor plans or workplace maps that clearly show the emergency escape routes and safe or refuge areas should be included in the plan.  All employees must be told what actions they are to take in the emergency situations that may occur in the workplace.


This plan should be reviewed with employees initially when the plan is developed, whenever the employees’ responsibilities under the plan change, and whenever the plan is changed.  A copy should be kept where employees can refer to it at convenient times.  In fact, to go a step further, a copy of the plan could be provided to employees, particularly all new employees.


The safety of employees and customers must be the first concern in planning for an emergency.  Next, management should consider ways of protecting the property, operations, and the environment.  The final steps should involve restoring the business operations to normal.
FIRE EMERGENCY PREPAREDNESS


Fire safety involves preventing fires from happening and being prepared if they do.  A fire emergency plan should include the following:


(  Every one should know how to notify the fire department.


(  Every one should know how to leave the building.  Exit and evacuation routes should be clearly marked 

and visible at all times.


(  Personnel should be assigned in advance to close stairway doors and doors to rooms.  The more 


barriers you set up inside your place of business, the harder it is for flame and smoke to spread.


(  Personnel should be assigned to evacuate injured or handicapped personnel and customers.


(  Someone should be assigned to protect and remove any money or other valuables you have on hand or, 


at the very least, to secure them in a locked, fire-resistant receptacle or cabinet.


(  Someone should direct arriving firefighters to the location of the fire.


Every restaurant location should be equipped with fire extinguishers that are rated for expected kinds of fires.  All extinguishers should be mounted in a prominent place where employees can reach them fast.  All employees should be trained in their proper use.  Portable fire extinguishers should be inspected by an outside service company on an annual basis.  Fire extinguishers which have been discharged should be serviced or replaced immediately.


A Fire suppression system should be installed in the cooking hood and duct system, over the top of all cooking equipment.  This system should be maintained on a regular basis by a trained and qualified outside service company.  This system should be equipped with a manual pull station which is in a prominent place, with easy access in an emergency.  All kitchen personnel should be trained in the use of this system.

SEVERE WEATHER EMERGENCIES

The most severe weather emergency encountered in the central United States is a tornado.  Tornadoes generally occur in spring and early summer, with the greatest frequency in April, May, and June.


A tornado is a violently rotating column of air that extends from a thunderstorm cloud to the ground.  If the storm does not reach the ground, it is called a funnel cloud.  The centrifugal force of the rotating column of air creates a partial vacuum in the center of the vortex.  It is the combined action of the whirling winds and the partial vacuum that produces a tornado’s extremely destructive force.


Being prepared for a tornado means thinking ahead.  The following steps should be followed:


(  Take cover immediately.  When a tornado warning has been sounded, cover should be taken in the 


building’s lowest level.  Protection may be found under a strong table in the middle of the 


building, or next to an inside wall away from windows, doors and falling objects.  Shelter areas 


should be designated as part of the emergency procedures.


(  Important supplies to have on hand are a battery-powered radio, a flashlight, and a first-aid kit in or 


near the shelter area.  Listen to local radio stations which will provide information on the storm, 


do not leave the shelter area until informed to do so.


(  In a power outage shut off large appliances such as air conditioners, and electric stoves.


(  Stay away from downed power lines.  Call for help and set up a barricade.


(  In the event of gas leak, get out of the area immediately.  Don’t light matches, run electrical 



equipment, use the telephone or touch any light switches.


(  During flooding, stay away from the water.  Never try to wade or drive through water on a road.


(  Never try to outrun a tornado if you are in an automobile.  Drive at a right angle to its path.  If it 


appears you cannot avoid it, get out of the car and take refuge in a ditch, culvert, under a bridge, 


depression, or if none of these are available, lie face down on the ground.

BUILDING SECURITY - ROBBERY 

Robbery Prevention Measures


-  Utilize a “buddy” system when disposing of trash or using outside storage areas at night.


-  Keep side and rear doors locked at all times, if possible, without conflicting with life safety code 



requirements.

Action to be Followed During a Robbery

-  Do exactly as instructed by the robber.  No actions should be taken that could jeopardize personal safety.


-  Do not make sudden movements, keep your hands where they can be seen by the robber, and avoid 


staring at the robber.


-  If a weapon is displayed, assume the worst - that the robber will use it; take no risks whatsoever.  If it 


is a firearm, consider it to be loaded.


-  Cooperate fully!  Do not go beyond the specific instructions of the robber in handing over money or 


other valuables.


-  Observe physical characteristics of the robber(s):  race, age, height, facial characteristics, complexion, 


hair, clothing, physical carriage, marks, scars, deformities, speech and method of operation.


