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This publication explains the functions of the California Occupational Safety and
Health (Cal/OSHA) Program and some common requirements of California law
and regulations for workplace safety and health. It is not intended to provide
interpretation of the law and regulations. The reader must refer directly to title 8
of the California Code of Regulations and the California Labor Code for detailed
information, specifications, and exceptions.

Workplace safety and health information is available online at:

e General information: www.dir.ca.gov/dosh
e Cal/OSHA regulations: www.dir.ca.gov/samples/search/query.htm
e Cal/OSHA safety and health publications: www.dir.ca.gov/dosh/puborder.asp

Cal/OSHA Consultation Services offers free telephone, email, and onsite
assistance. Find a local office online (www.dir.ca.gov/dosh/consultation.html) or
with the contact information listed in the back of this document.

Copyright © 2024 State of California, Department of Industrial Relations.
Permission granted to display, perform, reproduce and distribute exclusively for
nonprofit and educational purposes, and may not be used for any commercial
purpose. All other rights reserved.
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Safety Topics — Do and Don'’t

The safety topics below include information on best practices and regulatory requirements to help
reduce or prevent hazards, injuries, and illnesses among your workers. You can make your workplace
safer by implementing the DO and DON'T for the topics listed below. You can use these safety topics
when training your workers and post them by work areas to increase their safety awareness. Feel

free to create your own for issues unique to your workplace.
Common topics that address general restaurant safety include:

Preventing Burns

Clean-Up Safety

Electrical Safety

Freezer Safety

Fryer Safety

Safe Knife Handling

Safer Lifting and Carrying

Prevent Slips, Trips and Falls

Chemical Hazard Communication

Machine Guarding

Ladder Safety



Safety Topics — Do and Don’t

Preventing Burns

An employee working around heating equipment, like fryers,
ovens, microwaves, ranges, etc., can potentially be burned.
Specifically, hot oil, open flames, steam, and hot plates may
burn employees. Servers can be burned while carrying hot
plates, spilling hot food, or picking up plates that were under
a heat lamp.

It is important that restaurant employees and managers
understand the dangers and take steps toward minimizing
burns in restaurant work.

DO DON'T
v Wear_long sleeves and long pants when X Leave hot oil unattended.
cooking.
v"  Use dry potholders, gloves, and mitts. X Lean over pots of boiling liquids.

v Adjust burner flames to cover only the

bottom of the pan. X Spill water into hot oil.

Allow pot handles or cooking utensils to

v
Check hot food on stoves carefully. X stick out from counters or stove fronts.
v Avoid steam - it can burn. X U§e metal containers, foil, or utensils in
microwave ovens.
v Open lids away from you. X Allow oil to build up on cooking surfaces,
pots, and pans.
v Use caution when removing items from the X Allow pan handles to be over another
microwave. burner.

v Wear sturdy footwear that protects your
feet.

v Keep pot handles away from burner.




Electrical Safety

Restaurant employees face the danger of electrocution,

or even death, when working around electrical equipment,
particularly in commercial kitchens. These are the hazardous
conditions that pose the greatest threat:

e Worn electrical cords
e Wet cleaning practices
e Faulty wiring or equipment
e Damaged outlets or connectors
e Improperly used or damaged extension cords
DO DON'T
v Know procedures for electrical X Use faulty or damaged equipment,
emergencies. receptacles, or connectors.
v Know how to shut off power in case of an X Plug in electrical equipment with wet hands
emergency. or while touching a wet or damp surface.
v Use ground fault circuit interrupter (GFCI) X  Pull on cords to unplug them.
receptacles.
v Keep the power cord away from liquids and X Use extension cords except for temporary
equipment when in use. use.
X Use metal ladders when doing electrical
work.
X Put fingers on the prongs when inserting
into outlets.
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Restaurant Employees

Freezer Safety

Restaurant workers may be exposed to cold temperatures
from working in refrigerators, freezers, and other cold
storage areas. They can be trapped inside refrigerators

or freezers if the door accidentally closes behind them.
Trapped workers can be exposed to very cold temperatures
and suffer from hypothermia. All cold storage areas need

to have a light and latch inside, as well as an ax or heated
door seal.

Condensation inside refrigerators or freezers can cause
floors to become wet and slippery, leading to potential slips
and falls.

