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Food Delivery —Third-Party
or Restaurant-Direct

• It’s convenient and fast. It takes minutes to switch over
to a food delivery app, order, and switch back to work.
• The marketing value of having your restaurant
featured on these third-party websites and apps
expands your reach.

Food delivery has taken a front-row seat in business
today. According to Technomic, revenue generated by off
premise dining makes up 44% of all restaurant sales,
with 25% of those orders accounting for delivery. The
online food delivery market’s worldwide revenue is rising
daily, with a reachable $151.5 billion in 2021. The
urgency to grab this market share and create the most
successful and safest food delivery service for your
operation is very real.

On the other hand, the concerns are valid. They include
the cost associated with the delivery service, food quality
control, food safety concerns, and customer expectations.
A survey reported that one in four third-party delivery
drivers admitted to grabbing a French fry or two out of
bags they were delivering. So how do you control food
safety? When creating an order for a customer, how can
you ensure they will receive the food quality and experience you intended for them? Will the driver damage your
brand reputation or present you with a food safety issue?

Third-Party Delivery Service
The advantages of third-party delivery services include the
high percentage of consumers using them to order food.
The marketing that expands the reach to new and existing
customers, the decreased need to hire new employees or
drivers, and the costs associated with a restaurant-direct
delivery service are factors to consider.

Tips To Controlling Third-Party
Delivery Concerns
Seal all to-go containers and bags with tamper-evident
labels. Tamper-proof packaging discourages drivers from
breaking the seal and sends a message to your customers
that you care about the quality of the food they are
receiving. Taking extra measures to deliver orders
untouched directly from your kitchen is crucial and can
be a deciding factor when consumers choose where to
order their food.

The value of utilizing third-party delivery services are
significant:
• A high percentage of consumers use third-party food
delivery services regularly.

Include food safety instructions and a message from
the chef with the orders that go out. If you utilize both
third-party delivery and your own delivery service, include
information and a link or QR code to your delivery service
app or website, to make it easy for them to order delivery
directly from you.

DESIGNED TO KEEP
COLD FOOD

Carefully track how long it takes for orders to reach the
destination when they leave your restaurant. Pay attention
to the delivery services that are most popular with your
customers.
Do your homework on costs and safety procedures and
practices implemented by each third-party delivery service.
Communicate concerns with each party.
The National Restaurant Association brought both sides
together to agree on best practices. Check out the Public
Policy Principles link below.
IMPORTANT: Public Policy Principles
For Third-Party Delivery

The response on Policy Principles
favorable among third-party
delivery partners
MADE IN THE USA
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Click Here

Featured In
KitchenBiz

Click
Here

Watch the video and find out how Tamper-Evident
Labels can provide peace-of-mind to both
operators and customers.

Food Delivery Safety Tips
Create a HACCP Plan for Food Delivery. Implementing a delivery
HACCP plan will help identify and minimize the major food safety
risks that may occur during the transportation, delivery, and handling
of food for customers.
Create a list of potential hazards for every step of food flow from
preparing the food to delivery. Create a plan to control the critical
points where food safety could be compromised.
In addition to all the regulatory requirements pertaining to food handling, there are a few more tips to extend this safety to food delivery.
Consider having a separate menu for food delivery that includes food
that travels well and has the least risk for compromise.
Invest in containers suitable for travel and quality thermal bags and
carriers. Make sure you have what you need to keep hot food hot and
cold food cold. Some carriers have compartments that separate the two
in one bag. If working with a third-party delivery service, make sure
they have the proper carriers to keep food at the right temperatures.
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Restaurant-Direct Delivery Service
(continued from page 2)

The advantages of having your own delivery service include:
•
•
•
•

Keeping profits in-house.
Controlling the safety and quality of deliveries.
Enhancing your brand as a full-service operation.
Maintaining customer expectations.

