
BRIEFING

Keep a record of all safety education and include the date, discussion leader name, and a listing of all employees in attendance on the 
Attendance Register. This is one of a series of safety information guides. Use this as a framework for safety discussions within the workplace. 
It is a general description ONLY and does not carry the force of legal opinion. Visit SAFETY WORKSTM at www.clearpathmutual.com for 
additional FREE training, education, and awareness material. SAFETY WORKS, Work It! TM

DIETARY SAFETY 
 
EQUIPMENT HAZARDS 

Cafeteria equipment poses special hazards to the dietary worker. Some of these hazards include:

  Hot surfaces, which may cause burns

  Cuts and lacerations from the use of sharp objects

  Walk-in freezers where employees can become trapped 

 

EQUIPMENT HAZARDS 

  Safely handle, use, and store knives and other sharp utensils

  Keep cutlery sharp and in good condition because dull knives tend to slip and may cause injuries.

  Always cut away from the body

  Maintain a designated storage area for knives, saws, and cleavers when not in use

  Never store blades with the cutting edge exposed

  Install knife holders on worktables to prevent worker injury

  Do not put knives and other sharp objects in sinks between uses

  Equip newly knives with blade guards and knuckle guards

  Use appropriate PPE and training to avoid steam burns when working with hot equipment or substances

  When uncovering a container of steaming materials, hold the cover to deflect steam from the face

  Turn cooking utensils handles away from the front of the stove

  The wheels of food carts should be large, low rolling, low resistance wheels that can roll easily over mixed  

  flooring as well as gaps between elevators and hallways 

 

FIRE SAFETY 

Cafeteria fires are due in part to:

  Poor housekeeping

  Un-emptied grease traps

  Dirty air ducts 

 

HAZARDOUS CHEMICALS 

Avoid mixing cleaning agents and disinfectants that can cause a dangerous gas reaction. Drain cleaners, oven 

and grill cleaners can be caustic to the skin, eyes, and lungs. Be sure all containers have a label. Know where the 

eyewash station is in the event of a chemical exposure.

Unguarded equipment, which can cause injury

Electrical shocks from contact with frayed cords

Improper storage of flammable items

Faulty or frayed electrical cords



TOPIC           DATE 

TRAINER          TITLE

ATTENDANCE REGISTER
The BRIEFING or any safety discussion does not meet OSHA training requirement. Training must 

include testing or “proof” that employees comprehend and understand the material presented. OSHA 
recommends that employers keep a record of all safety and health training and education. Records 

provide evidence of the employer’s god faith and compliance with OSHA standards. Have all attending 
employees sign below and maintain a copy of this Briefing for your educational records.

ATTENDEE ATTENDEE


