
Worker Safety in Restaurants

Restaurant workers have high occupational injury rates. Many workers deal with high 
injury hazards in workplaces where they typically work, such as restaurant settings 
with slippery floors and the use of knives and cooking equipment. A lack of safety 
training and inexperience both play a role in the increasing injury risks for workers. 
This course will help workers in the restaurant industry be safe and healthy on the job.
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Course Introduction 

Restaurants and other eating and drinking businesses employ 11.6 million people in the United 

States and many of them have high occupational injury rates. 

Many workers deal with high injury hazards in workplaces where they typically work, such as 

restaurant settings with slippery floors and the use of knives and cooking equipment. A lack of 

safety training and inexperience both play a role in the increasing injury risks for workers. 

This course will help workers in the restaurant industry be safe and healthy on the job.    
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Module 1: Serving Safety  

The serving area of a restaurant gives workers an opportunity to interact directly with the 

customer while also learning food service and money handling skills. However, workers in this 

area may also be exposed to following hazards: 

• strains and sprains 

• slips/trips/falls 

• burns and scalds 

• workplace violence 

• knives and cuts 

Strains and Sprains 

Potential Hazard 

Using awkward postures while serving food and bussing tables, may lead to back, neck, and 

shoulder strains and sprains.  

Specific potential hazards include the following:  

• balancing too many plates or glasses while serving or clearing tables  

• balancing or lifting heavy trays above shoulder height  

• lifting large and overfilled containers of dirty dishes  

• repetitive reaching to serve customers or to clear tables 

• moving and lifting tables and chairs to accommodate customers 

Possible Solutions 

Here are some techniques to help prevent sprains and strains: 

• Avoid awkward postures if you must carry trays, plates, or beverages. If you serve with 

awkward postures, such as unsupported elbow and finger postures, it can increase your 

injury risk. 
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• Limit the number of plates or items you carry. When you carry more than a couple 

items, it puts extreme strain on your arms and back. 

• Use both of your hands to carry items such as coffee pots or water jugs. Carry them with 

your elbows close to your body. 

• Carry plates with your elbows close to your body to decrease the strain on your arms 

and back.  

• Balance the load evenly. You should put heavier items in the center of the tray.  

• Make sure trays are serviceable, clean, dry, and without defect before using. 

Employers can do the following to help prevent injuries: 

• If space permits, use serving carts to carry food. Employers should not require workers 

to carry heavy trays over their heads.  

• If space permits, provide workers with a server's station close to the serving area.  

Quiz Instructions 

After each section, there is a quiz question.  Make sure to read the material in each section to 

discover the correct answer to these questions. Circle the correct answer.  When finished, go 

online to take the final exam.  This exam is open book, so you can use this study guide. 

1. How should you carry items such as coffee pots or water jugs?    

a. Use a tray 

b. With your elbows close to your body 

c. With your elbows far away from your body 

d. Leave them on the table and have someone stronger pick them up 

Slips/Trips/Falls 

Potential Hazard 

Slips, trips, and falls can happen in the serving area while workers are performing in any of the 

following areas: 

• around ice bins which can be slippery 
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• in busy and congested areas 

• walking or running on slippery or uneven floor surfaces 

• carrying dishes around blind corners or stairs 

Possible Solutions 

Here are some ways to help decrease the chance of slips, trips, and falls: 

• Immediately wipe up any ice or other items (such as food spills) that fall on the floor. 

• Wear non-slip shoes. Do not wear sandals or open-toed shoes or shoes made out of 

canvas. 

• Carry items only at a height you can safely see over. 

Safe Work Practices 

Employers should consider implementing the following safe work practices: 

• Keep passageways and walkways free of clutter. 

• Decrease overcrowding by using more supply stations or carts at convenient locations. 

• Provide good lighting, especially in serving and preparation areas. 

• Use hazard tape or other warning signs to help prevent trips and falls. 

• Use windows on swinging doors to see if someone is coming out.  

2. How should you carry plates to reduce strains?    

a. Hire less employees 

b. Make social distance mandatory 

c. Use more supply stations or carts 

d. Remodel to make more space 
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Burns and Scalds 

Potential Hazard 

Burns can happen while workers are serving or preparing hot foods or drinks. They can also 

occur while they are operating machinery that makes hot beverages, such as coffee, tea, or 

espresso.  

Possible Solutions 

There are several things you can do to help prevent burns while working in a restaurant. Here 

are a few suggestions:  

• Be properly trained when preparing hot items. Understand how to use safely the 

equipment you will be required to use. 

• Use caution when making hot drinks or using machines that use hot liquids. Don't stick 

your hands in areas where hot coffee or hot liquids are dispensed. 

• Do not remove a coffee pot until the coffee is completely brewed.  

• Use trays to carry hot plates. 

• Use a waiter's cloth or hot pads to protect your arms or hands when carrying hot plates 

or trays.  

• Wear protective equipment (hot pads, mitts, aprons) provided for your use while 

preparing hot items. 

• Do not reach over table candles while serving or removing food from tables.  

• Do not use wet towels to grab or hold hot items. 

• Items heated in a microwave will continue to cook or heat even after the microwave 

turns off. 

• Receive basic first aid training for the treatment of burns. 
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3. Why should you be extra careful when removing items from the microwave? 

a. Hot plates will burn you 

b. Plates will break from the heat 

c. Items in the microwave will continue to heat or cook even after it turns off 

d. Plates will slip and fall on the floor 

Workplace Violence 

Workplace violence is violence, or the threat of violence, against workers. It can range from 

threats and verbal issues to physical assaults and even homicides.  

Potential Hazard 

Violence can occur in restaurants due to the presence of cash, the late work hours, and contact 

with the public.  

Possible Solutions 

Here are some possible solutions to help prevent workplace violence at a restaurant: 

• Keep the cash register closed when you are not using it.  

• Keep the cash register in a place where other employers can see it.  

• Do not count cash in front of customers. 

• Create specific lock-up procedures for all employees. For example, everyone should 

leave the restaurant at the same time. 

• Only unlock back doors when you receive a delivery.  

• Create and implement a violence prevention program, specific to your establishment. 

The plan should indicate how employees should notify local law enforcement agencies 

in case of an emergency. 

• Train employees to follow the safety plan when they are dealing with unsatisfied 

customers. 

• Instruct employees in reporting and logging incidents of threats or violence. 
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• Post signs that say, "No more than $30 in the cash register at all times."  

• Install a panic button under the counter to quickly notify the police in case of an 

emergency. 

• Increase workplace security by installing one or more of the following:  

o video surveillance 

o extra lighting around dimly lit areas (such as trash dumpsters and parking lots)  

o alarm systems 

o door detectors  

o bullet-resistant barriers where appropriate 

• Use the "buddy system" when jobs require employees to be outside after dark. Use an 

escort for anyone who has a shift that ends late.  

