SAFER KITCHENS:

HOW TO PROTECT YOUR EMPLOYEES
AND OPERATIONS FROM UNDUE RISK

A go-to guide to proactive prevention, risk
mitigation and safety protocols
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SAFETY IN THE KITCHEN
What you don’t know can hurt

Hot foods, boiling liquids, slick spots, flammable materials,

Combining the very nature of the work with the seemingly

The good news is managers can adopt safer practices today

manual labor. The hustle and bustle of restaurants, as lively

revolving door of restaurant workers and establishments that

to mitigate the inherent risk in running a restaurant. Start

and entertaining as it can be, face an inevitable enemy:

are ill prepared for safety can – unknowingly – create a recipe

by integrating and enforcing safety policies and training for

danger. There’s a risk around every corner – and accidents

for disaster. In 2016, turnover rates topped 70 percent,

employees. Even if you have such measures in place, it’s

are bound to happen. Yet, while restaurants tend to experience

placing pressure on restaurants to train new, and oftentimes

important to offer frequent refreshers to ensure safety remains

a relatively high frequency of low-severity accidents, such as

young, talent to get a handle on growing liability. And this need

top of mind and all new employees are brought up to speed.

slips and falls, back-of-house (BOH) and front-of-house (FOH)

isn’t expected to let up anytime soon.

1

incidents can burn both your employees’ well-being and your
bottom line.

Restaurants can take simple, proactive steps in preventing and reducing the risk of injuries,
fires and financial loss. This guide breaks down the key components that make a kitchen
safer and smarter:
•

Make safety an integral part of the restaurant’s core business objectives by identifying
common restaurant injuries and creating guidelines for how to avoid them.

•

Properly maintain your kitchen and provide your staff with adequate training, cleaning
and emergency protocols that help prevent fires.

•

Invest in safe and smart technologies that remove the human element as much as
possible and create a safe environment for all workers.

>>

>>
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BREAK THE CYCLE

Common injuries and their causes

For FOH and BOH workers, awareness is an important step toward creating a safer workplace. By identifying common injuries and their
causes, restaurants can be better prepared to handle and actively prevent such accidents from happening. While some initiatives might
seem quite obvious, there’s value in making visible the small acts employees can adopt throughout their shifts to avoid risks and keep things
running smoothly.

20

%

Cuts, lacerations
and punctures5

Slips, trips
and falls6

Burns and
scalds8

>>

>>

22

%

13

%

15

%

Sprains, strains
and overexertion7

>>

>>
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PREVENTION IS KEY

Five ways to prevent common kitchen injuries

Prevention can mean the difference between a safe and efficient workplace and a costly and unpredictable operation. Train employees to
eliminate the possibility of injuries through simple, clear protocols.

SLIPS, TRIPS
AND FALLS
>>

CUTS, LACERATIONS
AND PUNCTURES

>>

BURNS AND
SCALDS
SPRAINS,
STRAINS AND
OVEREXERTION

>>

>>

PRO TIP
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Investing in the right equipment can help avoid injuries altogether.
And we’re not talking about robots – yet. (You can read a bit about
that here.) However, Restaurant Technologies can take labor out of
the equation when it comes to managing cooking oil. An automated,
closed-loop oil management system limits an employee’s exposure to
hot fryer oil and automates the entire process, from delivery to disposal.
Learn more about Total Oil Management.
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UNSEEN RISKS

Fire safety in the kitchen

In addition to the common injuries we’ve covered, restaurants also have all the ingredients for a fire. From open flames and cooking oils to
cleaning chemicals and electrical connections, a devastating blow is only on spark away. So, you may be wondering: Where are the hot spots?

+

Exhaust systems

69%

+

of fires were confined to the
building of origin, but extended
beyond the floor of origin by way
of the exhaust ductwork.9

Employees
Failure to clean, or insufficient cleaning
that encompasses the electrical
connections and exhaust portion, is a
factor in 22 percent of fires.11

22%

Cooking equipment

CAUSE OF FIRE

61%

PROPERTY DAMAGE

38%

+

Electrical connections & malfunctions

+

CAUSE OF FIRE

9%
PROPERTY DAMAGE

21%
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EXTINGUISH FIRE HAZARDS

Always be prepared

The sometimes-frenetic activity in restaurants, along with the use of stoves, fryers and other cooking devices, can mean the risk of fires
often goes unseen. And when ignited, in a matter of seconds, fire can devastate a restaurant business, leading to lost revenues and even
permanent closures. According to the NFPA, nearly 8,000 eating and drinking establishments report fires each year, accruing an annual
average of $246 million in direct property damage.13 That’s why prevention, training and preparedness are absolutely essential. Here are three
key areas to focus your efforts and extinguish fire hazards.

PRACTICE PREVENTIVE
MAINTENANCE.
>>

TRAIN YOUR STAFF.
>>

HAVE A PLAN.
>>
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PRACTICE
PREVENTITIVE
MAINTENANCE
PRACTICE PREVENTIVE MAINTENANCE.

