FOOD SERVICE OPERATIONS

AFOSH STD 91-300

General Requirements:  (Reference paragraph 2.1.)

1.  Do supervisors use written outlines to conduct employee training?  

2.  Do all food service personnel receive training in proper lifting tech​niques?

3.  Are personnel working in the kitchen and food preparation department trained in the safe use of cutlery, food processing machinery, handling of hot foods, and the danger of falls?

4.  Does each food handler possess a current health card?

Housekeeping:  (Reference paragraph 2.2.)

1.  Are all food service areas kept clean, orderly and sanitary?

2.  Are all microwave ovens surveyed annually by BEE?

3.  Are janitor/utility closets used as trash collection points in violation of standards?

4.  Are dust mops, brooms, and wet mops hung vertically on brackets or in storage racks with handles up, heads down?

5.  Are supplies used in building or equipment cleaning kept separate first food products?

6.  Is steel wool, used for cleaning, stored in self closing metal containers?

7.  Are combustible waste products removed at the end of each shift or more frequently if necessary?

8.  Are clean and dirty rags kept in separate approved containers with metal lids? 

9.  Are empty cartons and packing materials disposed of promptly?

10.  Is the area around outdoor trash receptacles kept clean?

11.  Are the areas behind freezer/refrigerator units, other electrically operated units and equipment dusted regularly to prevent dirt/dust buildup?

Walking Surfaces:  (Reference paragraph 2.3.)

1.  When spills, are slippery substances immediately cleaned up?

2.  Are drip pans used, where practical, wherever the possibility of spilling or dripping exists?

3.  Are signs posted to warn patrons and employees of the slipping hazard?


4.  Are these caution signs of yellow background with black letters?

5.  When wet processes are used, is drainage maintained and are false flavors, platforms, mats, or other dry standing places provided where practicable, or appropriated waterproof foot gear provided?

Electrical:  (Reference paragraph 2.4.)

1.  Are electrical receptacles and cover plates free of cracks and securely mounted?

2.  Because of the risk of overloading electrical circuits, is the use of multiple plug adapters prohibited?

3.  Are electrical receptacles equipped with a ground fault circuit interrupt​er when they are located in or near wet processing?

4.  Are plugs of dead front construction?

5.  When in use, are plugs inserted fully with no part of the prongs exposed?

6.  Do supervisors frequently check the third/grounding prong on all plugs, especially on items that are unplugged often?

7.  Are adapters used to permit the use of three pronged plugs in two pronged receptacles, prohibited?

8.  Electrical cords shall not be subjected to electrical currents or voltages greater than their rated capacity.

9.  Do supervisors frequently inspect electrical cords for signs of fraying, cracking, wear, or damage?

10.  Are defective cords immediately removed from service?

11.  Are electrical cords prohibited from being:

       a.  Hung over nails or rafters?

       b.  Taped, stapled, or fastened to walls?

       c.  Routed through walls, ceilings, floors, doorways, windows, or simi​lar openings?

       d.  Concealed in ceilings, walls, or floors?

       e.  Placed under rags, carpets, or other combustibles?

       f.  Walked on?

       g.  Used in wet or damp locations?


12.  When possible, are electrical power cords used with equipment, suspended from overhead in rigid raceways?

13.  Is the use of extension cords kept to an absolute minimum?

14.  Are extension cords prohibited from being used in lieu of fixed wiring?

15.  Is equipment connected by flexible cord, disconnected when not in use for extended periods of time or at the end of each work shift?

16. Unless the purpose is evident, are circuit breakers, fuse boxes, and disconnect switches legibly marked to indicate what they control?

17.  Is access to electrical controls clear and unobstructed?

18.  Is taping of circuit breakers in the "on" position prohibited?

19.  Is each electrical outlet, switch, and junction box equipped with a cover plate?

20.  Are all unused openings in junction boxes, etc., securely covered?

21.  Are frames of electrical motors, regardless of voltage grounded?

22.  Are motor data plates legible?

23.  Unless double insulated, is the following equipment grounded?

       a.  Refrigerators/freezers

       b.  Refrigerated display cases

       c.  Dish washing machines

       d.  Metal serving counters with electric switches attached

       e.  Deep fat fryers

       f.  Electric tools (all types)

       g.  Mixing machines

       h.  Food processing machines

       i.  Cash registers

24.  Are GFCIs installed within 6 - feet of sinks, basins, or other sources of water?

25.  Are weatherproof electrical systems installed where lamp holders, fix​tures, or receptacles are used in wet or damp locations, such as refrigerated areas?