When developing a successful delivery operation, vehicles,
insurance, new hires, and space concerns come into play.
After the initial costs, the long-term value and profits
could come at a higher return. Managing delivery from
the kitchen to the customer provides greater control of
food safety and customer satisfaction. You can minimize
trust issues that can occur from a third-party driver. There’s
also the matter of delivery fees being lower for consumers
through the restaurant.
Watch the video and see a
demo of a Dexter DELICIOUS
SaniSafe Recipe
Featuring Tomato Soup and
Grilled Cheese Boule

Tips for Development of Your
Own Delivery Service
Decide if you will purchase delivery vehicles or reimburse
your employees to use their cars. Make sure delivery
vehicles have dedicated parking areas and that fuel usage
is tracked.
Check into insurance plans. You can get an owned or
non-owned auto insurance policy that protects you from
driver liability risks. Consider a business owner policy
(BOP) that combines several coverages, including
general liability, property damage coverage, and business
interruption insurance. Keep in mind worker’s compensation covers the driver in the event of work-related injury or
illness. It provides for payment of medical expenses and
lost wages, if necessary.

WE BUILD COOL STUFF

Invest in quality food holding and transport equipment,
including insulated bags, coolers, and boxes to keep hot
food and beverages hot and cold food and drinks cold
during delivery.
Designate space for high-volume deliveries with prep
and food holding equipment. Make sure orders are easily
accessible to make it quick for drivers to find orders
assigned to deliver. Appoint someone to handle delivery
management, including communicating with drivers in
the event of a problem and tracking driver location for
delivery scheduling.
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MOBILE HAND WASH STATIONS

There are advantages, disadvantages, challenges, and
opportunities for both third-party delivery and restaurantdirect delivery. With so many options, the decision can be
difficult. It’s a good idea to research and discover where
most delivery revenue is coming from and find out what your
customers prefer. Of course, your operation and capabilities
must be considered.
Whichever way you go, you can do things to minimize food
safety risks and maintain consistent quality when it comes
to delivery.

MOBILE SINK

WITHOUT SIDE SPLASHES

HANDS-FREE MOBILE SINK
WITH ELECTRIC FOOT SWITCH

John Boos Mobile Hand Wash Stations are custom fabricated in the USA
and provide a clean, hot and cold water source to any desired location.
All components are UL Listed and have gone through rigorous testing,
inspections, and validation. Ideal for foodservice, catering, schools, medical
facilities and much more.

Contact Your Authorized John Boos Dealer
For Additional Products & Inquiries.

Don’t forget to rely on your foodservice equipment and
supply consultant for help. They make it a point to stay current on solutions to meet your needs.

WWW.JOHNBOOS.COM

Watch the video on John Boos
Mobile Hand Wash Stations

SAFETY
FIRST

NOW AVAILABLE!
The National Restaurant
Association COVID-19
Operating Guidance
Updated in July 2021

SPARKLING
RESULTS

After coronavirus, drying and polishing glassware and cutlery with “hand on rag” won’t
make anyone feel safe and the new mantra should be “hands off for hygiene.” Bar Maid’s
Glass Polishers and Cutlery Polishers help achieve that sanitation goal and more.
■ Eliminate hand polishing and
■ Virtually no glass breakage
reduce potential for contamination
■ Reduce hand injuries and workers
by unhygienic hands and towels
compensation claims
■ Sparkling results increase
customer confidence
in cleanliness
■ Significant labor
savings
■ Portable with
small footprint
■ Fast ROI

Keep your employees
and customer safe!
CLICK HERE TO DOWNLOAD

Watch the video on BarMaid
Glass Polishers. When your
glassware sparkles, so does
your reputation!

CP-7000 Commercial Cutlery Polisher
GP-3 Mini Compact Glass Polisher
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FOOD SAFETY
Receiving

From Receiving to Dining
Storage

Dry Storage
•		Make sure that all food
items and ingredients are
stored at least 6 inches off
the floor.

Prep

• Storage room should be well ventilated and temperaure of dry
storage should be between 50°F and 80°F.
• Label foods with the delivery and expiration dates.
• Store food in air-tight containers

Cold Storage
• Maintain a safe internal temperature of 40°F or below
• Practice the FIFO (First In, First Out) rule.
• Store all raw meat, poultry, and seafood on bottom shelf.
• Monitor temperatures of refrigerators and freezers daily.