-  Note the method of escape and direction.  If by car, note its make, model, year, color and license 


number.

After a Robbery

-  Never pursue the robber.


-  Notify police as soon as the robber(s) leave the premises.


-  Give the police the exact time of the robber(s) departure.


-  Lock all doors if possible - allow no one in except the police.


-  Protect the scene of the crime; do not touch any articles that may have been handled by the robber and 


stop others from disturbing the premises.


-  Ask witnesses to remain until the police arrive.


-  Jot down all information relating to the crime.  Do not trust it to memory.

-  Do not discuss the holdup with anyone until you are questioned by the police.

SAFETY COMMITTEES


A safety and health committee is a group that aids and advises both management and employees on matters of worker safety and health pertaining to business operations.  In addition, it performs essential monitoring, educational, investigative and evaluative tasks.  A successful committee has a defined purpose, its staffing and structure are identified, and it has management support while carrying out its responsibilities.


Through its activities and reports the safety committee keeps management informed as to the condition of buildings, grounds, and equipment, and as to progress or requirements for increased safety.


The safety committee holds regular meetings at which time recommendations, accidents, records and program plans are discussed.


A safety committee has many functions.  A safety committee can be set up to carry out the following basic functions:


(1)  Discuss safety policies and recommend their adoption by management.


(2)  Discover unsafe conditions and practices and determine their remedies.


(3)  Work to obtain results by having its management-approved recommendations put into practice.


(4)  Teach safety to the committee members, who in turn will teach safety to all personnel in the business.

In addition to these functions, safety committees can be organized for the following purposes:


(1)  To stimulate and maintain the interest of employees and convince them that their cooperation is 


needed to prevent accidents.


(2)  To make safety activities an integral part of operating policies and methods and a function of the 


operation.


(3)  To provide an opportunity for free discussion of accident problems and preventive measures.  (A 


suggestion system may be used to obtain information from workers on unsafe conditions.)


(4)  To help management evaluate safety suggestions.

PERSONAL PROTECTIVE EQUIPMENT


Each business is responsible to assess their workplace to determine if hazards are present, or likely to be present, which necessitate the use of personal protective equipment (PPE).


If hazards are present management is responsible to select and to have each affected employee use the types of personal protective equipment that will protect against the identified hazards.  Training is to be provided to each employee required to use personal protective equipment.  This training will include:  when PPE is necessary, what PPE is necessary, how to wear PPE, and the proper care, maintenance, and disposal of PPE.


Personal protective equipment which may be required in a restaurant includes:


EYE AND FACE PROTECTION - employees must use appropriate eye and face protection when 


exposed to eye or face hazards from liquid chemicals, hot liquids, or other caustic liquids.


HAND PROTECTION - management must select and require employees to use appropriate hand 


protection when employees’ hands are exposed to hazards such as those from skin absorption of 


harmful substances; severe cuts or lacerations; punctures; chemical burns; thermal burns and 


harmful temperature extremes.



Selection of the appropriate hand protection is to be based on the evaluation of the performance 


characteristics of the hand protection relative to the tasks performed, conditions present, duration 

of use and the hazards and potential hazards identified.


OTHER PROTECTION - protective aprons may be required for meat cutting operations.  Appropriate 


clothing / aprons may also be required for filtering fryers and carrying hot liquids.
FIRST AID ACTIVITIES

FIRST AID AND MEDICAL PROBLEMS


Good administration of first aid is an important part of every safety program.  Proper first aid measures reduce the suffering and make sure the injured person is in better condition to receive subsequent treatment.


Prompt attention first aid is used to treat minor injuries such as cuts, scratches, bruises, and burns.  Ordinarily, the injured person would not seek medical attention for these injuries.


All employees should be required to report for treatment when injured, regardless of the extent of the injury, companies can reduce infection and disability and avoid false claims of injury and disability.


A first aid program should include:


(1)  Properly trained and designated first aid personnel.


(2)  First aid unit and supplies or first-aid kit approved by a physician.


(3)  First aid manual.


(4)  Posted instructions for calling a physician and notifying the hospital that a patient is en route.


(5)  Instructions for calling an ambulance or rescue squad.


(6)  Posted method for transporting ill or injured employees.


(7)  Adequate first aid record system and follow-up.


A list of emergency telephone numbers should be developed and posted in a prominent place.  Additional lists may be made a posted at other telephones within the business.  These lists should not be covered up or written on.  All employees should be trained in the location of the list and action to be taken in an emergency.