Child Labor Laws prohibit workers younger than 16 from performing freezer or meat cooler work.

DO DON'T
Know the warning signs of cold stress, Overwork yourself since muscles require
v such as tingling in the hands; pale/cold x energy to stay warm and overworking
skin; shivering; drowsiness; slurred increases the risks of hypothermia or
speech; and confused behavior. frostbite.

Wear multiple layers of warm clothing,
v"and PPE such as a hat, gloves, and rubber X Work alone.
nonslip shoes.

Check units regularly throughout the day
v' and before closing to ensure no one is X Work continuously for long periods.
trapped inside.

Allow time for your body to adjust to the
v' cold before a full work schedule. Take X
frequent breaks in warm areas.

Schedule deliveries during cold hours of
the day.

Consume warm, high-calorie foods and
v'  beverages to maintain the body’s internal X
temperature.

Overlook the importance of protecting your
feet, hands, head, toes, ears, and nose.

Provide a means of exit on the inside of Enter walk-in freezers without first
v X checking for lighting and functioning

walk-in freezers.
heated door seals (or axe).

Allow ice to build up on floors and
surfaces.
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Safety Topics — Do and Don’t

Fryer Safety

Whether preparing traditional items, like french fries and fried
chicken, or novelty foods like fried ice cream and deep-fried
spaghetti, commercial fryers are essential pieces of equipment
in many restaurants. Though they are relatively easy to use,
fryers can pose a safety threat to the kitchen staff if safe
operating guidelines are not followed. All kitchen workers,
especially fry cooks, are at risk of the following injuries when
working around a commercial fryer:

e Burns
o Fryer oil is usually around 350 °F. A worker who
operates or cleans commercial fryers can suffer severe
burns from splashing oil.

e Carbon monoxide poisoning
o Carbon monoxide is an odorless, colorless gas that is given off when something is burned. If the vent
hood or fryer exhaust is not functioning properly, the carbon monoxide released from the burning can
quickly fill up the entire kitchen and cause poisoning.

e Child Labor Laws prohibit workers 15 and younger from performing frying work.

DO DON'T

v Gently raise or lower fryer basket while

cooking to avoid splashing. X Overfill fryer baskets.

v Keep liquid, beverages, and ice away from

. X Stand too close to or lean over hot oil.
hot oil.

v Wear safety equipment while working with

. . - '
hot oil. X Carry hot oil. Wait until it is cool!

v Let oil cool down before reaching above

X Strain hot oil. Wait until it is cool!
the fryer.

v" Handle only one fryer basket at a time. X Store hot oil on floors by grill area.

v Dry fryer and fryer baskets after washing Allow water, ice, or excess ice crystals from
with water to avoid splatter. frozen foods to get into hot cooking oil.

Store items over the deep fryer where they
can fall into hot oil.
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Restaurant Employees

Safe Knife Handling

Professional cutlery, though essential in the kitchen, pose

a threat of injury to restaurant employees. The potential for
injuries from knives is especially high for those who are not
properly trained. Employee knowledge of how to correctly
handle kitchen knives and other cutting tools creates a safer
workplace.

DO DON'T
v Keep knives sf_iarpened and let other staff X  Touch knife blades.
know when knives are newly sharpened.
v" Use a knife only for its intended purpose. X Try to catch a falling knife. Let it fall.
v Use the appropriate knife for the job. X Hand a knife to someone. Put it down on
Always use a cutting board. the counter and let them pick it up.
v Cart:y knives with the point down and the X Leave a knife soaking in a sink of water.
cutting edge away from your body.
v Store knives properly in racks or knife X Be distracted while using a knife.
sheaths close to areas where they are used.
v" Clean knives immediately after use. X .Use your knife for purposes other than its
intended purpose.
At all times, be in control of your knife Use knives with damaged handles or
v' blade, your body, and the food you are X
. blades.
cutting.
X Cut in a motion that directs the knife toward
to your body.
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Safety Topics — Do and Don’t

Safer Lifting and Carrying

Lifting and lowering heavy products, holding pots while using awkward
body postures, grasping large bags, emptying containers, and carrying
objects are common tasks in the restaurant industry. Continued and
repeated performance of these tasks can cause fatigue, discomfort,
back pain, shoulder and neck problems, decreased range of motion in
the joints, decreased grip strength, and other issues. Employers and
employees can reduce or eliminate these problems by improving the fit
between the workers’ capabilities, the task, and the equipment used.

