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   Safety Meeting Outline:
Kitchen Safety: Slips & Falls

Supervisor:_______________________ Dept. Name: ______________________ Date: ____________​​​


1. Wear sturdy shoes with slip-resistant soles and low heels; no leather soles, open toe, platform, or high heels. 
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Look for a tread that channels liquid out from under the shoe to prevent hydroplaning. 

3. Clean up spills immediately. 
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Place caution signs when mopping or when floors are wet. 

5. Always use floor mats in wet areas such as near ice machines or dishwashing activities.  

6. Never run in a kitchen. 

7. Use slip-resistant waxes on floors.

8. Don't leave boxes, stools, bags of food or anything else out on the floor where they can trip others.  Keep drawers closed. 
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9. During rush periods, spot mop only. 
10. Move cautiously when carrying items.

Discussion: Are employees wearing proper shoes?  Is the kitchen free of hazards that may cause someone to slip or fall? Good housekeeping helps eliminate slips & falls. Keep areas clean!

Corrective Action:  Are there areas that need to be addressed?  If so, what are they and what did you do to eliminate the hazard?
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