
 

 

Kitchen Safety 
Hazards 
By: Mike Huss 
Loss Control Supervisor 

 
The restaurant industry is one of the nation’s 
largest employment sectors, employing ap-
proximately 6.5 million workers in the United 
States each year. This industry is not without 
its share of hazards that can injure or disable 
workers. Although different, these hazards are 
no less serious than those found in other in-
dustries such as; manufacturing, construction, 
etc. But as with any business, injury prevention 
requires being alert to hazards, using equip-
ment correctly and carefully, dressing appropri-
ately, and minimizing the opportunities for 
injuries to occur. 
 

Employees are exposed to many 
safety and health hazards during 

food preparation and service, includ-

ing: 
 

 Cuts and amputations while using knives, 

cutters, slicers, mixers, choppers and grind-
ers. 

 Electric shock/electrocution from food 

preparation appliances and when cleaning or 
repairing equipment. 

 Slips and falls due to wet, slippery and 

cluttered floors and from inadequate light-
ing. 

 Soreness and loss of function of wrists 

and arms due to repeated movements or 
vibration, and while working in one position 
for a long period of time. 

 Back pain from heavy lifting involving awk-

ward postures and difficult loads. 

 Itching, swelling and redness of skin 

from temperature extremes, physical abra-
sions, exposure to detergents/cleaning solu-
tions, food additives, some plant materials 
and pesticides on fruits and vegetables. 

 Coughing, wheezing and shortness of 
breath due to exposure to flour, grain dust, 
spices and food additives. 

Common restaurant hazards and pre-

vention tips: 

 
 Cuts — Use appropriate sharp knives along 

with a cutting board and slip resistant mat-
ting. Store knives in a rack or drawer with 
the handles facing the front, keep idle knives 
at the back of the counter with the blade 
facing away from you. Wear appropriate 
personal protective equipment (PPE) and 
don’t try to catch anything if it falls. To use 
powered equipment safely, get proper train-
ing in operating the equipment, follow man-
ufacturer’s instructions, keep the equipment 
clean and properly maintained, follow lock 
out/tag out procedures, use a food pusher, 
replace all guards and safety devices after 
cleaning.  Do not operate with long hair, 

loose clothing, gloves and jewelry.  Keep 
blades sharp, keep hands away from all 
moving parts, blades and beaters, and en-
sure all guards are in place and correctly 
adjusted. 

 Burns and Scalds — Open hot water and 

hot liquid taps slowly to avoid splashes, fol-
low all electrical and fire safety guidelines, 
follow manufacturer’s instructions for all 
equipment, do not exceed recommended 
temperature settings, use proper PPE includ-

ing oven mitts and long gloves, turn off elec-
tric elements and gas flames when not in 
use, release pressure slowly before opening 

cookers and steam ovens, use the right size 
burner, pot or pan and report any defects or 
problems immediately. 

 

 Slips and falls — Ensure all railings are 

secure, ladders and stools are in good repair 
and have non-skid feet, and lighting is ade-
quate for all interior and exterior areas. Ov-
en, dishwasher and cabinet doors are to be 
kept closed when not in use, spills are to be 
cleaned up, any tripping or slipping hazards 
are to be reported immediately, and proper 
ladders are used when climbing is required.   
Keep floors, aisles and stairs clean, dry, and 
uncluttered, use slip resistant waxes to 
polish and treat floors, wear proper slip-
resistant shoes, keep carpeting and non-slip 
matting free of defects, and use warning 
signs for all wet areas and other hazards.  

 

 Sprains and strains — Follow proper lifting 

techniques, avoid repetitive reaching, over-
reaching, awkward postures and heavy man-
ual lifting by using mechanical devices such 
as carts, dollies, hand trucks, etc. 

 

 Fire hazards — Conduct frequent thorough 

cleaning, inspect equipment regularly, en-
sure that automatic and hand held fire extin-
guishing equipment is appropriate for the 
hazards, regularly service each unit and   
know what steps to take in an emergency. 

 
Understanding kitchen hazards is the first step 
in operating a safe kitchen.  Secondly, keep 
alert and follow established safety rules at all 
times. 
 
 

Working safely may get old, but 
so do those who practice it. 
~Author Unknown 
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Crime Prevention for Restaurants 

 

First Aid for Burns 
 

Guide to Restaurant Safety—Cal/OSHA 
 

Hazardous Chemicals - OSHA 

 
Kitchen Equipment — OSHA 

 
Knives and Cuts — OSHA 

 
Machine Guarding — OSHA 

 

Preventing Accidents at Work—The 
Restaurant Playbook 

 
Preventing Back Pain and Other Aches 

and Pains to Kitchen and Food Services 

Staff 
 

Protecting the Safety and Health of 
Restaurant Workers 

 

Restaurant Supervisor Safety Training 
Program—Cal/OSHA 

 
Strains and Sprains - OSHA 

 
Slips / Trips / Falls - OSHA 

 

Working Safely in Restaurants 
 

For information about any of FirstComp’s Loss Control Services, please call (888) 500-3344 or email losscontrol@firstcomp.com. 

Safety News 
By: Kim Coonrod 

Loss Control Manager 
 

NIOSH webpage focuses on older 
workers 
Washington – Healthy aging at work is the 
subject of a new NIOSH webpage.  The 
webpage provides recommendations to help 
aging workers remain safe and healthy and 
manage chronic conditions. 
Older workers are projected to make up 20 
percent of the workforce by 2015, and com-
mon chronic conditions such as arthritis and 
hypertension may compromise their safety at 
work, according to NIOSH. 
The new webpage is part of NIOSH's Total 
Worker Health strategy to integrate health 
promotion and workplace safety.  
Healthy Aging At Work  Total Worker Health 
 

Online tool promotes safe material 
handling 
Montreal – Scientific research organization 
IRSST has released a free online resource in-
tended to help identify workplace musculoskel-
etal disorder risks and avoid injuries related to 
material handling. 
The support tool includes five worksheets that 
focus on the following objectives: 

Identify: Where are the problems or risks? 
Set priorities: Where are the most  
important places to intervene? 
Understand: What must be known about the 
selected situations? 
Transform: What targeted areas can be im-
proved? 
Train: What must be known to plan training? 