Create a tailored-fit maintenance plan that considers the concept, location and geography of the restaurant as
well as defined standards for equipment maintenance and inspection.
Install an automatic fire-suppression system in the kitchen that dispenses chemicals to suppress flames and
shuts down the fuel or electric supply to nearby cooking equipment.
Keep portable fire extinguishers in easy-to-access locations.

Schedule regular maintenance on electrical equipment, and watch for hazards such as frayed cords or wiring,
cracked or broken switch plates, and combustible items near power sources.
Schedule regular inspections of exhaust systems, as per NFPA Fire Code. Quarterly inspections should be
conducted for systems in high-volume operations; semiannual inspections for moderate-volume operations;
and monthly inspections for exhaust systems serving solid-fuel cooking equipment, such as wood- or charcoalburning ovens.
Choose the correct service provider for your maintenance and inspection work. Find one that is an expert in the
field, both certified and trusted, so he or she can be a true partner to your business.
Know the contact information for your local fire marshal and municipality, so you can have open communication
and stay abreast of any code changes.

SAFETY
TIP >>
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TRAIN
YOUR STAFF
TRAIN YOUR STAFF.

Find and use a fire extinguisher properly. All employees should be trained to use these devices in the case of an
emergency.
Always clean up grease, paying special attention to areas such as the exhaust hood, where grease buildup can
restrict airflow; work surfaces; ranges, fryers, broilers, grills and convection ovens; vents and filters.
Never throw water on a grease fire. Water tossed into grease won’t put out the fire. In fact, the opposite occurs.
Water causes grease to splatter, spread and likely erupt into a larger fire.
Remove ashes from wood- and charcoal-burning ovens at least once a day and store them outside in metal
containers at least 10 feet from any buildings or combustible materials.
Make sure cigarettes are out before dumping them in a trash receptacle. Never smoke in or near storage areas.
Properly store flammable liquids. Keep them in their original containers or puncture-resistant, tightly sealed
containers in well-ventilated areas away from supplies, food, food preparation or any source of flames.
Tidy up to avoid fire hazards. Store paper products, linens, boxes and food away from heat and cooking sources.
Properly dispose of soiled rags, trash, cardboard boxes and wooden pallets at least once a day.
Use chemical solutions properly. Areas should be well ventilated. Never mix chemicals unless directions call for
mixing. Immediately clean up chemical spills.

SAFETY
TIP >>
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HAVE
A PLAN
HAVE A PLAN.

Have an emergency plan. If a fire breaks out in your restaurant, your staff must take control of the situation and
lead customers to safety.
Be prepared to power down. Train at least one worker per shift how to shut off the gas and electrical power in
case of emergency.
Have an evacuation plan. Designate one staff member per shift to be the evacuation manager. That person
should be in charge of calling 911, determining when an evacuation is necessary and ensuring that everyone
exits the restaurant safely.
Offer emergency training. Teach new employees about evacuation procedures and the usage of fire-safety
equipment. Give veteran staff members a refresher course at least annually.
All plans should be created to solve potential issues you might experience in your restaurants. Confirming and
training to a sense of urgency and following through with your staff, service provider, equipment partners and
facilities teams is key to a successful plan.
Keep important contact information in one central location and make sure your employees know where to locate
it in case of an emergency.

SAFETY
TIP >>
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OPERATION AUTOMATION

Priceless investments

Technology can play a key role in fire prevention. Investing in advanced
technology, such as the AutoMist™ automated hood and flue cleaning system
from Restaurant Technologies, can minimize fire risk by keeping the hood,
flue and fan area clean. With daily cleanings, grease no longer accumulates.
AutoMistTM cleans with a powerful spray mixture of detergent and water to
prevent hazardous grease buildup. By installing sprayers along the hood and
up the flue to the exhaust fan, every nook and cranny is thoroughly cleaned.

>>

The delivery system controls when your cleaning is initiated, meaning you
never have to think about it, and your employees don’t have to put themselves
at risk meeting safety standards. Plus, your restaurant can stay running.
Learn how AutoMistTM automates the entire process for a worry-free
experience.
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PRACTICE CAUTION

Make safety a priority

In an industry that continuously faces risks of grease fires, burns, cuts and
falls, it’s always better to be overly safe than sorry. It’s one thing to be aware of
the costly claims and devastating damage; it’s another to take action – now.
And it starts with one of your greatest investments: your people.
Remember, kitchens that are created with safety in mind are only as strong
as those who call it their second home. No matter how many measures
or practices you have in place, or how much you remove human error
and automate tasks, emergencies can still occur. That’s why it’s critical to
consistently practice prevention and always have a plan for emergencies.

Learn how a safer kitchen is a smarter kitchen.
Contact a Restaurant Technologies representative today.
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