• Food is safely cooked when the internal temperature gets high
enough to kill germs that can make you sick.
• Use a food thermometer to ensure foods are cooked to a safe
internal temperature.
All poultry, including ground: 165°F
Ground beef, pork, lamb, and veal: 160°F
Beef, pork, lamb, and veal chops, roasts and steaks: 145°F
(let rest 3 minutes before serving)
Fish: 145°F opaque

CLICK HERE

Cooking

Contact us for
more information
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• Check the temperatures of the refrigerated and freezer storage on the trucks. If the
temperature is not within an acceptable range, do not accept the shipment.
• Receive cold food at 41°F (5°C) or lower unless otherwise specified and hot food
at 135°F (57°C) or higher. Frozen food should be frozen solid.
• Be sure that the receiving dock is well lit and clean.
• Schedule your deliveries to allow adequate time for the
proper inspection and receiving of all food.

Purchase food only from
approved, reputable suppliers
that have been inspected and
will show you an inspection
report. Make sure they meet
local, state, and federal laws.

• Have all appropriate equipment and containers on
hand including scales, plastic gloves, containers,
and thermometers.

• Wash your hands for 20 seconds with soap and hot running water.
Scrub the backs of your hands, between your fingers, and under
your nails.
• Use gloves when handling food and safety gloves when cutting.
• Wash fruits and vegetables before peeling. Germs can spread from
the outside to the inside of fresh produce as you cut or peel. Do not
wash raw meat, poultry, or eggs.
• Don’t cross-contaminate! Separate raw meat, poultry, seafood, and
eggs from ready-to-eat foods.
• Use separate, color-coded cutting boards, utensils, and plates for raw
meat, poultry, and seafood.
• Have all appropriate supplies on hand
including color-coded utensils and cutting boards, scales, plastic
gloves, and thermometers.

• Foods that need time and temperature control
for safety (TCS food, for short) must be cooled
from 135˚F (57˚C) to 41˚F (5˚C) or lower within
six hours. First, cool food from 135˚F to 70˚F
(57˚C to 21˚C) within two hours and then to
41°F within the next four hours.
• Keep your refrigerator between 40˚F and 32˚F,
and your freezer at 0˚F or below.
• Refrigerate fruits, vegetables, milk, eggs, and
meats within 2 hours. (Refrigerate within 1
hour if the temperature outside is above 90ºF.)
• Divide warm foods into several clean, shallow
containers so they will chill faster.
• Store raw meat on the
bottom shelf away from
fresh produce and readyto-eat food.

Cooling

CLICK HERE

Dining

Source:
CDC (Center For Disease Control), https://www.cdc.gov/foodsafety/Food Safety.gov
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QUALITY

REFRIGERATION
FOR OPERATOR PEACE OF MIND

Traulsen’s R/A Series delivers high quality performance that is
easy to maintain, while providing operators with much needed
peace of mind. Easy-to-clean features coupled with hands-free
operation significantly reduce contamination risks while the Smart
Control’s critical alarms offer unmatched operator confidence.

SMART CONTROL
Integrated Smart Sensor
with Advanced Diagnostics

EZ-CLEAN GASKET
Easy to Clean, Long-Lasting, &
Chemical Resistant

EZ-OPEN FOOT PEDAL
No-Touch, Hands-Free Operation

NOBODY DOES IT BETTER COVERING ALL YOUR REFRIGERATION NEEDS
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Preventing Health Department
Citations Through Proper
Refrigerator Maintenance
provided by Traulsen
You know, there’s much more to preventing Health
Department citations against your refrigeration
equipment than just keeping it clean. Without being
“Captain Obvious,” we’d like to mention a few areas for
your employees to keep a lookout for that will not only
accomplish this, but also help to keep your food safe,
which is refrigeration’s primary function.
Now you don’t need to be ServSafe certified to know
that refrigerators holding temperatures above 41°F are a
big concern and among the first things that most health
inspectors look for when visiting your operation. After
all, foodborne pathogens, such as e-Coli and Listeria,
grow most rapidly between 41° and 135°F, so this is
an obvious problem that needs to be addressed
immediately. There are many potential causes for
higher operating temps, some of which are relatively
simple to remedy.