The resource recommends forming a working 
committee to help implement material han-
dling changes and training. Suggested mem-
bers of the committee include members of the 
health and safety committee, foremen, and 
several handlers – some novice and some ex-
perienced. 
Planning Tool for Safe Manual Handling 

 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

Guide aims to help small businesses 

with respiratory protection 
Salem, OR – A new comprehensive guide from 
Oregon OSHA intends to help small-business 
owners and managers develop respiratory 
protection programs. 
The 44-page guide, titled Breathe Right, sum-
marizes: 

 Basic information about how to evaluate 

and control respiratory hazards 

 Different types of respirators used 

 Guidance on establishing an effective res-

piratory protection program 
Mechanical and biological barriers in the lungs 
help prevent contaminants in the air from do-
ing harm, according to Oregon OSHA. Howev-
er, repeated overexposure to toxins can break 
down those barriers and lead to irritation, dis-
comfort or disease, which is why it is im-
portant for companies to protect their employ-
ees from breathing contaminated air, the 

guide states. 
Also included in the guide is a list of fit-test 
and seal-check methods; a recommended 
schedule for cleaning, inspecting and storing 
respirators; and the key differences between 
air-purifying respirators and atmosphere-
supplying respirators.  
OROSHA: Guide to Respiratory Protection 
 

Safety Calendar 
August : National Immunization Awareness 
Month 
 
September : National Preparedness Month 

 
October : National Crime Prevention Month 
 

Lessons from Losses 
By: Courtney Rosengartner 

Loss Control Technician 
 
A restaurant employee sustained second de-
gree burns while carrying a large container of 
hot oil when he slipped and fell on the ice. He 
was transporting 20 liters of used oil to a stor-
age area when he lost his footing. The oil 
splashed onto his body; including his hands, 
face, neck, foot, arm and shoulder. His burn 

became infected, required skin grafts and sur-
gery. Aside from the extensive amount of pain 
he experienced, the incident cost over 
$50,000. 
Restaurant workers are at one of the highest 
risks for on the job burn injuries. To protect 
yourself from injury wear protective gloves, 
wear non-skid shoes to prevent slipping, never 
carry or move oil when it is hot, do not reach 
over hot surfaces or burners and read and 
follow directions for proper use of electrical 
appliances. 
Burn Foundation: Restaurant/Food Safety 

 

Did you know... 
 

FirstComp has a variety of safety 
resources available at no cost? 

 

 
Please visit us online. Our loss control 

page contains several safety materials; 
including our previous newsletters  

where we highlight a different industry 
each quarter. Please call or email us if 

you need any assistance. 

http://www.msra.org/uploads/2/2/5/4/22540394/restaurant20security.pdf
http://www.burninstitute.org/wp-content/uploads/2013/03/FirstAidforBurns-factsheet.pdf
http://www.dir.ca.gov/dosh/dosh_publications/Rsg.pdf
https://www.osha.gov/SLTC/youth/restaurant/cleanup_haz.html
https://www.osha.gov/SLTC/youth/restaurant/equipment_foodprep.html
https://www.osha.gov/SLTC/youth/restaurant/knives_foodprep.html
https://www.osha.gov/SLTC/youth/restaurant/foodprep.html
http://www.therestaurantplaybook.com/Restaurant-Safety.html
http://www.therestaurantplaybook.com/Restaurant-Safety.html
http://www.hse.gov.uk/pubns/cais24.pdf
http://www.hse.gov.uk/pubns/cais24.pdf
http://www.hse.gov.uk/pubns/cais24.pdf
http://www.losh.ucla.edu/woshtep/resources/pdf/restaurant_workbook_eng.pdf
http://www.losh.ucla.edu/woshtep/resources/pdf/restaurant_workbook_eng.pdf
http://www.dir.ca.gov/chswc/english_training_program.pdf
http://www.dir.ca.gov/chswc/english_training_program.pdf
https://www.osha.gov/SLTC/youth/restaurant/strains_foodprep.html
https://www.osha.gov/SLTC/youth/restaurant/slips_foodprep.html
http://www.ct.gov/dph/lib/dph/environmental_health/eoha/pdf/restaurant_safety.pdf
mailto:losscontrol@firstcomp.com
mailto:kcoonrod@markelcorp.com
http://www.cdc.gov/niosh/topics/healthyagingatwork/
http://www.cdc.gov/niosh/TWH/
http://www.irsst.qc.ca/media/documents/PubIRSST/RF-816.pdf
http://www.orosha.org/pdf/pubs/3330.pdf
http://www.cdc.gov/vaccines/events/niam.html
http://www.cdc.gov/vaccines/events/niam.html
http://www.ready.gov/
http://www.ncpc.org/
mailto:crosengartner@markelcorp.com
https://www.burnfoundation.org/programs/resource.cfm?c=1&a=10
https://www.firstcomp.com/firstcomp/index.cfm/policyholders/loss-control/
https://www.firstcomp.com/firstcomp/index.cfm/policyholders/loss-control/
https://www.firstcomp.com/firstcomp/?LinkServID=51F37A47-CBB9-6DD8-80CCD81466BCCBF5
mailto:losscontrol@firstcomp.com