HAZARD COMMUNICATION PROGRAM

It’s easy to forget that some of the cleaning compounds and compressed gases used daily in every restaurant must be treated with care.  Used properly by following manufacturers instructions these products pose no real danger.


In May, 1988 the U.S. Department of Labor expanded the scope of the Hazard Communication Standard in an effort to maintain a safe working environment for employees.  Under this standard, employers must develop a written program detailing the identification, use handling and storage of all products in the workplace that may create a potential hazard.


This is a brief summary that outlines the standard’s requirements and the procedures to fully comply with its intent.  Additional information and requirements regarding the standard should be obtained through the Hazard Communication Standard (29CFR 1910.1200).


The program should be updated on an annual basis by a designated individual within the business, which would include:  written materials; material safety data sheets (MSDS) for approved cleaning materials; distribution of new material safety data sheets; training of employees and providing additional appropriate emergency procedures, if necessary.

IDENTIFICATION AND LABELING OF HAZARDOUS MATERIALS

Each location should rely on the manufacturers’ evaluation and identification of potential hazards for all products and exposures.  For restaurant operations the cleaning chemicals and compressed gas containers (because of the pressure, not the product content) are noted to contain a component or characteristic that may create a potential hazard given the correct environment and conditions.


Managers should identify these products (i.e. Cleaning products, fire extinguishers, etc.), identify user instructions and identify the personal protective equipment (PPE) suggested or required by the information contained on the material safety data sheet (MSDS).  Additional information is also provided on the product container.


Each location should mandate that chemical manufacturers’ product containers provide instructions on how to properly use or mix the product, how to handle spill procedures, recommended or suggested personal protective equipment to use when mixing or using the mixed product, why the product may be harmful to humans or animals, and suggested first aid or practical treatment procedures.  Hazard warnings can be any message, words, pictures, symbols.  All managers should be able to answer any questions about a warning label.

MATERIAL SAFETY DATA SHEETS (MSDS)


Material safety data sheets should be obtained for all approved cleaning products and other materials used by employees.  The MSDS’s should be filed in order by manufacturer and then by product.  A master list should be developed which contains the product names, names of the potentially hazardous chemicals contained in those products.  The product name and the manufacturer can be easily cross-referenced to the MSDS’s.  MSDS’s will provide the following information:


(  Identity of the chemical’s common name.


(  Information on the physical and chemical characteristics.


(  Known acute or chronic physical health hazards.


(  Whether the chemical is a cancer-causing agent.


(  Precautionary measures for safe handling.


(  Emergency first-aid procedures.


(  Date of last update and a phone number to call for additional information.

USE AND HANDLING


All employees should be trained in the proper use and handling of all chemicals and materials that pose potential hazards to their health.  General procedures to be followed in the use and handling of chemical include the following:


(  Read the package label before using any product.  Pay special attention to health and safety 



warnings that suggest the use of personal protective equipment.


(  Follow the manufacturer’s instructions for mixing the product.  Remember, more is not better!


(  Never substitute one cleaning product for another.  Never mix different cleaning agents 



together.  There are specific products for each task.


(  Review and follow the cleaning procedures outlined on the manufacturers’ instructions.


(  Never transfer, store or dispense a cleaning product from any container that is not specifically 



labeled for that product.  All spray bottles must be labeled with the product name (i.e. 



window cleaner, sanitizer, degreaser).  Cleaning chemicals mixed for immediate use 



such as a pan of sanitizer solution or a mop bucket of floor cleaner are not required to be 


labeled.

STORAGE


All chemicals must be properly stored at all times, below are general instructions:


(  Never store any cleaning chemical or combustible material within 3 feet of any source of 



ignition, such as a hot water heater.


(  Use the oldest inventory of products first.  Some cleaning products may lose their effectiveness 



when stored for a long period of time.


(  Keep all chemicals in the manufacturer’s original container.


(  Do not leave cleaning chemicals in locations where small children may have access.

EMPLOYEE INFORMATION AND TRAINING

Employees should be expected to attend a health and safety orientation at all restaurant locations, for information and training on the following:


(  An overview of the requirements contained in the Hazard Communication Standard, including 


their rights under the regulation.


(  Location and availability of the written Hazard Communication Program and Material Safety 



Data Sheets (MSDS).


(  How to lessen or prevent exposure to these hazardous substances through usage control, work 



practices and personal protective equipment.


(  Steps the business has taken to lessen or prevent exposure to these substances.


(  How to read labels and review MSDS to obtain appropriate hazard information.


Safety meetings should be held when new hazardous substances are introduced.  During these meetings management should review the above items as they relate to the new materials in the work areas.