And of course, with any refrigeration equipment, dirty door
and drawer gaskets will attract unwanted attention; after
all, they are in the flood zone. If necessary, inspections and
cleaning should be placed on your planned maintenance
calendar monthly or more frequently if warranted. Clean
door/drawer gaskets with water and mild detergent.
As you can see, by applying a little additional time and
effort, it may be possible for you to avoid some potentially
expensive and embarrassing refrigeration citations from
your local Health Inspector.

For example, torn, damaged door gaskets are often cited
because they can allow warm kitchen air to penetrate
the food zone, raising its temperature. Inspect these regularly for cracks and tears, replacing them as needed.
Misaligned doors can also contribute to high food zone
temperatures in much the same way. Look for areas
around the door perimeter, where warm kitchen air
might be making its way into the cabinet, and adjust the
hinges as needed to close these gaps.
Clogged condenser coils can dramatically affect performance. Clean these as frequently as needed to keep
them free and clear of grease and obstruction. In most
cases, a vacuum or stiff-bristled brush works very
well for this task. For extreme situations, there are also
several readily available commercial products to help
with this.

Reduce water usage
by up to 70%.

If none of these help the situation, you should consider
scheduling a visit by a qualified refrigeration technician
ASAP to diagnose and repair the problem.

During these challenging times, it pays to add an
AquaSaver® control system to your operation.

Health inspectors also look for physical problems with
the equipment itself. For example, on reach-in and rollin refrigeration, a failed external temperature display
or inoperable interior light will almost surely result in
a citation, not to mention the possibility of unsafe food
storage temperatures going unnoticed. Therefore, it’s
time to repair or replace.

• Delivers only the water necessary for efficient use
• Saves thousands of gallons of water each year
• Pays for itself in as few as three months
InSinkErator.com/foodservice

©2021 InSinkErator InSinkErator is a business unit of Emerson Electric Co.
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Hand Hygiene and Food Safety
provided by T & S
Cross-contamination is a leading risk to food safety, but
there is one method that is underutilized that might help
restaurants reduce their risk.
Cross-contamination occurs when bacteria or other
pathogens are transferred from one place to another —
from raw foods to cooked foods or from hands to food,
for instance.
Contamination with dangerous pathogens can lead
to illness in those who consume foods. Foodborne
illnesses sicken 48 million Americans each year,
with 128,000 hospitalizations and 3,000 deaths,
according to the Centers for Disease Control and
prevention (CDC).
Preventing accidental cross-contamination in restaurants is not an easy task, which is why it’s wise to
utilize various tools and approaches to help support a
safe environment for staff and customers. Solutions like
color-coded cooking utensils and labeling systems for
food storage support safe food handling.
Perhaps the most significant factor in protecting food
safety is personal hygiene. Startlingly, the spread of
germs from workers’ hands to food accounts for nine
out of ten outbreaks in which food was contaminated
by workers, according to a CDC report.

Health and safety organizations, such as the CDC,
the U.S. Food and Drug Administration (FDA),
and the U.S. Department of Agriculture (USDA),
emphasize the critical nature of handwashing
to guard against contamination and foodborne
illness. And much like color-coded cutting boards,
there are tools to help support a strong hand
safety program. One key strategy is to get rid of
faucet handles. Faucet handles can pose a serious
cross-contamination hazard. Workers who handle
raw meat and then wash their hands, for example,
may inadvertently leave germs on the faucet
handle, risking recontamination when they turn
off the water or transferring germs to the next
person to use the faucet.
This risk is why hygiene experts and the 2017
FDA Food Code recommend manual sink faucets
and other surfaces not be touched by bare hands
after handwashing and advise using a clean
paper towel or elbow to turn off the water. But,
unfortunately, that advice is often unknown
or ignored.

Solve the problem and eliminate the
risk by switching to sensor faucets.
Hands-free sensor faucets eliminate the faucet
handle touchpoint, dramatically reducing the
risk of recontamination to clean hands. In most
public-facing environments, sensor faucets are
standard, if not downright ubiquitous, however,
they have been slower to take hold in backof-house applications, but their benefits to
restaurants are hard to deny.
As a bonus, sensor faucets also have the added
benefit of increasing efficiency and saving water.
By running water only when needed, sensor
faucets can save up to a gallon of water per
handwash.
Models designed for easy retrofitting can make
switching to modern sensor faucets easier than
you think.
If you haven’t made the switch yet, you
might want to put it at the top of your list.
You won’t regret it!
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THE PERFECT
ELECTRONIC SENSOR FAUCET
Whether it’s regulating water flow, preventing waste or avoiding
contamination, sensor faucets provide a reliable, convenient
solution that’s easy to use and control.