• Keep the back doors locked and set regular times for deliveries. Use panic bars on exit 

doors. They can be locked, but employees will still be able to exit safely if they need to.  

4. To help prevent violence, when should you unlock the back door?  

a. Only when there is a delivery 

b. It is okay to keep the back door unlocked at all times 

c. When there is just one person on site 

d. Only if management is on site 

Knives and Cuts 

Potential Hazard 

Young workers frequently use knives in the serving area. Servers may be expected to use knives 

to cut bread. Sometimes, broken glass also creates a hazard in the serving area.  

Possible Solutions 

Here are some possible solutions to help prevent cuts in the serving area: 
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• Do not use a glass to scoop ice. Instead, use a metal or plastic ice scoop for placing ice in 

glasses.  

• Do not pick up broken glass with your hands; use a broom and a dustpan. 

• Use cutting boards for safe cutting and chopping. 

• Focus your attention on the cutting task while using a knife or other sharp utensil. 

Distractions increase your risk of getting cut. 

• Learn to use a knife safely: 

o Cut in the direction away from your body. 

o Keep your fingers and thumbs out of the way of the cutting line. 

• Place dirty knives in a designated container for cleaning, rather than storing in sinks. 

Wear heavy-duty gloves while cleaning sharp utensils. 

Safe Work Practices 

Consider implementing safe work practices to help prevent cuts, including: 

• Dull knives may slip and cause injuries. Therefore, keep them sharpened and in good 

condition. Tell workers when knives are newly sharpened.  

• Train employees on the safe handling, use, and storage of knives. 

• Employees should store all knives with the blades all facing in one direction.  

5. Place dirty knives in ______ for cleaning. 

a. designated container 

b. sink 

c. drawer 

d. dishwasher 
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Module 2: Clean-up Safety 

The clean-up area of a restaurant gives workers the opportunity to learn clean-up duties while 

also handling various equipment and products. However, they may be exposed to the following 

hazards: 

• electrical hazards 

• strains and sprains 

• hazardous chemicals 

• slips/trips/falls 

• burns and scalds 

• cuts 

Electrical Hazards 

Potential Hazard 

Workers may be exposed to electric shock or electrocution hazards during clean-up due to 

contact with the following: 

• faulty electrical appliances or contact with an energized source  

• worn electric cords, or improperly used or damaged extension cords 

• improperly wired or ungrounded outlets 

• faulty equipment and wiring 

• damaged receptacles and connectors 

• wet clean-up processes 

• unsafe work practices 

Possible Solutions 
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There are many things you can do to prevent electrical shocks or electrocution. Here are a few 

suggestions:  

• Identify and report any workplace hazards or unsafe working conditions to supervisors. 

• Participate in any training meetings your employer provides.  

1. When is it safe to unplug electrical equipment with wet hands? 

a. Never 

b. Only when a towel isn't available 

c. Sometimes 

d. When no one else is close by 

Safe Work Practices 

Employers should evaluate safeguards and other safe work practices to help eliminate electrical 

hazards. Here are a few ideas: 

• Use ground fault circuit interrupters (GFCIs) receptacles for your protection. Encourage 

employers to install these lifesaving and inexpensive devices.  

• Educate yourself about electrical hazards. Understand how potential electrical accidents 

may occur and how to help avoid them. For example:  

o Do not put your fingers or other materials on the prongs of a plug while you are 

inserting it into an outlet.  

o Remove plugs from receptacles by pulling the plug, not the cord. Pulling on the cord 

could damage the cord and increase the shock risk. 

o Do not use damaged cords or receptacles. This may also promote shocks. 

• Understand touching the outside of a metal outlet box with one hand while plugging in 

an appliance with the other hand may complete the electrical "circuit." This forces the 

current through you and exposes you to possible shock or electrocution.  

• Do not plug in electrical equipment with wet hands or while touching a wet or damp 

surface. 
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• Use proper plugs and receptacles to prevent energization until the insertion is complete.  

Workers should also know the emergency procedures and the policies for electrical 

emergencies, including:  

• Learn how to shut off the current in case of an emergency. 

• Properly label electrical control panels.  

• Turn the power off before touching an electrocution victim.  

• Never use faulty equipment or damaged receptacles and/or connectors. 

• Never plug in electrical equipment with wet hands or while touching a wet or damp 

surface. 

• Learn how to perform CPR. 

• Properly ground all electrical service near sources of water. [1910.304(g)(6)(vi)(C)(5)] 

• Electrical equipment shall be free from recognized hazards. [1910.303(b)(1)] 

• Tag out and remove from service all damaged receptacles and portable electrical 

equipment. [1910.334(a)(2)(ii)] 

• Repair all damaged receptacles and portable electrical equipment before placing them 

back into service. [1910.334(a)(2)(ii)] 

• Train employees to not plug or unplug energized equipment when their hands are wet. 

[1910.334(a)(5)(i)] 

• Keep aisles and passageways clear. Provide floor plugs or ceiling plugs for equipment so 

power cords do not need to run across pathways. [1910.22(b)(1)]. 

  

https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=STANDARDS&p_id=9881#1910.304(g)(6)(vi)(C)(5)
https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=STANDARDS&p_id=9880#1910.303(b)(1)
https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=STANDARDS&p_id=9911#1910.334%28a%29%282%29%28ii%29
https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=STANDARDS&p_id=9911#1910.334%28a%29%282%29%28ii%29
https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=STANDARDS&p_id=9911#1910.334(a)(2)(ii)
https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=STANDARDS&p_id=9911#1910.334(a)(5)(i)
https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=STANDARDS&p_id=9714#1910.22(b)(1)
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Real-Life Accident 

 

2. When you touch the outside of a metal outlet box while plugging in an appliance, what 

could happen to you? 

a. Fainting 

b. Possible shock or electrocution 

c. Headaches 

d. Vomiting 

Sprains and Strains 

Mopping, washing dishes, clearing tables, and emptying garbage can all expose restaurant 

workers to strains and sprains. These tasks usually involve repetitive reaching, overreaching, 

On August 3, 1986, a 25-year-old manager of a North Carolina restaurant was cleaning the 

floor of the kitchen when an accident occurred. The restaurant was closed, and the 

restaurant manager's wife and two year-old daughter were waiting in the dining area for him 

to finish.  

The victim, who was wearing tennis shoes, had put soap and water on the floor and was 

walking towards the dining area when he slipped and fell. As he fell, he tried to catch himself 

and he grabbed the handle of a commercial refrigerator nearby. The refrigerator had a 

ground fault and was not grounded (the cord did not have a ground prong). The ground fault 

apparently was the result of excessive wear on the insulation of the conductors that supplied 

electricity to the compressor unit. These conductors were exposed at a cutout hole in the 

case of the refrigerator, were not protected from abrasion, and were not protected by a 

strain relief.  