CHEMICAL INFORMATION

The following list provides the names of potential products, the chemicals contained in many of those products and compressed gases that may be used in restaurants.  This information should be used to cross-reference material safety data sheets by product name and by the type of product (i.e. floor cleaner, fryer cleaner, glass cleaner, etc.).







COMMON CHEMICALS

Floor Cleaners



2-Butoxyethanol







Dipropylene Glycol-Methyl Ether







Sodium Tripolyphosphate


Sanitizers



n-Alkyl Dimethyl Benzyl-Ammonium-Chlorides


Fryer Cleaners



Sodium Hydroxide







Sodium Metasilate


Glass Cleaner



Ammonium Hydroxide







Isopropyl Alcohol


Concrete Cleaner


Potassium Hydroxide


Dish Soap



Sodium Dodecyl







Benzene Sulfonate Blend


Coffee Pot & Shake Cleaner

Chlorinated-Isocyanurates

COMPRESSED GASES

Carbonator - Carbon Dioxide (CO2).  Used at drink stations.


Fire Extinguishers - dry chemical or foam Sodium Bicarbonate or Potassium Bicarbonate base.


Helium - (HE).  An inert gas used for balloons.


Note:  All three (3) of these compressed gases may deplete oxygen levels if released in large 
concentrations.  The real hazard is the energy represented by the compressed gas container.  The 
containers must be firmly secured (chained to a wall) in an upright position.  Cylinder caps must 
be kept 
in place when the cylinder is not in use.

EMPLOYEE SAFETY ORIENTATION CHECKLIST

Employee Name __________________________________________________________________________

Job Title _________________________
Date Started _______________
Completed _______________











Initials









Supervisor

Employee

1.   Company Safety Policy Statement



________

________

2.   Company Safety Rules





________

________

3.   Job Orientation





________

________

4.   Reporting Accidents





________

________

5.   Emergency Procedures





________

________

6.   Fire Prevention





________

________

7.   Building Security / Robbery




________

________

8.   Hazard Communication




________

________

9.   Personal Protective Equipment




________

________

10. First Aid






________

________

11. _________________________________


________

________

12. _________________________________


________

________

13. _________________________________


________

________

14. _________________________________


________

________

EQUIPMENT USE

Managers are required to conduct “hands on” demonstration on the safe use of equipment to be used by the employee.  Special instruction and emphasis will be placed on safety devices.  Identify equipment on which the employee was trained below.









Supervisor

Employee

1.  ___________________________________________

________

________

2.  ___________________________________________

________

________

3.  ___________________________________________

________

________

4.  ___________________________________________

________

________

5.  ___________________________________________

________

________

6.  ___________________________________________

________

________

Signed _______________________________________
Signed ____________________________________



Supervisor





Employee

RESTAURANT INSPECTION CHECKLIST

EMPLOYEES







YES
NO
N/A

(  Are all employees:


a:  instructed to call the fire department immediately in case of fire?

-------
-------
-------



b:  instructed in evacuation procedures?



-------
-------
-------


c:  instructed in the use of fire extinguishing equipment?


-------
-------
-------


d:  apprised of all hazards to which they are exposed?


-------
-------
-------


e:  instructed to always walk - never run?



-------
-------
-------


f:  instructed not to carry loads which obstruct vision?


-------
-------
-------


g:  instructed not to climb on chairs, shelving, boxes, etc. in place of ladders?
-------
-------
-------


h:  instructed in the use of personal protective equipment?


-------
-------
-------
GENERAL CONDITIONS

(  Are the restroom facilities clean and orderly?




-------
-------
-------

(  Is the heating equipment (including flues and pipes):


a.  Properly insulated from combustible materials?


-------
-------
-------


b.  Cleaned and serviced at least annually by a competent heating contractor?
-------
-------
-------



Date of last service _____________________________________

(  Are the electrical, heating and air conditioning rooms:


a.  Restricted to only authorized personnel?



-------
-------
-------


b.  Free of combustible storage?




-------
-------
-------

(  Are there indications of frequent replacement of fuses and / or resetting of circuit


 breakers?  This would indicate overloading of electrical circuits.

-------
-------
-------

(  Are electrical cabinets kept closed?





-------
-------
-------

(  Are electrical extension and appliance cords in good condition?


-------
-------
-------

(  Has the electrical system been checked and serviced by a competent electrician within


the past year?  Date of last service _________________________________
-------
-------
-------

(  Is air conditioning equipment cleaned and serviced annually by a competent


serviceman?  Date of last service __________________________________
-------
-------
-------

(  Are fire extinguishers readily available throughout the building?