WHY ELECTRONIC SENSOR FAUCETS?
Cleaner & more efficient: the benefits of hands-free faucets.

Improved Hygiene

With a hands-free faucet, the risk of disease transmission and cross-contamination is greatly
reduced — cutting staff absenteeism and protecting everyone’s health.

Smart Conservation

Saving water is simple and efficient. Nearly one gallon (3.79 liters) of tempered water can be
saved with every effective hand wash (approximately 20 seconds at 2.2 GPM [8.33 LPM]).

THE CLEAR CHOICE:

T&S electronic sensor faucets offer
unparalleled performance and industryleading durability —all backed by our solid
reputation for trusted reliability.

SEFA April 2021 Ad
Filename: SEFA 4_21 Ad.ai
EC-3100
deck-mounted
gooseneck

EC-3101
backsplash-mounted
gooseneck

EC-3105
backsplash-mounted
gooseneck
(4” centers, 2 holes)

EC-3107
deck-mounted
gooseneck
(4” centers, 2 holes)

Taylor Provides your
Solution to Food Safety

Training your staff on food safety,
closely monitoring temperatures, and
enforcing good hand-washing habits,
will go a long way to preventing any
unfortunate incidents. See sources for
training on page 13.

WATERPROOF FOLDING
THERMOCOUPLE THERMOMETER
MODEL 5256860
Reads Instantly and Accurately
Probe and Display Rotate for
Right- or Left-Handed Users
Antimicrobial
Nylon Storage Case Included
Recalibratable with Auto-Off and
Hold Features

Post signs in restrooms and next
to food prep areas. They serve as
reminders to employees and also
service as a communication to your
customers that you enforce strict
food safety practices.

ECONOMY INFRARED
THERMOMETER
MODEL 5256881

Make sure hand washing stations and
food handling gloves are easily
accessible to employees.

Temperature Range: -58°F to 716°F
Scan and Hold Features
Fast and Accurate

Equip restaurant staff with thermometers and any other tools they need to
follow your safety protocols.
www.taylorusa.com
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Kolpak Air Shield

Kolpak Air Shield

• Keeps the cold air in and warm air out
• Hands Free option
• 20% energy reduction on refrigeration
syst
systems
ems o
operat
peratiion

Tru-Dmnd by ArcticFox

Tru-Dmnd by ArcticFox

• Initiates defrost based on need,
not time based
• Avoids up to 93% of typical defrost
cycles, saving you money
• Optional on line monitoring and
notification system

Raised Rail Prep Table
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Training Improves
Food Safety

Restaurants with employees certified in food safety
are less likely to have foodborne illness outbreaks and
have higher ratings and fewer critical violations on
inspections. Managers are responsible for enforcing
good food safety practices. They must be well-versed
in all the potential risks. But, extensive food and
operational training with certification programs are
not just for managers. It’s a good idea to offer food
safety training to all employees, especially those
handling food.
Compromised food safety practices that result in
severe outbreaks can happen due to a lack of knowledge.
Take that risk away with training through certification
programs for your entire staff. Employees that handle
food learn things they may have been doing wrong and
become more confident with their role in the kitchen.

Restaurant Range

Food safety certification is attained by taking an
accredited certification food safety course and passing
the test. The cost of a food safety certification course
runs between $150 and $300 per person. It’s not a lot
of money when you consider the cost of a foodborne
illness, which ranges from $4000 to $2 million.
That’s without taking into consideration the damage
to the restaurant and possible closure depending
on the outbreak.
Not all states require restaurant managers to have
kitchen manager certification, but you can enforce it
for your restaurant.
ServSafe, through the National Restaurant Association,
offers several certification programs:
ServSafe Food Manager
ServSafe Food Handler
ServSafe Alcohol

ServSafe Allergens

ServSafe Workplace
In addition to the National Restaurant Association,
below are a few more resources for accredited programs
that are available to you.
Always Food Safe Company
StateFoodSafety.com