The victim's wife responded to the noise in the kitchen and tried to separate the victim from 

the refrigerator. She was shocked but was able to separate the victim from the refrigerator 

and drag him into the dining area. She started CPR and contacted the father of the victim (the 

owner of the restaurant), who called the emergency medical service (EMS). The EMS 

responded approximately ten minutes after being contacted; however, the time interval 

between the accident and notification of the EMS could not be determined. The victim died 

from undetermined causes.  
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and lifting. This can cause neck and back strains and sprains, especially if performing these tasks 

with awkward postures.  

Possible Solutions 

You can take the following precautions to help prevent strains and sprains while washing 

dishes: 

• Place an object such as a plastic basin in the bottom of the sink to raise the surface up 

while washing items. 

• Rearrange work spaces, so it is easier to reach for supplies used continouously and to 

prevent over-reaching and awkward back, shoulder, and wrist postures. 

• Reduce overhead reaching; try to keep reaches at chest to waist level. 

• Don't overload dish racks. 

• Rack heavier items, such as plates, closest to you. 

• Empty and sort cutlery bins before they are full. 

• When heavy-duty cleaning, use tools with good grips. 

• Vary your activities to space out repetitive tasks. 

• Vary your technique to use different muscle groups; alternate between left and right 

hands. 

Safe Work Practices 

Your employer can implement the following safe work practices to help prevent injuries during 

table clean-up: 

• Use containers to carry dirty dishes. Be careful not to overfill containers. 

o Provide small rather than large containers to limit the amount of dirty dishes that 

can be stacked and carried at one time. 

• If space permits, provide carts to put dirty dishes and heavy bussing containers on, 

rather having workers carry them. 
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o Choose carts with large wheels that roll easily. This will prevent strain/sprain injuries 

to employees from pushing or pulling heavy carts.  

• If space permits, decrease the distance workers must carry containers. Provide close 

"stations" to put bussing containers on.  They should be located near the serving and 

clean-up area so the young worker does not have to return dirty dishes all the way to 

the kitchen area. 

• Leave outdoor furniture outside at night. This may substantially decrease the amount of 

lifting required to set up and break down outside eating areas.  

• Instruct employees to get help when moving tables and chairs or other heavy objects, 

rather than lifting alone. 

3. To help reduce lifting, where should workers put outdoor furniture in at night?  

a. Bring them inside 

b. Move them closer together 

c. Leave outside 

d. Put them in a storage container 

If you are required to remove garbage, here are some tips to help prevent sprains and strains:  

• Reduce lifting during garbage removal tasks by using garbage handling bags with wheels 

or garbage cans with wheels for garbage collection when possible. 

o Handling bags have a frame with one side open to allow for easy disposal of garbage 

without reaching into and pulling bags up and out. The bags should be able to slide 

off the cart without lifting. 

o Limit the size and weight of these bags and provide handles to decrease lifting 

hazards. 

• Use garbage cans that have a frame versus a solid can to promote ease of emptying. 

This will prevent plastic bag liners from sticking to the inside of the can. If the garbage 

bag gets stuck in the can, you must lift a lot more weight to release the vacuum than 

just the weight of the garbage. 
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• Use anti-cling products that can be applied to the inside of your garbage can to prevent 

the plastic bag from sticking to the inside of the can. 

• Limit the size of garbage containers to limit the weight of the load employees must lift 

and dump. 

• Place receptacles in unobstructed and easy-to-reach places. 

• Install dumpsters at or below grade level. 

4.  How can workers reduce lifting of heavy garbage cans?  

a. Bring them inside 

b. Overfill them 

c. Use wheels when possible 

d. Place receptacles in hard-to-reach areas 

Hazardous Chemicals 

Potential Hazard 

Young restaurant workers can be exposed to potentially dangerous chemicals, such as the 

following: 

• oven cleaners 

• floor cleaners 

• pesticides 

• disinfectants 

• drain cleaners 

• soaps 

• detergents 

• latex 
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Hazardous Chemical Hazards 

Hazardous chemicals can cause several types of injuries. Here is a closer look:  

• Soaps and detergents may cause allergic reactions and skin irritation. 

• Broken skin from soap or detergent irritation may provide an avenue for infection or 

injury if exposed to chemical hazards. 

• Drain cleaners, oven cleaners, and grill cleaners’ solutions and sprays can be caustic and 

can cause skin burns and eye and skin irritations. 

• Ammonia, used as a cleaning agent, and chlorine solutions, used as a disinfectant in 

dishwashing, can cause skin, eye, and nose irritations. Caution: Mixing chlorine and 

ammonia solutions will result in a chemical reaction and may release deadly chlorine 

gas. 

• Latex gloves, worn to protect the hands from chemicals, may cause skin irritation or 

allergic reactions in some workers. 

5.  Soaps and detergents may cause _____ and _____.   

a. allergic reactions, bites 

b. allergic reactions, skin irritation 

c. bites, skin irritation 

d. allergic reactions, eye irritation 

Possible Solutions 

• Read the product label and follow instructions and recommendations listed on the label. 

• Use the least toxic cleaning products possible. 

• Use any personal protective equipment provided by your employer such as gloves, eye 

goggles, and special aprons. 

• Be sure you are properly trained in the need for and use of personal protective 

equipment. 

• Use appropriate gloves to protect your hands from chemicals and sharp objects. 
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• After removing gloves, wash your hands with mild soap and water, and dry thoroughly. 

• Avoid latex gloves if you have been diagnosed with latex allergy. 

• Ask your employer about possible toxic effects of the chemicals you are required to use. 

You have the right to read Safety Data Sheets (SDS). SDS provide employers and 

employees with information to protect themselves from hazardous chemical exposures 

and to work safely with chemical products. 

• Do not mix chlorine bleach and ammonia products together. This combination will 

create a toxic gas. 

Safe Work Practices 

Your employer should consider some of the following safe work practices to protect you against 

hazardous chemicals: 

• Use cleaning chemicals that are not considered hazardous. 

• Consider automating the dispensing of cleaning chemicals whenever possible to avoid 

employee contact.  

• Limit employee contact with dishwashing detergents by providing machines with 

automated detergent dispensers.  

• Make sure the chemicals that are not compatible with each other are not stored 

together.  

• Always label cleaning bottles and containers. Never remove products from the original 

bottle without properly labeling the new container.  

6.  What should you do immediately after removing latex gloves? 

a. wash hands with mild soap and water 

b. throw them away 

c. nothing 

d. recycle them for future use 

 

https://www.osha.gov/pls/oshaweb/owadisp.show_document?p_table=INTERPRETATIONS&p_id=21676
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Slips/Trips/Falls 

Restaurant workers can be injured due to slips, trips, and falls while doing a variety of tasks, 

including: 

• carrying trays or bins of dirty dishes 

• washing dishes 

• mopping floors 

• emptying trash 

• cleaning 

• spraying down parking lots 

Possible Solutions 

There are many things you and your employer can do to help prevent injuries from slips, trips, 

and falls. Here are a few suggestions:  

• Keep passageways and walkways free of clutter and crowding.  

