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Partners for Workplace Safety~

From the Safety
Director Library






	Employee’s Name:
	
	Hire Date:
	

	Position:
	
	
	

	Department/Location:
	
	
	

	Person Completing Orientation:
	
	
	

	Title:
	
	
	


1. Employee Safety Rules
_____A. Provide copy of General Safety Rules

_____B. Provide copy of Safety Discipline Procedures

_____C. Provide copy of Area Safety Rules (if applicable)

2. Unsafe Conditions
_____A. Discussed examples of unsafe conditions

_____B. Discussed correction and/or reporting of unsafe conditions

3.  Lifting Techniques
_____A. Discussed common lifting/strain injury hazards

_____B. Discussed material handling equipment available/use (carts, dollies)

_____C. Reviewed correct lifting techniques, guidelines and limits

4.  Accidents and Incidents
_____A. Reviewed accident-reporting requirements

_____B. Discussed incident and “near misses” reporting

_____C. Reviewed and discussed incident-reporting procedures

5.  Medical / First Aid
_____A. Reviewed location of emergency first aid materials

_____B. Discussed notifying supervisors of first aid injuries

6.  Emergency Procedures
_____A. Identified location and use of emergency telephone numbers

_____B. Reviewed procedures for medical treatment

_____C. Discussed procedures for extreme weather and other emergencies

7.  Personal Protective Equipment Requirements (if applicable)
_____A. Footwear

_____B. Pot/Pan Holders

_____C. Wire Mesh Gloves

_____D. Other_____________________________________________________

8.   Housekeeping/Slips and Falls
_____A. Discussed common problems/corrective measures/wet floor signs and procedures for cleaning spills immediately

_____B. Discussed materials storage areas and practices/disposal of boxes, trash, etc. 

9. Knife/Sharps Safety 
_____A. Reviewed proper use of knives

_____B. Reviewed proper handling/cleaning of knives

_____C. Reviewed different knife sizes/using the right tool for the job

_____D. Reviewed use of wire mesh glove

_____E. Reviewed proper use/cleaning procedures for slicer/mandolins/onion king, etc. 

_____F. Reviewed proper disposal of broken glass/Not in trash!

10.  Fire Protection and Burn Prevention and Prevention
_____A. Identified and discussed “No Smoking” areas

_____B. Discussed location and use of fire extinguishers and fire alarms

_____C. Discussed potential risks for burns and prevention

11. Hazard Communication/Right-to-Know Compliance
_____A. Discussed requirements of the standard 

_____B. Discussed container labeling and MSDS information

_____C. Identified hazardous materials used in the work area
12. Driver Safety Orientation (if applicable)
_____A. Completed personal driving record (MVR) check

_____B. Provided/reviewed driver safety rules

_____C. Conducted driver’s vehicle orientation

_____D. Reviewed vehicle inspection procedures

_____E. Provided driver with accident information package

13. Other Safety Concerns/Instructions
	
	A.
	

	
	B.
	

	
	C.
	

	
	D.
	

	
	E.
	


	Signed By Employee
	
	Date


























Restaurant/Kitchen Employee Safety Orientation Checklist