Master Series
Convection Oven with
NEW easyTouch control

The foodservice industry is bringing exciting changes,
opportunites, challenges, and solutions. Be sure to rely on
your industry resources.
In response to all the
changes in the food
system and the projection
of several more
changes in the next ten
years, the FDA is taking
a new approach to
food safety, utilizing
technology and other tools
to create a safer and more
digital, traceable food
system. Check out FDA’s
impressive New Era of
Smarter Food Safety.
Source: FDA, www.fda.gov

NEW ERA OF SMARTER
FOOD SAFETY

FDA’s Blueprint for the Future

CLICK HERE
CLICK HERE for more on FDA
development of above blueprint

360training.com (Learn2Serve)

Sources:

Check out the food safety training
infographic on pages 14 and 15
created by the CDC.

CDC Center for Disease Control & Prevention, National Center for Environmental Health, Division of Environmental
Health Science www.cdc.gov
Material presented, including any links to the materials on the CDC, ATSDR or HHS websites, does not imply
endorsement by CDC, ATSDR, HHS or the United States Government of our company, product, facility,
service or enterprise.

National Restaurant Association, www.restaurant.org
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KITCHEN
MAN
AGER
CERTIFICATION
An Important Way To Improve Restaurant Food Safety
Restaurants with managers certified in food safety…

are less likely
to have foodborne
illness outbreaks

have better food
safety practices

have better ratings and
fewer critical violations
on their inspections

Each year, 800 outbreaks of foodborne illness occur in the United States and most of these
are linked with restaurants. Government agencies and the restaurant industry can use kitchen
manager certification to improve food safety in restaurants.

What is kitchen manager certification?
Certified kitchen managers are restaurant employees
with management responsibility who have passed a
test to show knowledge of food safety.

Typically, they do this by:
Taking a food safety course
•

Passing a test test from an
accredited program:
•
•
•
•
•
•

Always Food Safe Company
National Registry of Food Safety Professionals
National Restaurant Association (ServSafe)
Prometric
StateFoodSafety.com
360training.com (Learn2Serve)

CDC Center for Disease Control & Prevention, Division of Environmental Health Science, www.cdc.gov
Material presented, including any links to the materials on the CDC, ATSDR or HHS websites, does not imply endorsement
by CDC, ATSDR, HHS or the United States Government of our company, product, facility, service or enterprise.
CS315296A

How much does certification cost?
Online certification
costs approximately
$257 per person

Outbreaks can lead to:
An outbreak
costs a restaurant
$4,000–$2.2 million

loss of customers,
sales, and reputation

lawsuits and
legal fees

negative media
coverage

higher insurance
premiums

What is the Food Code and How Can It Help?
States that have
adopted the Food
Code provision on
certified kitchen
managers have fewer
norovirus outbreaks.

The Food Code is put out by the Food and Drug
Administration. It contains science-based guidance
to improve food safety in restaurants. States, tribes,
localities, and territories can use it as a model for
their own restaurant food safety rules.

The Food Code provision on certified kitchen managers
requires restaurants to have a manager certified in food safety.

What can you do if your state does not
require kitchen manager certification?

?

•

States can adopt the
•
provision on kitchen manager
certification from the 2017
FDA Food Code.

•

Restaurants can require
their kitchen managers to be
certified in food safety.

•

Kitchen managers can get
certified through an accredited
certification program.
Customers can ask to see proof
of kitchen manager certification
(for example, a certificate) when
going out to eat.

For more information:
•
•
•

CDC’s 2016 Prevention Status Reports: www.cdc.gov/psr
2017 FDA Food Code: www.fda.gov/foodcode
CDC Food Safety Resources: www.cdc.gov/nceh/ehs/activities/food.html

February 2020

CS315296A

Restaurant Safety Hazards, Tips,
and Solutions
When we think of safety in foodservice, we think of food
safety. Although that is a top concern, other safety challenges
are evident in restaurants and hospitality environments.
Identifying the potential safety hazards helps you make
changes to prevent problems. Restaurant hazards include
slippery and uneven floors, dangerous equipment, heavy
lifting, crowded workspaces, burns, and food safety.
Managers should thoroughly train all employees on the
health and safety rules of your operation. All employees
should know the expected reaction to specific hazards, the
safety protocols, policies, and procedures, and why it is
essential to follow these procedures.
Watch the video and see the
Power Prep in action.

