LODGE SAFETY CHECKLIST

General Environment: Good Fair Poor Inspected By:

Date: S |US|NA *Remarks

Hallways & Corridors

Stairs & Stairwells

Floor Surfaces/Spill Clean-Up

General Housekeeping

Waste Receptacles

Toilet Facilities/Plumbing

Storage Areas/Clean & Orderly

Rodent/Insect Control

Lighting

Ventilation Equipment

Drainage Systems

Fire Protection Equipment/
Sprinklers/Fire Extinguishers

Fire Procedures

Fire Doors Operable

Exits/Clear & Marked

Hazardous Matter/Storage

Hazardous Matter/Handling

Smoking Regulations/Enforced

Emergency Lighting Power

Electrical Wiring/Electrical Outlets

Electric Panels/Labeled

Electric Panels/Condition

Equipment/Grounding/
General Condition

Extension Cords/Use & Condition

Machinery/Guarding

S=Satisfactory * US=Unsatisfactory * NA=Not Applicable ¢ Under “*Remarks” — record noted unsafe or unsatisfactory conditions.
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LODGE SAFETY CHECKLIST continued

General Environment: Good Fair Poor Inspected By:

Date: S |US|NA *Remarks

Ladders/Condition

Tools & Equipment

Unsafe Practices/Employees

Safety Signs/Visible

Employee Safety Training/
First Aid

Metal Container with cover
provided for greasy rags

Knives stored in holders
when not in use

Electrical Cords & Plugs of
Appliances in Good Condition

Food Processing Equipment
Properly Guarded and in
Good Repair

Glass Stored Away From
Open Ice Storage and

Food Storage Areas

Gas & Beverage Concentrate
Cylinders Secured Against
Tipping

Drain & Other Floor Openings
Covered

Non-Skid Mats Provided in Front
of Sinks, Ice Mach, Range, etc.

Are Mats Clean without Grease
or other Buildup

Food Stored Off the Floor

Food Covered and Stored in
Refrigerator when Not Being
Prepared

Hood & Filter Over Range Clean
and Not Laden with Grease

Suppression System in Hood
Inspected in Last 6 Months

Food Preparation/Storage

Food Handling Procedure
Walk-In Refrigerator —
Safe Entry

S=Satisfactory * US=Unsatisfactory * NA=Not Applicable ¢ Under “*Remarks” — record noted unsafe or unsatisfactory conditions.
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