• Be sure rugs and mats are in place. 

• Wipe up spills immediately. 

• Do not overfill bussing containers. If containers are overfilled, workers can focus too 

much on keeping everything inside the container that they forget where they are going 

and trip and fall over items in the way.  

Safe Work Practices 

Your employer should consider the following safe work practices to help prevent injuries: 

• Consider implementing a shoe policy program. The program could focus on employees 

wearing proper non-slip footwear. 

• Consider providing non-slip shoe covers for employees when they perform greasy tasks. 
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• Ensure spills are reported and cleaned up immediately.  

7.  Wipe up spills _____. 

a. as soon as possible 

b. when someone else can help 

c. immediately 

d. after someone slips 

Burns and Scalds 

Restaurant workers can be exposed to burns and scalds in a variety of different tasks, including 

loading or unloading automatic dishwashers, continuous-feed dishwashers, and glass washers.  

Possible Solutions 

Here are some possible solutions to decrease the likelihood of burns and scalds: 

• Do not unload dishes or glasses until they are cooled. 

• Avoid steam; it can burn.  

• Open hot water faucets slowly to avoid splashes. 

• Test water temperatures in sinks before sticking your hands into them.  

8.  To avoid burns, when should you unload dishes and glasses from the dishwasher?  

a. As soon as the cycle is done 

b. When someone else can help 

c. Immediately 

d. Wait until they are cooled off 

Cuts 

Workers can be at risk for cuts while performing various tasks, including:  

• cleaning up broken glass 

• handling sharp utensils 
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• clearing tables 

• washing dishes 

• cleaning restrooms 

Possible Solutions 

Here are some ways to decrease the chance of cuts: 

• Use any personal protective equipment your employer provides, including special gloves 

for clean-up duties.  

• Use a broom and dustpan to clean up broken glass; do not use your hands.  

• Do not store knives and other sharp objects in sinks because an unsuspecting person 

could reach in and get cut.  

Safe Work Practices 

Your employer should implement some of the following safe work practices to help prevent 

cuts: 

• Train all employees to respond to any situation where used needles are discovered by 

avoiding contact and calling their supervisor.  

• Consider providing needle disposable containers in restaurant bathrooms for guest who 

self-administer injectable medications.  

• Send any employee who sustains a needlestick injury from a sharp that has human 

blood for emergency medical evaluation.  

9.  Why should you avoid storing knives and other sharp objects in a sink? 

a. It is not safe 

b. Someone can reach in and get cut 

c. Kids can get a hold of them 

d. They are harder to clean when sitting in a sink for awhile 
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Module 3: Drive-Thru Safety  

The drive-thru area of a restaurant gives workers the opportunity for direct contact with the 

public. However, they may also be exposed to the following hazards: 

• noise 

• strains and sprains 

• workplace violence 

• prolonged standing 

• car exhaust 

Noise 

Restaurant workers may be exposed to noise, especially while working in the drive-thru area. 

Workers often wear headsets to hear orders when working at drive-up windows and they may 

be exposed to loud headset background noise while wearing headsets. 

Possible Solutions 

There are several things workers can do help reduce the level of noise in a drive-thru. Here are 

a few suggestions:  

• Fit headsets properly to your head.  

• Don’t turn headset volumes up excessively high.  

• See your doctor if you are experiencing ringing in your ears or problems with hearing.  

Safe Work Practices 

Employers can implement safe work practices to help prevent noise exposure, such as: 

• Use acoustical limiting devices in headsets. These types of headsets are designed to 

provide sufficient protection to the keep the noise levels below those required by OSHA. 

• Use good quality microphones to improve reception capabilities.  

• Ensure the headset fits the worker properly. Adjustable headsets work the best.  
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• Reduce individual employee exposure time to loud noises by rotating workers through 

the drive-thru area.  

1.  How can employers reduce exposure to loud noises in the drive-thru area? 

a. Hire more workers 

b. Close the drive-thru after a specific time 

c. Rotate workers 

d. There is not a lot of excess noise in the drive-thru 

Sprains and Strains 

Employees can be exposed to sprains and strains from tasks that require repetitive motions, 

such as excessive reaching, lifting, and leaning out of drive-thru windows to hand customers 

their orders.  

Possible Solutions 

Here are some ways to help decrease the likelihood of sprains and strains:  

• Avoid twisting while lifting.  

• Avoid overreaching. For example, you can walk food out to customers if they are parked 

too far away from the window. 

• Stay fit to help avoid injuries.  

Safe Work Practices 

Employers can do the following safe work practices to help prevent injuries:  

• Rearrange workstations to provide for easy access to items used most frequently. 

• Redesign drive-thru windows to alleviate employee reaching. For example, rather than 

having employees reach across a window to deliver food, you may want to install a drop 

box to deliver orders to customers.  

• Rotate workers through the drive-thru area to limit their exposure to excessive 

reaching.  
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2.  How can employers reduce sprains and strains in the drive-thru area? 

a. Hire more workers 

b. Close the drive-thru after a specific time 

c. There is not a lot of excess noise in the drive-thru  

d. Rotate workers 

Workplace Violence 

Workplace violence is violence or the threat of violence against workers. It can range from 

threats, and verbal abuse to physical assaults and homicides from behaviors either initiated by 

customers, other employees, and employers.  

Many workplaces, like restaurants, can be a target for workplace violence because of the 

presence of cash, late work hours, and contact with the public. In addition, sometimes the 

drive-thru is located in a structure removed from the main restaurant, isolating the worker 

from the support of fellow workers. 

Possible Solutions 

Here are some possible solutions to help decrease the likelihood of workplace violence in a 

restaurant: 

• Use drop-boxes, if available, to deliver food to customers, especially late at night.  

• Keep the back door locked unless you are receiving deliveries.  

Safe Work Practices 

There are several safe work practices your employer can do to protect you. Here are a few 

things: 

• Follow child labor laws that restrict workers younger than 16 years old from working 

after 7 p.m., except from June 1st through Labor Day, when evening hours are extended 

to 9 p.m.  

• Do not leave young workers alone at night to lockup.  

• Install bulletproof glass and limited access barriers for drive-through windows. 
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• Increase workplace safety by installing video surveillance, alarm systems, and door 

detectors. 

• Increase lighting in low-lit areas, such as parking lots and around trash dumpsters.  

• Locate drive-thru windows within the same building as the restaurant, rather than in the 

parking lot by itself. 

3.  What is the best location for drive-thru windows to help avoid workplace violence?  

a. In another parking lot 

b. Near the front door 

c. Do not have a drive-thru 

d. Within the same building as the restaurant 

Prolonged Standing 

Employees can be exposed to prolonged standing while working the drive-thru window. This 

can cause stress and strain to the workers’ back and legs. 

