The Insurance Market

SAFETY TRAINING SERVICES OVERVIEW -
RESTAURANTS
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ARE YOUR EMPLOYEES ENGAGED IN SAFETY TRAINING?

e [tisn't enough for your employees to simply be aware of safety standards and common
restaurant hazards, like falls, fires and workplace violence. You need to ensure that your
employees are dedicated and ready to adhere to safety requirements in order to cut costs
related to injuries and illnesses.

DID YOU KNOW THAT YOU CAN SEE A MASSIVE RETURN ON INVESTMENT FOR EVERY
DOLLAR YOU INVEST IN WORKPLACE SAFETY AND HEALTH?
e Our clients have access to hundreds of restaurant-specific employee safety materials,
including flyers, articles and a comprehensive safety manual that can help promote a
safety-minded workplace.

IS YOUR BUSINESS PREPARED FOR UNANNOUNCED SAFETY INSPECTIONS?

e [fan unannounced OSHA inspection finds violations at your restaurant, you may have to
pay thousands in fines and watch as your reputation plummets. We can offer you
compliance resources and OSHA inspection guides that will help you address potential
issues before they occur.
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TRAINING PROGRAMS AND PRESENTATIONS
Prepare your employees for a variety of restaurant
hazards with these training programs and presentations.
Each of these customizable training packets include a
presentation, instructor’s notes, employee handouts and
quizzes, and a meeting sign-in log.

EMPLOYEE SAFETY MANUAL

Access a customizable construction safety manual, which
features policies concerning safety responsibilities, fire
prevention, liquor liability, sexual harassment and job-
specific safety precautions.

WORKPLACE POLICIES

Develop comprehensive safety policies with these
templates, which include a variety of relevant materials
on topics like restaurant inspections, communicable
diseases, equipment maintenance and abuse
prevention.

TOOLBOX TALKS

Help encourage safety discussions between managers,
supervisors and employees with toolbox talks. These
talks focus on a number of restaurant safety issues, and
can be used to support your own workplace safety
programs.

EMPLOYEE SAFETY COMMUNICATIONS
Promote various workplace topics with hundreds of
employee-facing resources, including flyers, articles,
bulletins and guides that will help keep health and safety
top of mind.
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