Clean up spills

o

Clean up all spills immediately

Train employees how to recognize and report hazards

Schedule someone each shift to be responsible forimmediate clean-up
of food, oil, or other liquid spills during busy times

Do not overfill pots and pans with liquid or food.This can help prevent
potential spills

Dry goods such as flour, salt, sugar, etc. can also create potential hazards
and must be cleaned up immediately

Ph:(204) 694-7233 MTEC Ph:(204) 957-7437
s A F E Fax: (204) 956-1700 Toll Free: (800) 820-6832
Email: safety@safehospitality Email:info@mtec.mb.ca

MANITOBA TOURISM
HOSPITAI-ITY Website: www.safehospitality.com EDUCATION COUNCIL  Website: www.mtec.mb.ca