Possible Solutions 

To relieve stress and strain to workers’ backs and legs, try the following things: 

• Wear shoes with well-cushioned insteps and soles. 

• Avoid static postures by continually moving your position. Use the foot rest bar or a low 

stool to help alter your posture by raising one foot and then the other.  

Safe Work Practices 

Employers should consider implementing recommended safe work practices, including: 

• Provide stools or a foot rest bar at work stations.  

• Provide anti-fatigue mats. They help contract and expand muscles of the person 

standing on them increasing blood-flow and reducing fatigue.  
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4.  Which of the following is a good safe work practice for prolonged standing at drive-thru 

windows?  

a. Provide anti-fatigue mats 

b. Do not wear shoes 

c. Wear sandals 

d. Rotate workers 

Car Exhaust 

Employees may be exposed to high levels of car exhaust in a drive-thru. Automobile exhaust 

contains harmful pollutants, mainly carbon monoxide which decreases the ability of the blood 

to absorb oxygen in the lungs. Inhaling high levels and concentrations of carbon monoxide can 

lead to poisoning. Carbon monoxide poisoning can cause the following symptoms: 

• headache 

• fatigue 

• flu-like symptoms 

• potential heart problems, including: 

o chest pain 

o irregular heartbeat  

o cardiac arrest 

Possible Solutions 

Here is a possible solution to decrease the exposure to car exhaust: 

• Keep the drive-thru window closed as much as possible to limit exposure.  

Safe Work Practices 

Employers should consider implementing safe work practices, including:  

• Provide adequate space and ventilation.  
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• Use a reverse-flow fan system to prevent exhaust from entering the interior drive-thru 

area. 

• Rotate workers to minimize the time spent in the drive-thru area.  

5.  Carbon monoxide poisoning can cause _____. 

a. headaches 

b. fainting 

c. vomiting 

d. breathing trouble 

  



Course 613 

Copyright © 2020 Geigle Safety Group, Inc.   Page 27 of 50 

Module 4: Cooking Safety 

The cooking area of a restaurant gives workers the opportunity to develop cooking skills, while 

learning to handle equipment. Workers in this area may also be exposed to the following 

hazards: 

• deep fat fryers 

• burns 

• strains and sprains 

• fire hazards 

• heat hazards 

• slips/trips/falls 

• electrical hazards 

Deep Fat Fryers 

Workers who cook in restaurants are especially at risk of burn injuries while cooking with or 

cleaning deep fat fryers or vents above fryers. Burns can occur from contact with the fryer itself 

or from hot splashing oil, or when straining the oil or moving the fryer. 

Workers may also be exposed to carbon monoxide poisoning from malfunctioning exhaust 

systems on portable fryer units. Symptoms include headaches, confusion, nausea, and 

dizziness. 

Possible Solutions 

There are several things you can do to help prevent burns from deep fat fryers. Here are a few 

suggestions:  

• Use caution when working around hot oil.  

• Get trained in the proper use and maintenance of your deep fryer. 

• Keep floor surfaces clean and dry to prevent slipping. Wear slip-resistant shoes. Observe 

all safety procedures and wear all protective equipment provided while preparing hot 

items.  

• Use gloves and scrapers provided by your employer.  
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• Use the correct grease level and cooking temperatures for your deep fryer.  

• Avoid reaching over or climbing on top of fryers and other hot surfaces. Clean vents 

when the oil is cool.  

• Do not spill water or ice into oil.  

• Do not overheat the oil; use only the manufacturer’s recommended cooking 

temperatures.  

• Extinguish hot oil/grease fires with a class K fire extinguisher.  

Safe Work Practices 

Employers might want to implement the following safe work practices: 

• Consider replacing older deep fryer models with newer models that have exhaust vents 

closer to the fryer. 

• Use the appropriate quality oil for your fryer.  

• Install slip-resistant flooring near hot surfaces and cooking appliances. 

• Educate staff and management to recognize and respond to carbon monoxide 

poisoning.  

1.  Extinguish hot oil/grease fires with a _____ fire extinguisher. 

a. Class H 

b. Class A 

c. Class K 

d. Class T 

Burns 

Burn injuries are common among employees in restaurants. Workers who work as fry cooks are 

at special risk for burn injuries. Factors such as inexperience and the pressure to "keep up" 

during busy periods can lead to potential accidents. Other hazards include exposure to: 

• hot oil, grease, and steam from hot surfaces 

http://www.lni.wa.gov/safety/topics/atoz/CarbonMonoxide/lessons_learned.PDF
http://www.lni.wa.gov/safety/topics/atoz/CarbonMonoxide/lessons_learned.PDF
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• hot food and beverages 

• equipment, including stoves, grills, and steamers 

Possible Solutions 

Be sure to follow all the safety procedures and wear all protective equipment provided by your 

employer and be trained in the proper use of equipment, such as the following: 

• Do wear long-sleeved cotton shirts and pants when cooking. A clean, dry, and properly 

worn apron or uniform can protect you from burns and hot oil splashes. 

• Do not cook without wearing protective clothing. 

• Use appropriate hand protection when hands are exposed to hazards, such as cuts, 

lacerations, and thermal burns. Use oven mitts or pot holders when handling hot items.  

• Learn to use equipment and personal protective equipment properly.  

• Check hot foods on stoves or in the microwave carefully. Uncover a container of 

steaming materials by lifting the lid open away from your face. 

• Avoid overflowing pots and pans.  

• Place sealed cooking pouches in boiling water carefully to prevent splashing.  

• Do not lean over pots of boiling liquid.  

Safe Work Practices 

Employers should implement the following safe work practices to help prevent burns: 

• Follow child labor laws that don’t permit workers younger than 16 to cook, except at 

soda fountains, lunch counters, snack bars, and cafeteria serving counters.  

• Assess tasks to identify potential worksite hazards and provide the proper personal 

protective equipment.  

• Require employees to use appropriate hand protection when exposed to hazards such 

as cuts, lacerations, and thermal burns.  
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2.  Who is at most risk of burn injuries in a restaurant? 

a. Hosts and hostesses 

b. Fry cooks 

c. Wait staff 

d. Management 

Strains and Sprains 

Workers who cook in restaurants have to deal with strains and sprains due to prolonged 

standing and repetitive reaching while cooking and turning food on a hot grill or stove surface.  

• Static postures may occur as cooks continuously stand in one position while cooking or 

preparing food, causing pooling of blood in the lower extremities, muscle fatigue, and 

pain. 

• Prolonged standing on hard work surfaces such as concrete can create contact trauma 

and pain in the feet.  

• Awkward neck postures can lead to neck strains and muscle stiffness if a cook constantly 

tilts the head downward or upward to cook food. 

• Repeatedly lifting the arms or over-reaching can irritate the tendons or bursa of the 

shoulder, possibly leading to arm and shoulder strain. 