Solutions include rearranging workstations, providing carts, training
employees about proper techniques, limiting the need to move heavy
loads, calling a coworker for help, and using better tools. Good lighting in
work areas also helps to prevent accidents and injuries.

DO DON'T

Use mechanical devices and carts to lift
v and move heavy loads or get help. Limit X
lifting by hand.

Lift/carry heavy, bulky, or uneven loads
without help. Get help or use a cart.

Keep your head up, your back straight, and

v
lift with your legs, not your back. X Rely on back belts.
v Bring th_e _Ioad as close to you as possible X Reach out to lift a load.
before lifting.
Keep the load directly in front of your body.
v Move your feet to turn so you don’t twist X Reach to the side or lift while twisting.
your back.
v Perform lifts at waist height with your X Stock heavy items on upper shelves.

elbows in and close to your body.

Obstruct your view by carrying large/bulky

v' Limit lifting materials above shoulder level. | X .
items.

Carry stacks of plates or boxes above the
v/ Stay fit to help avoid injury. X shoulder level. Doing this puts undue strain
on your neck, shoulders and lower back.
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Restaurant Employees

Slips, trips, and falls in restaurant work may cause a minor or major injury
or even injuries leading to death. Slips happen where there is too little
traction between the footwear and the walking surface. Trips often occur
when the foot hits an object, causing loss of balance and, eventually, a

fall.

Employers are responsible for providing a safe workplace with appropriate
flooring and sufficient lighting. Employers are also responsible for training
employees on good housekeeping practices. Periodic inspections of the
restaurant and grounds to identify and correct slip, trip, and fall hazards,
and enforce employee use of appropriate footwear and other safety
precautions can help prevent or eliminate slip, trip, and fall injuries in the

Prevent Slips, Trips, and Falls

restaurant business.

DO DON'T
Wear closed-toe shoes with slip-resistant .
v Move too quickly or run.
soles and low heels.
v Have a regular cleanlnq sched_ule and clean Carry items too tall for you to see over.
up spills and splashes immediately.
. . . Store items on the floor that might be
Place caution signs when mopping or when . . .
4 tripped on, especially hot items, such as
floors are wet. oil
Use non-slip floor mats. Keep mats clean Wear clothing that is oversized, baggy,
v . or extended below shoe level, causing a
and secured in place. . .
potential trip hazard.
v Eliminate cluttered or obstructed work Wear leather-soled, open-toed, platform,
areas. high heeled, or canvas shoes.
Report to your supervisor any blind Do not overfill bus tubs, since items may
v' corners, problem floor surfaces, or .
fall out and cause a trip hazard.
hazardous areas.
v Use clean mops so they do not spread
grease.
v Keep work areas well lit.
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Improperly used chemicals may cause minor or major injury,
or even death, to restaurant workers. This includes the
chemicals used to clean and sanitize.

Some commonly used chemicals can cause serious harm to
employees, such as skin redness, irritation, burns, and may
also cause cracking of the skin leading to chemicals entering
the bloodstream. They can also enter the body through
breathing in and can cause irritation to the nose, throat, and
lungs.

There are several steps restaurant employees and
managers can take to reduce the risks involved when
working with hazardous chemicals:

Chemical Hazard Communication

Make sure that employees understand that some
chemicals can enter the body through intact skin, as well
as breathing in.

Provide training to employees on good housekeeping
practices and chemical safety.

Make sure that workers wash their hands thoroughly before eating, drinking, or smoking.

Provide appropriate gloves, rubber aprons, and other personal protective equipment at no cost to
employees and train them on proper use.

Have an emergency response procedure in place.

R

DO DON'T
v Be informed and make sure you understand X Use hazardous chemicals if a safer one is
the hazards of the chemicals you work with. available.
v Know where SDSs are located. X Use chemicals until trained on the chemical
hazards and how to protect yourself.
v Follow ms_tructlons in SDS whenever you X Use chemicals in unlabeled containers.
use chemicals.
Label workplace containers, such as
v' spray bottles, according to hazard X Mix incompatible chemicals.
communication program requirements.
Wea!r appropriate personal protectl\_le Use empty water bottles or food containers
v equipment, such as gloves, face shields, X

- to store chemicals.
splash goggles, and respirators.
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Restaurant Employees

Restaurants use many types of equipment that require
machine guarding. Food processors, choppers, slicers,
grinders, mixers, and compactors have moving parts that
must be guarded because of their hazardous motions.

