Safety in Foodservice Operations

1. What are internal and external controls?
Internal controls are the systems and procedures implemented within the food service department to ensure that operations run safely, efficiently, and in compliance with company policies. Examples include temperature logs, hand-washing protocols, inventory tracking, cash handling procedures, and employee health checks.
External controls involve oversight and regulations from outside entities such as local health departments, state labor boards, OSHA, and the Department of Agriculture. These agencies inspect, audit, and verify that Aramark facilities maintain proper sanitation, food safety, and workplace safety standards.
2. What type of “disasters” can happen to the food service department?
Possible disasters include:
· Power failures that cause refrigeration and cooking equipment to stop functioning.
· Flooding or water shutoffs that impact cleaning, sanitation, or cooking processes.
· Snowstorms or severe weather that disrupt deliveries or prevent staff from reporting to work.
· Fire or smoke incidents in the kitchen.
· Chemical spills or contamination of food or surfaces.
· Public health emergencies, such as outbreaks of contagious illnesses.
· Security incidents involving intruders or workplace violence.
3. What are the plans for power failure, floods, snow, water shutoff, etc.?
Aramark follows an Emergency Preparedness and Business Continuity Plan:
· Power failure: Use backup generators where available; food in coolers and freezers is monitored for temperature control; operations shift to cold or shelf-stable menu items.
· Floods or water shutoff: Suspend use of equipment that relies on water; use bottled or transported potable water for handwashing and food prep; contact maintenance and local authorities immediately.
· Snow or severe weather: Implement inclement weather staffing plans; ensure that essential personnel are identified; communicate closures through management channels.
· Fire or evacuation: Follow posted evacuation routes, shut down equipment safely, and meet at the designated assembly point.
All employees receive annual training on emergency procedures.
4. What are safe working conditions?
Safe working conditions are environments where hazards are minimized and employees have the equipment, training, and supervision needed to perform duties safely. This includes:
· Clean, dry, and well-lit work areas.
· Properly maintained equipment with safety guards.
· Readily available personal protective equipment (PPE) such as gloves, aprons, and slip-resistant shoes.
· Accessible fire extinguishers, first-aid kits, and eye-wash stations.
· Clear signage for exits, wet floors, and chemical storage.
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5. What are safety concerns of the employees?
Employees face several potential hazards, including:
· Accident prevention: Avoiding slips, trips, and falls through proper footwear and clean floors.
· Chemical safety: Proper labeling, storage, and use of cleaning agents; using gloves and following SDS (Safety Data Sheet) guidelines.
· Burns and cuts: Safe knife handling and use of oven mitts, tongs, and guards.
· Electrical hazards: Keeping cords dry, inspecting equipment for damage, and reporting faulty outlets.
· Infection prevention: Practicing hand hygiene, using gloves, and following food safety protocols to prevent exposure to contagious diseases (e.g., hepatitis, HIV).
· Security threats: Awareness training to handle intruders or aggressive individuals; following fire evacuation and lockdown procedures.
6. What type of safety training is provided?
Aramark provides comprehensive and ongoing safety training, including:
· New hire orientation covering OSHA standards, emergency procedures, and food safety.
· ServSafe certification for managers and food handlers.
· Annual refresher sessions on chemical safety, PPE use, and sanitation.
· Hands-on kitchen safety workshops focusing on knife skills, equipment handling, and accident prevention.
· Emergency drills for fire, evacuation, and severe weather scenarios.
· Online OSHA-compliant modules and regular safety meetings to review incidents and reinforce best practices.
7. Occupational Safety and Health Act (OSHA) summary
Under the Occupational Safety and Health Act (1970), Aramark is committed to maintaining a safe and healthful workplace by:
· Complying with OSHA safety standards and local regulations.
· Providing safety equipment, training, and resources.
· Reporting and investigating all accidents or near misses.
· Encouraging employees to voice safety concerns without fear of retaliation.
· Continuously improving safety programs through inspections, audits, and employee feedback.