Possible Solutions 

Identify strain and sprain hazards in your restaurant and find ways to decrease them by using 

ergonomic solutions, such as: 

• Avoid static postures by changing your position. Use a foot rest bar or low stool to help 

change your posture. 

• Use anti-fatigue mats on hard work surfaces. They help contract and expand the 

muscles and increase the blood flow and reduce worker fatigue.  

• Wear shoes with well-cushioned insteps and soles. 

• Minimize reaching by organizing your work environment so most cooking processes can 

be completed within easy reach and while keeping your elbows close to your body.  
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3.  Prolonged standing on hard work surfaces such as concrete can cause _____. 

a. blisters 

b. sore knees 

c. foot pain 

d. fainting 

Fire Hazards 

Workers are exposed to fire hazards in restaurants from heat-producing equipment such as 

burners, ovens and grills due to:  

• working around open flames 

• un-emptied grease traps (possible grease fires) 

• dirty ducts (possible flue fires) 

• improper storage of flammable items 

• faulty or frayed electrical cords 

• poor housekeeping 

Possible Solutions 

There are many possible solutions to prevent fires in a restaurant: 

• Never carry or move oil containers when oil is hot or on fire.  

• Empty grease traps frequently. Do not let them overflow.  

• Understand the fire safety procedures in your restaurant, including how to call for help. 

o NOTE: If you are working in a commercial kitchen, make sure you know the 

location and how to manually activate the cooking appliance fire suppression 

system.  

• Do not store flammable items near heat-producing equipment or open flames.  
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• If you catch fire, STOP, DROP, and ROLL.  

Employer Solutions 

A fire is the most common type of emergency for which restaurants must plan for. A critical 

decision when planning is whether or not employees should fight a small fire with a portable 

fire extinguisher or simply evacuate.  

NOTE: You should only use portable fire extinguishers if your employer has provided the proper 

training. Also, use them once you sound an alarm, summoned the fire department, and 

activated the fixed fire suppression system. 

4.  If you catch fire, what is the first thing you should do? 

a. Stop 

b. Drop 

c. Roll 

d. Yell 

Heat Hazards 

Young workers are exposed to heat hazards in the kitchen. Temperatures can reach 105 to 110 

degrees while cooking in front of hot grills. Exposure to excessive heat could lead to several 

problems, including heat exhaustion, heat stroke, and possible death.  

Heat exhaustion: At high temperatures, the body sends large amounts of blood to the skin in 

an effort to eliminate heat through perspiration. As a result, less blood is distributed to the 

body's vital organs, including the brain.  

Heat exhaustion can lead to the following health issues: 

• dizziness 

• blurred vision  

• nausea 

• eventual collapse 

Also, if not treated promptly by lowering the person's body temperature, a person suffering 

from heat exhaustion could suffer brain damage. 
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Heat Stroke: During heat stroke, the body stops sweating, making it impossible to dispurse 

heat. The body temperature may rise to a dangerously high level in a short time and cause 

death. 

Possible Solutions 

There are several things you can do to decrease the chance of heat exhaustion and/or heat 

stroke. Here are a few suggestions:  

• Wear comfortable, breathable, and cool clothing. 

• Tell your co-workers if you are not feeling well.  

• Recognize and be able to treat the early symptoms of heat illness. 

• Take regular breaks from the hot environment to let your body cool down.  

• Drink plenty of water.  

Safe Work Practices 

Your employer can implement the following safe work practices: 

• Keep cooking areas as cool as possible, such as:  

o spot cooling fans 

o evaporative cooling 

o air conditioning 

o general ventilation 

o local exhaust ventilation 

• Encourage workers to drink plenty of water. 

• Gradually introduce employees to hot environments. This allows the body to build up a 

tolerance to high temperatures. This process usually takes about two weeks.  

http://www.cdc.gov/extremeheat/warning.html
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5.  During _____, the body temperature rises to a dangerously high level in a short time. 

a. heart attack 

b. hypothermia 

c. heat stroke 

d. frost bite 

Slips/Trips/Falls 

Slips, trips, and falls can happen in the cooking area from cluttered, slippery floors with oil, 

water, or food on them.  They are particularly hazardous in this area because workers can fall 

into or onto hot surfaces or liquids. 

Possible Solutions 

There are many things you can do to reduce the chance of slips, trips, and falls in the kitchen. 

Here are a few ideas: 

• Wear non-slip waterproof footgear to decrease slip hazards. 

• Clean up spills immediately to avoid falls. 

• Eliminate cluttered work areas.  

• Do not run in the cooking area.  

• Do not store cooking oil on the floor. Someone may slip and fall into it.  

Safe Work Practices 

Employers should consider implementing the following safe work practices: 

• Use non-slip matting on floor surfaces.  

• If mats are not suitable to use on floors where grease is present, use no-skid waxes and 

surfaces coated with grit to create non-slip surfaces.  
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6.  Why should you never store oil on the floor? 

a. It needs to be in a cabinet 

b. Someone may slip and fall into it 

c. It causes severe burns 

d. It is okay to store it on the floor 

Electrical Hazards 

There are many electrical hazards in commercial restaurant kitchens because of the variety of 

electrical appliances in use. Workers may be exposed to electrocution, shock, or death from 

unsafe work practices, faulty electrical equipment or wiring, or use of damaged receptacles and 

connectors. 

Possible Solutions 

Workers should know the following to stay safe from electrical hazards: 

• emergency procedures and policies for their workplace 

• how to shut off the current  

• how to perform CPR 

• to pull the plug, not the cord, when unplugging equipment 

• not to touch a worker being shocked until the power has been turned off 

• not to use faulty equipment or damaged receptacles and connectors 

• to report unsafe equipment and work practices to your employer immediately 

Safe Work Practices 

The National Institute for Occupational Safety and Health (NIOSH) recommends the following 

safe work practices: 

• Use ground fault circuit interrupters (GFCIs) in situations where electricity and wetness 

coexist. GFCIs will interrupt the electrical circuit before a current sufficient to cause 

death or serious injury has passed through a body.  
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• Exposed receptacle boxes must be made of nonconductive material so contact with the 

box will not constitute a "ground." 

• Plugs and receptacles must be designed to prevent energization until insertion is 

complete.  

7.  When is it safe to touch a worker who has been shocked?  

a. Never 

b. When paramedics get to the scene 

c. Not until the power is shut off 

d. Immediately move the worker to a safe area 
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Module 5: Food Preparation Safety 

The food preparation area of a restaurant gives young workers a chance to develop skills in 

culinary art, sanitation principles, and in the use of kitchen equipment. However, they may also 

be exposed to the following hazards: 

• machine guarding 

• knives and cuts 

• kitchen equipment 

• strains and sprains 

Machine Guarding 

When moving parts have the potential for causing severe workplace injuries, such as crushed 

fingers or hands, machine guarding eliminates or controls these hazards. It also provides 

essential and required protection for the worker.  