Workers can be injured by the lack of guards, intentional
removal of the guards, or improper guarding. Machine
guarding-related injuries in restaurants include cuts, bruises,
burns, amputations, and strangulation. Employers can protect

Machine Guarding

their workers from such injuries by:

Checking and maintaining all machine guards on the
equipment according to the manufacturer’s instructions.

Having employees follow the safe operating procedures that are put in place to safeguard them
against machine guarding hazards, and not letting them take risky short cuts.

Training workers on machine guarding safety as frequently as needed. Trainings should include
practical demonstrations on how to operate the equipment properly and how to avoid injuries and

accidents.

Child Labor Laws prohibit workers under 18 years of age from performing work on certain machinery

such as dough mixers and meat slicers.

DO DON'T
Use_cautlon whlle_worklpg with all m_ovmg Remove parts of equipment if that would
v equipment, especially with power driven . .
expose cutting or moving parts.
ones.
Guard hazardous parts of equipment, such
v'as dough rollers, slicer blades, and mixer Use unguarded equipment.
hooks/paddles.
Keep hair, clothing, jewelry, fingers, hands,
v'and gloves away from dangerous moving/ Bypass manufacturer’s safeguards.
cutting parts.
v Use extension tools as required. Unjam equipment W|tho_ut foIIowm.g lockout
procedures for that particular equipment.
v Cont'act. supervisor if a guard is damaged Use equipment unless trained.
or missing.
Follow manufacturer’s instructions on the
v' operation, cleaning, and maintenance of
the equipment.

18




Restaurant employees face the danger of falls when working in or reaching
for storage shelves and other elevated places using ladders or steps.

Employers can prevent employees from falling from ladders and steps by:

Ladder Safety

Providing ladders and steps in good working condition. The ladders and

steps should also be suitable for the specific job.

Providing training on inspection, use, and maintenance of ladders and

steps.

Child Labor Laws prohibit workers under 15 years of age from

performing work on ladders.

DO

DON'T

Routinely check the condition of ladders for

damage, defects, and slippery conditions.

Access elevated locations without a proper
ladder.

Check your shoes for oil, grease, etc.,
before climbing ladders and steps.

Use ladders that appear to have damaged
or defective components.

Only use proper ladders for the job to be
performed.

Use metal ladders when doing electrical
work, such as changing lights.

Only use ladders that can be properly used
within the space provided.

Use unless trained.

Always position the ladder in such a way
that you do not have to overreach.

Use chairs, buckets, or anything else
instead of a ladder.

Always maintain 3 points of contact.

Step on the top two steps.

Climb or come down facing the steps.

Try to handle overloads, overestimate your
strength, and not get help when needed.

Protect against surrounding hazards, such
as hot liquids, when you are on the ladder.
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Resources on Restaurant Safety

Below are some helpful resources on safety and health in restaurants, including those referenced

throughout this guide, with web addresses.

Cal/OSHA

www.dir.ca.gov/dosh

Title 8 Regulations
www.dir.ca.gov/Samples/search/query.htm

e Cold Storage (section 3249):
www.dir.ca.gov/Title8/3249.html

e Dough Brake (section 4544):
www.dir.ca.gov/Title8/4544 .html

e Electrical Safety (section 2299-2974):
www.dir.ca.gov/Title8/sub5.html

e Ergonomics (section 5110):
www.dir.ca.gov/Title8/5110.html

e Eyewashes (section 5162):
www.dir.ca.gov/Title8/5162.html

e Fire Extinguisher (section 6151):
www.dir.ca.gov/Title8/6151.html

e Garbage Disposal (section 4559):
www.dir.ca.gov/Title8/4559.htmi

e Hazard Communication Program
(section 5194):
www.dir.ca.gov/Title8/5194.html

e Heat lliness Prevention in Indoor
Workplaces (section 3396):
www.dir.ca.gov/Title8/3396.html

