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Restaurant Workplace Safety Checklist (US)

Safety & Compliance | US

DATE INSPECTOR RESTAURANT

KNIFE & CUTTING SAFETY

OK NOT OK

Knives stored in knife block or magnetic strip

OO

Cut-resistant gloves available
OK NOT OK

Mandoline guards used

O0: OO0

OO
OO

Slicer blade guard in place when idle

BURNS & HOT SURFACES

OK NOT OK OK NOT OK
Oven mitts and dry towels available O O Fryer not overfilled O O
Hot pan handles turned inward O O Hot liquid warning signs used O O

Steam equipment vented safely [ | OK [_| NotOK [_| N/A

SLIPS, TRIPS & FALLS

OK NOT OK OK NOT OK
Non-slip floor mats in kitchen O Walkways clear of obstructions

Spills cleaned immediately Non-slip shoes worn by all staff

ONONO,
O
00O
O

Wet floor signs used O Step stools available (not chairs)

HAZCOM / CHEMICAL SAFETY

OK NOT OK OK NOT OK

Chemicals stored away from food O SDS binder accessible

OO

All containers GHS-labeled

O O

O PPE available for chemical use

LIFTING & ERGONOMICS

OK NOT OK OK NOT OK
Heavy items stored at waist height O O Hand trucks available for heavy loads O O
Staff trained on safe lifting O O Anti-fatigue mats at prep stations O O

ELECTRICAL & EQUIPMENT

OK NOT OK OK NOT OK
No damaged plugs or frayed cords O O No water near electrical equipment O O
Equipment guards in place O O Emergency shut-offs accessible O O
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FIRST AID & EMERGENCY

OK NOT OK OK NOT OK
First aid kit stocked O O Trained first aider on each shift O O

OSHA 1910.151
. . Emergency exits clear O O
Burn treatment supplies available O O

CORRECTIVE ACTIONS

Deficiencies found

Assigned to

Inspector signature

Notes
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