-------
-------
-------

PARKING AREAS

(  Is there trash, debris or glass in the areas around the building?


-------
-------
-------

(  Is there adequate exterior lighting?





-------
-------
-------


A.  Do the lights work properly?




-------
-------
-------


B.  Have they been adjusted for daylight savings time?


-------
-------
-------

(  Are there any holes or uneven surfaces in the parking lot which could cause vehicle


damage or falls?






-------
-------
-------

(  Are the parking areas marked with painted lines?



-------
-------
-------

SIDEWALKS AND ENTRANCES

(  Are all areas free of conditions which will cause slipping and falling?

-------
-------
-------


Snow and ice removed?





-------
-------
-------

(  Is there adequate lighting?






-------
-------
-------

(  Are all steps and ramps provided with securely fastened handrails?

-------
-------
-------

STAIRS, DOORS AND CORRIDORS

(  Are all stairs covered with anti-slip surfaces?




-------
-------
-------

(  Are all handrails securely fastened?





-------
-------
-------

(  Are full-length clear glass doors and windows marked to avoid someone walking


through them?






-------
-------
-------

(  Are stairway doors kept closed when not in use?



-------
-------
-------

(  Are stairways cleaned daily?





-------
-------
-------

(  Are floor surfaces free of slipping and tripping conditions?


-------
-------
-------

(  Are all emergency lighting units in good operating condition?


-------
-------
-------

(  Are all exit lights in good working condition?




-------
-------
-------

STORAGE AREAS

(  Are packaged goods stored at proper temperatures?



-------
-------
-------

(  Are goods protected against plumbing leaks and rodents?


-------
-------
-------

(  Are storage areas well ventilated?





-------
-------
-------

(  Are compressed gas cylinders properly chained?



-------
-------
-------

(  Are empty boxes removed from the area?




-------
-------
-------

(  Is there 3 feet  of clearance from electrical service boxes?


-------
-------
-------

(  Is the stock rotated properly?





-------
-------
-------

(  Are the coolers and freezers maintained at proper temperatures?


-------
-------
-------

(  Is food product properly packaged or wrapped in all areas?


-------
-------
-------

KITCHEN

(  Is the fire control system manual release visible?



-------
-------
-------

(  Are deep fat fryers protected by a fixed extinguishing system?


-------
-------
-------

(  Are inspection certificates available on testing of all fire control systems?

(  Are hoods and vents maintained free of grease?



-------
-------
-------

(  Are combustible materials kept clear of hot surfaces?



-------
-------
-------

(  Are fire extinguishers visible and accessible?




-------
-------
-------

(  Are electrical cords well maintained and free of grease and food debris?

-------
-------
-------

(  Is flooring free of grease, puddles, and debris?




-------
-------
-------

(  Is flooring near sinks protected by non-slip surfaces?



-------
-------
-------

(  Are walls, cabinets, and counters free from protrusions that could cause injuries?
-------
-------
-------

(  Are all powered cutting machines equipped with guards over cutting surfaces and 


drive trains?






-------
-------
-------

(  Are hot surfaces, broilers, and ovens equipped with heat insulators and appropriate 


warnings?






-------
-------
-------

(  Are walls, ceilings, and counters kept clean?




-------
-------
-------

(  Are dishes, silverware, and glasses sterilized prior to reuse?


-------
-------
-------

(  Are pots, pans and machinery regularly cleaned?



-------
-------
-------

(  Are trash compactors protected by safety devices?



-------
-------
-------

(  Are fans free from grease?






-------
-------
-------

(  Are mixing machines provided with guards to protect workers’ hands?

-------
-------
-------

(  Is a clean lavatory conveniently available for kitchen personnel?


-------
-------
-------

(  Are hand tools stored in protective cases and drawers?



-------
-------
-------

DINING ROOM

(  Are fire exits visible, well marked, unobstructed, and unlocked?


-------
-------
-------

(  Are aisles for servers provided with adequate clearances between tables?

-------
-------
-------

(  Are tables arranged so none block emergency exits?



-------
-------
-------

(  Are fire extinguishers visible and accessible?




-------
-------
-------

(  Is emergency lighting equipment functional?




-------
-------
-------

(  Is flooring free from dips, holes, cracks, and debris?



-------
-------
-------

(  Are walls free of loose objects that could injure patrons?



-------
-------
-------

(  Are tablecloths, silverware, glasses, and plates clean?



-------
-------
-------

(  Are health records maintained on waiters / waitresses and kitchen personnel?
-------
-------
-------
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