e Injury and lliness Prevention Program
(section 3203):
www.dir.ca.gov/Title8/3203.html
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e Lockout/Tagout (Controlling Hazardous
Energy for the Cleaning, Repairing, Servicing,
Setting-Up, and Adjusting Operations of Prime
Movers, Machinery and Equipment) (section
3314): www.dir.ca.gov/Title8/3314.html

e Machine Guarding (Group 6):
www.dir.ca.gov/Title8/sb7g6.html

e Meat, Fish and Other Grinders
(section 4552):
www.dir.ca.gov/Title8/4552.htmi

e Personal Protective Equipment — Hand
Protection (section 3384):
www.dir.ca.gov/Title8/3384.html

e Portable Ladders (section 3276):
www.dir.ca.gov/Title8/3276.html

¢ Rotary Dough Kneader (section 4547):
www.dir.ca.gov/Title8/4547 .html

e Working Area (section 3273):
www.dir.ca.gov/Title8/3273.html

e Workplace Violence Prevention (Labor
Code 6401.9):
www.dir.ca.gov/dosh/Workplace-Violence/
Laws-in-General-Industry.html

Publications
www.dir.ca.gov/dosh/PubOrder.asp

e Guide to California Hazard Communication
Regulation:
www.dir.ca.gov/dosh/dosh_publications/
hazcom.pdf
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e Guide to Developing Your Workplace Injury
and lliness Prevention Program:
www.dir.ca.gov/dosh/dosh_publications/iipp.pdf

e Heat lliness Prevention in Indoor
Workplaces - Information for Employers
www.dir.ca.gov/dosh/dosh_publications/
Indoor-Heat-Employers-fs.pdf

¢ Model Hazard Communication Program
(HAZCOM) for Restaurants:
www.dir.ca.gov/dosh/dosh_publications/
RsgHazcomModel.doc

e Model Heat lliness Prevention Plan
www.dir.ca.gov/dosh/dosh_publications/HIP-
sample-procedures.docx

e Model Workplace Violence Prevention Plan
for General Industry (Non-Health Care):
www.dir.ca.gov/dosh/dosh_publications/
Model-WPV-Plan-General-Industry.docx

e Sample Injury and lliness Prevention
Program (lIPP) for Restaurants:
www.dir.ca.gov/dosh/dosh_publications/
Restaurant-iipp-guide.docx

e Workplace Violence Prevention:
www.dir.ca.gov/dosh/Workplace-Violence.html

OSHA

www.osha.gov

e Youth Worker Safety in Restaurants -
eTool:
www.osha.gov/SLTC/youth/restaurant/index.
html

NIOSH

www.cdc.gov/niosh/index.htm

e Burn Injury Fact Sheet: www.cdc.gov/niosh/
topics/youth/pdfs/burninjury.pdf

e Electrical Safety in Restaurants: www.cdc.
gov/niosh/docs/85-104/
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LOHP
http://lohp.org/

e Facts for Employers - Safer Jobs for
Teens: http://youngworkers.org/rights/
employers/

e Model Shoe Policy:
https://lohp.berkeley.edu/wp-content/
uploads/2013/10/rest_model_shoe_safety.pdf

¢ Restaurant Safety Training Materials:
https://lohp.berkeley.edu/california-restaurant-
safety/

e Restaurant Workers and Owners: Tips on
Worker Safety:
https://lohp.berkeley.edu/restaurant-tips/

WOSHTEP

www.dir.ca.gov/chswc/woshtep.html

¢ Injury and lliness Prevention Program
(IIPP) Resources:
www.dir.ca.gov/chswc/WOSHTEP/iipp/

Other States

e New Jersey FACE Dough Mixing Fatality:
www.cdc.gov/niosh/face/stateface/nj/01nj118.
html

e Ohio State Ladder Fact Sheet:
www.bwc.ohio.gov/downloads/blankpdf/
SafetyTalk-Portableladder.pdf

e University of Nevada, Reno Business
Environmental Program College of
Business:
www.unrbep.org/

e Washington State Department of Labor
and Industries:
https://Ini.wa.gov/safety-health/safety-topics/
Industry-Topics/restaurants

Child Labor Laws
www.dir.ca.gov/DLSE/ChildLaborLawPamphlet.pdf
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