Workers help prepare foods for restaurants and are exposed to power-driven equipment such 

as commercial dough mixers, choppers, and slicers that may be hazardous if machine guarding 

is not in place. 

Workers can be caught in the rotating blades of the mixer, resulting in strangulations, broken 

bones, and amputations. Cuts and amputation injuries can also occur when using or cleaning 

slicers and dicers. 

Possible Solutions 

Besides machine guarding, there are many other things you can do to protect yourself from 

power-driven equipment in restaurants: 

• Turn off and unplug machinery before cleaning or removing a blockage.  

• Get properly trained before using any equipment.  

• Ask for machinery to be securely fixed or bolted to benches or tabletops.  

• Do not put your hands into the machinery to manipulate food. Use pushers or tongs to 

move food in machinery.  
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• Wear proper work clothing. Avoid loose-fitting clothing or jewelry that could catch in 

the machinery.  

Safe Work Practices 

Remember to follow the child labor laws that do not allow workers younger than 18 to operate, 

set up, adjust, clean, oil, or repair power-driven equipment, such as meat slicers or bakery 

mixers. 

Make sure your employer labels equipment young workers are not allowed to operate. The DOL 

Youth Rules! website has downloadable stickers available to place on the hazardous machinery. 

The stickers alert all workers no one under 18 years of age may operate the equipment.  

1.  What can happen while using and cleaning slicers and dicers?  

a. Fainting 

b. Cuts and amputation injuries 

c. Dizziness 

d. Heart attack 

Knives and Cuts 

Workers who help prepare foods for restaurants and are exposed to cuts while using sharp 

kitchen tools such as knives or cleavers. 

Other sharp surfaces and equipment may also provide a cutting hazard for workers. 

Possible Solutions 

Here are some tips to help prevent cuts while using knives in a restaurant: 

• Handle, use, and store knives and other sharp utensils safely. 

• Cut in the direction away from the body. 

• Keep your fingers and thumbs out of the way of the cutting line.  

• Use any protective clothing provided by your employer, such as steel mesh or Kevlar 

gloves.  

• Store knives, saws, and cleavers in a specific location when they are not in use.  

http://www.dol.gov/elaws/esa/flsa/docs/haznonag.asp
http://www.youthrules.dol.gov/
http://www.youthrules.dol.gov/
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• Do not talk to co-workers while using a knife. When interrupted, stop cutting and place 

the knife down on a secure surface.  

• Avoid placing knives near the edge of a countertop.  

Safe Work Practices 

Employers should consider implementing the following safe work practices to keep employees 

safe:  

• Let only experienced and trained workers sharpen knives. When sharpening knives, 

keep the thumb beneath the knuckle guard rim protection on the sharpener handle. If 

you keep it on the top of the rim, you may get cut.  

• Keep knives sharpened and in good condition. Dull knives may slip and cause injuries. 

• Protect workers who use shake mixer blades. Don’t forget to remind employees to hold 

the top of the container onto the shake up while mixing. This will avoid exposure to the 

blades.  

2.  When using knives, in what direction should you cut?    

a. Towards your body 

b. At 90-degree angle 

c. Away from your body 

d. Close to your fingers 

Kitchen Equipment 

Young employees can be exposed to potentially dangerous machinery in the kitchen, such as: 

• slicers 

• dicers 

• choppers 

• mincers 

• microwaves 
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• mixers 

Before operating any types of kitchen equipment, you should do the following to protect 

yourself: 

• Get trained on how to use the equipment.  

• Wear any personal protective equipment provided by your employer. 

• Use machine guarding. 

• Ask for help if you are unsure how a piece of equipment works. 

• Follow the manufacturer’s instructions for machine usage and cleaning.  

Let’s take a closer look at each of the common machines used in the kitchen.  

3.  What should you do before using any type of kitchen equipment?     

a. Be trained 

b. Read instructions 

c. Talk to employer 

d. Put on gloves 

Mincers, Chopper, Dicers, and Slicers 

If not careful, these machines can cause serious injuries. Here are some ways to protect 

yourself: 

• Always use push sticks to feed or remove food from these machines. Never use your 

hands.  

• Do not open up or put your hands into a machine while it is operating to stir or guide 

food. 

• Turn off AND unplug the machine before disassembling and cleaning.   
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Food Processors and Mixers 

Food processors and mixers can also cause injuries if you are not careful. Here are some ways 

to protect yourself: 

• Do not try and remove items from the dough while the machine is running. 

• Be sure the processor is in the off position before lifting the lid to stir the contents or 

add items.  

• Remember to turn off and unplug the machine BEFORE cleaning or removing a blockage.  

• Do not wear loose jewelry that could get caught in the machine.  

Microwaves 

There are several things to remember about microwaves and your safety. Here are just a few: 

• Make sure the microwave is at waist-level and within easy reach. 

• Cover foods cooked in microwaves to avoid splattering. 

• Open containers away from your face. They may be under pressure and extremely hot. 

• Do not use a microwave if the doors are damaged or don't lock. NOTE: Damaged 

microwave ovens can emit harmful radiation.  

• If there is any sparking inside the microwave, turn it off immediately and report to your 

supervisor.  

4.  What should you do if you see sparking in the restaurant microwave?     

a. Keep running it and report to your supervisor 

b. Turn it off immediately and report to your supervisor 

c. Finish what you were cooking and then turn it off 

d. Nothing, it just means the food is being cooked well 
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Strains and Sprains 

Ergonomic injuries are fairly common in restaurants due to prolonged standing, reaching and 

lifting, and repetitive motions. Ergonomic controls can certainly help eliminate or limit exposure 

to musculoskeletal disorders (MSDs) in the restaurant setting. These repetitive movements can 

lead to strains and sprains.  

Prolonged Standing: Repetitive or prolonged motions, such as reaching, lifting, and chopping 

while preparing food in food preparation areas can cause injuries. Static postures may happen 

as workers continually stand in one position while preparing food. This can cause muscle 

fatigue and pooling of blood in the lower extremities.  

Reaching and Lifting: Repetitive extended reaches for supplies can lead to back and shoulder 

injuries. Here are a couple common muscle injuries due to reaching and lifting: 

• Tendinitis: Tendon inflammation occurs when a muscle or tendon is repeatedly tense 

from overuse. 

• Rotator Cuff Injuries: This is the most common shoulder tendon disorder. It happens 

when the tendons of the rotator cuff of the shoulder are inflamed. It can be caused by 

continuously working with the arms raised overhead or other repetitive movements of 

the arm.  

Repetitive Motions:  Performing hand-intensive tasks, such as chopping, stirring and scooping, 

with a bent wrist can cause considerable stress on the wrist. Repetitive motions can lead to 

irritation and swelling and potential MSDs, such as:  

• Carpal Tunnel Syndrome: This occurs when the median nerve becomes pressed or 

squeezed at the wrist.  The median nerve is the main nerve that extends down the arm 

to the hand and provides the sense of touch in the thumb, index finger, middle finger, 

and half of the fourth, or ring, finger. 