26.  Are electrical fixtures near steam equipment of vapor proof construction?

27.  Are control switches accessible to workers at their normal operating position?  Do workers have to reach over moving parts of a machine to activate the power switch? 

28.  Are control switch stop functions identified by the printed word "STOP" and/or the color red?

29.  Are motor "START" switches protected against inadvertent operation?

30.  Before cleaning or performing maintenance, are machines made inoperable by one or move of the following means?

       a.  Unplug the power supply

       b.  On equipment wired directly to a power source, lock the circuit breaker or start switch in the "OFF" position

       c.  If power cannot be locked off, post signs warning that maintenance is in progress.

Machinery/Equipment:  (Reference paragraph 2.6.)

1.  Do supervisors maintain manufacturers manuals for all machinery or equip​ment under their control?

2.  If no manufacturer's manuals are on hand, are local OIs developed and available?

3.  Do these OIs include areas on job safety maintenance and cleaning, lubri​cation, and inspection requirements?

4.  Do supervisors maintain a current list of all personnel qualified to operate and maintain equipment?

5.  Is the power source disconnected before the worker attempts to clear jammed work or debris?

6.  Are machines, subject to movement during operation, securely fastened?  (Some exceptions)

7.  Are supervisors ensuring that machines are given a thorough inspection at least every 60 days unless the manufacturers manual, use, or environment requires more frequent inspections?

8.  Are records of supervisory inspections and any machine maintenance main​tained as required?





Personal Protective Equipment:  (Reference paragraph 2.9.)

1.  Is eye/face protection used where there is a possibility of injury from caustic cleaning materials, flying particles, splatters, or chips?

2.  Are non-skid shoes worn in areas where floors may become wet or greasy?

3.  Are safety toe shoes worn when there is a possibility of injury from impact or compression forces?

4.  Are metal mesh aprons or heavy duty aprons available for workers who operate meat boning, cutting, slicing, grinding, sawing, and pressing ma​chines?

5.  Are thermal gloves available for use with the deep fat fryer?

Dry Storage:  (Reference paragraph 3.2.)

1.  Are heavy items stored on lower shelves, and lighter items above?

2.  Are bottom shelves at least 6 inches off the floor to allow for cleaning?

3.  Is a safety ladder available for reaching high storage items?

4.  Are cartons or other combustibles stored at least 18 inches from light bulbs and 36 inches from fire sprinkler heads?

Pot and Pan Area:  (Reference paragraph 3.3.)

1.  Are rubber mats or other approved matting in use and in safe condition?

2.  Are waterproof aprons and rubber gloves provided for each employee?

3.  Is a safe ladder available for reaching high storage items?

4.  Are cartons or other combustibles stored at least 18 inches from light bulbs and 36 inches from fire sprinkler heads?

Walk-In Refrigerators and Freezers:  (Reference paragraph 3.4.)

1.  Are storage racks in a safe condition?

2.  Are blower fans properly guarded?

3.  Is a by-pass or other type device installed on the door to permit escape in case of a lock in?

4.  Is a sign stating "DETERMINE NO ONE IS INSIDE BEFORE LOCKING DOOR" posted on doors which must be locked from the outside with hasp and padlock?


Food Preparation Area:  (Reference paragraph 3.5.)

1.  Are workers evaluated annually in the safe and proper operation of all equipment?

2.  Is a "PUSHER" used with all meat grinding equipment?

3.  Are knives and other cutting attachments safeguarded and stored in safe enclosures?

4.  Are ventilation hoods and ducting free of grease accumulation?

5.  Are hood filters over grease vapor producing activities (i.e., deep fryer and grill) washed after each use/meal period?

6.  Are hood filters in non-grease producing activities washed once per week?

7.  Is ducting cleaned when necessary but at least once every 6 months?

8.  Is the cleaning of filters and ducts documented on a general purpose form?

9.  Are deep fat fryer thermostats calibrated and documented every 12 months?

10.  Is the fire extinguisher cover for the deep fryer easily acceptable?

11.  Does the lid fit snugly over the deep fryer with frying baskets raised or lowered?

12.  Are exhaust fans in operation at all times when cooking equipment is in operation?

Self-Serve Food Service Areas:  (Reference paragraph 3.6.)

1.  Are fire extinguishers securely fastened to walls?

2.  Are floors continually inspected for spillage?

3.  Are food dispensers properly grounded?

1
1