Slip and Fall Accidents
Click to view video testimonial

5610-8 | 8” Cooks Wide Knife

5620-9E
9” Sandwich Offset Serrated Knife

5607-6
6” Boning Curved Knife

The National Safety Council (NSC) estimates that 9 million
slip-and-fall injuries happen each year in the United States.
According to ISSA, the worldwide cleaning industry
association, more than 4 million of those injuries are
directly related to restaurant slip-and-fall accidents.
Avoid Slip-and-Fall Accidents
• Place non-slip/non-skid mats in the kitchen. Take note
that the floor beneath the floor mat must be clean and dry.
Require non-skid footwear for anyone that works in or
frequents the kitchen area.
• Quickly clean up spills, oil, and grease that gets on the
floor. Place a caution sign on the slippery floor surface
until the risk for hazard is gone.
• Identify uneven floors with floor mats or install a ramp.
• Keep walkways open and clear of extension cords or
other trip hazards.
• In the dining room, train wait staff to watch for
customers who may get up unexpectedly to avoid
collisions or tripping.

Cuts and Equipment Injuries
5601-3 1/4S
3.25” Chefs Paring Knife Single

BP666
8.5” Take-A-Part Kitchen Shears

Mundial products are at the forefront of the market when it comes to high-quality,
trustworthy blades, thanks to their meticulous attention to detail.
Having the right tools is essential for any aspect of cooking. With Mundial's extensive
product line, you are sure to find everything you need for all your food prep needs.

Mundial, Inc. | www.mundial-usa.com

Working with knives and equipment with blades in a
fast-paced environment can certainly result in minor and
serious injuries if attention isn’t placed on the risks in
these situations.
Minimize Cuts and Equipment Injuries
• Make sure kitchen supervisors always observe the best
practices when using kitchen equipment.

16

•
•

•
•
•

Employees who use prep equipment with blades and
motorized slicers should wear cut-resistant gloves
that cover their wrists and fit snugly.
Train employees to use the equipment’s supplied
safety guards and warn them about the dangers of
allowing loose clothing to become entangled in
machinery.
Keep safety manuals for kitchen equipment in a
designated place so that employees can refer to them
if they have any questions or concerns.
Post signs to remind workers of hazards such as
“Unplug machine before cleaning blades.”
Keep a first-aid kit nearby.

RE T H I N K

Burns

W E U S E YO U R S PAC E D I F F E R E N TLY

It goes without saying, risks of burns in a hot, busy,
kitchen are significant.
Avoid Burn Injuries
• Employees handling hot pots or cooking with hot,
deep-frying oil should always wear protective gloves
or mitts.
• Provide best practices for extinguishing hot oil/
grease fires. Never carry or move oil containers
when the oil is hot or on fire.
• Avoid reaching over or across hot surfaces and
burners; use barriers, guards or enclosures to prevent
contact with hot surfaces.
• Make sure at least one person on each shift has
first-aid training.
• Keep fire extinguishers accessible and up to date.

Physical Injuries from Heavy Lifting
Sprains and strains can result from heavy lifting, pulling
merchandise from top shelves, and carrying heavy loads
around the kitchen.

The industry’s smallest footprint convection oven
in its class. Bake or roast - Turbofan 30 Series
ovens are fully loaded.

Avoid Sprains and Back Injuries
•
•
•

Make back belts available to employees on delivery
or inventory days. Make dollies or hand trucks
available whenever possible.
Train employees to pull or wheel the load as close as
possible to them before lifting.
Demonstrate the best technique of heads up, back
straight, and show them to lift with their leg muscles.

Adjustable moisture | Core probe cooking
Two speed fan | Double stacked

Restaurants aren’t considered a dangerous place to
work, but it’s a fast-paced environment with employees
cooking, slicing and chopping, cleaning and sanitizing,
running orders, and more. Training everyone on the
safety risks and the proactive measures to minimize the
potential for hazards is very important.

www.turbofanoven.com
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