• Tendinitis: Tendon inflammation that occurs when a muscle or tendon is repeatedly 

tensed from overuse or unaccustomed use. 

• Tenosynovitis: Inflammation or injury to the synovial sheath surrounding the tendon. It 

usually results from excessive repetitive motion. 
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Safe Work Practices 

Workers need to learn to lift properly and stay fit to help reduce the risk of injuries from lifting. 

Here are some other techniques to help prevent injuries: 

• Lift with your knees, not your back.  

• Lighten a heavy load that needs to be lifted.  

• Always make sure the load is balanced and even when lifting. 

• Get help with lifting or pouring fluid out of heavy pots.  

5.  This occurs when a muscle or tendon is repeatedly tensed or overused. 

a. Carpal tunnel syndrome 

b. Tenosynovitis 

c. Tendonitis 

d. Muscle strain 
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Module 6: Delivery Safety 

The delivery area of a restaurant can expose workers to opportunities for developing their skills 

in communication, material handling, and inventory control. However, they may also have to 

deal with the following hazards: 

• strains and sprains 

• heat and cold exposure 

• slips/trips/falls 

• freezers 

Strains and Sprains 

Workers can hurt themselves when they reach for and lift heavy loads while unloading and 

stacking supplies for restaurants. Those injuries can increase if done in awkward postures. Here 

are some ways you can protect yourself from strains and sprains: 

• Stack heavier items on lower shelves. 

• Store lighter goods on top shelves.  

• Stack items commonly used at waist level. 

• Get help from co-workers when lifting heavy items.  

• Use hand carts when moving products. 

• Lighten the load to be lifted by asking your employer to buy smaller and, therefore, 

lighter cartons of stock.  

• Before you lift something, size up the load: 

o Wear gloves to prevent exposure to nails. 

o Make sure the load is balanced and stable. 

o Make sure you have a clear traveling path.  
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When lifting, do the following things:   

• Bring the load as close to your body as possible before lifting.  

• Lift with your legs, not your back.  

• Keep your head up, your back straight and bend at your hips.  

• Avoid awkward postures while lifting, such as twisting or side bending.  

On the other hand, when lowering, do the following things:   

• Your body position when setting the load down is just as important as when you lift the 

load. Use your leg muscles to lower the load by bending your knees.  

• Be sure your fingers and toes are clear before setting the load down.   

1.  Stack heavier delivery items on the _____ shelf. 

a. lower 

b. higher 

c. middle 

d. tenth 

Heat and Cold Exposure 

Delivery locations are typically outside areas where there is a potential for extreme seasonal 

weather and temperatures.   

The following conditions can occur if a worker is exposed to hot temperatures: 

1. Heat exhaustion can result in headaches, dizziness, light-headedness, weakness, mood 

changes, and vomiting.  

2. Heat stroke can lead to dry, pale skin, mood changes, seizures, and possible death.  

The following conditions can occur if a worker is exposed to cold temperatures: 

1. Frostbite is the freezing of deep skin tissue layers and leads to hardening and numbing 

of the skin. It usually affects the fingers, hands, toes, feet, ears, and nose. 
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2. Hypothermia occurs when the body's temperature falls below 95 degrees F. The person 

becomes tired and drowsy, begins to shiver uncontrollably, moves clumsily, and is 

irritable and confused. As the hypothermia progresses, the victim's speech becomes 

slurred, his or her behavior may become irrational, and unconsciousness and full heart 

failure can occur.  

Possible Solutions 

There are several things you can do to help prevent heat or cold-related illnesses. Here are a 

few things to remember: 

• Get medical help for cold- and heat-related problems.  

• Schedule deliveries during appropriate times of the day, such as at cooler times during 

hot weather.  

• Drink plenty of cool water in warm, hot weather.  

• Wear appropriate clothing (a hat and light, loose-fitting, breathable clothing in warm, 

hot weather OR warm, layered clothing in cold weather, including hat and gloves). In 

cold weather, pay special attention to protecting feet, hands, face, and head. Up to 40 

percent of body heat can be lost when the head is exposed. 

• Avoid exhaustion or overworking. Energy is needed to keep muscles warm.  

For more information on Heat and Cold Safety, see OSHAcademy course 602 here.  

2.  When should your employer schedule deliveries to help prevent heat exhaustion? 

a. cooler times of the day 

b. overnight 

c. midday 

d. early afternoon 

http://www.oshatrain.org/courses/mods/602e.html
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Slips/Trips/Falls 

Workers can become injured from slips, trips, and falls in a restaurant when loading or 

unloading supplies in the delivery or storage area, or in the parking lot. Varying weather 

conditions also play a big factor and could add to the potential hazards.  

Possible Solutions 

There are several possible solutions to keep you safe from slips, trips, and falls. Here are a few 

things to keep in mind: 

• Wear appropriate non-slip footwear. 

• Keep walking surfaces free from snow and ice.  

• Eliminate cluttered or obstructed hallways. 

• Do not block hallways with delivery items. 

Safe Work Practices 

Your employer should consider the following safe work practices to prevent slips, trips, and 

falls: 

• Provide floor or ceiling plugs for equipment. Power cords should not run across 

pathways.  

• Re-lay or stretch carpets that bulge to prevent tripping hazards.  

• Provide decent lighting.  

3.  When is it okay for power cords to run across pathways? 

a. Only if there isn’t a better location 

b. When management asks 

c. Never 

d. When OSHA arrives 
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Freezers 

Workers may be exposed to cold temperatures from working in refrigerator or freezer delivery 

storage areas. Staff can be trapped inside if the door accidentally closes behind them. Trapped 

workers can then be exposed to very cold temperatures and suffer from hypothermia.  

Also, condensation inside refrigerators or freezers can cause some floors to become wet and 

slippery, which can lead to slips and falls.  

Possible Solutions 

There are several things you can do to protect yourself while working in restaurant freezers. 

Here are a few suggestions:  

• Check cold storage areas periodically to make sure no one is trapped inside.  

• Keep floors free from slip hazards, such as spills or clutter. Use non-slip matting for 

potentially slippery surfaces.  

• Wear personal protective equipment for unpacking and sorting meat in the freezers, 

including hats, gloves, and rubber-soled non-slip shoes.  

Safe Work Practices 

OSHA standards require employers provide a panic bar inside of walk-in freezers to prevent 

trapping workers inside. Here are other safe work practices to implement: 

• Child labor laws do not allow workers younger than 16 to perform freezer or meat 

cooler work.  

• Assess tasks to identify potential worksite hazards. 

• Provide proper personal protective equipment.  
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4.  Child labor laws do not allow workers younger than _____ to perform freezer or meat 

cooler work. 

a. 14 

b. 16 

c. 18 

d. 21 
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