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SMALL COMMERCIAL 

FIRE IS FOR COOKING - AND ONLY COOKING 

Unfortunately, 59% of all restaurant building fires are caused by cooking. Deep fryers (9%), ranges (7%) and 

other cooking equipment (5%) just add fuel to this statistics - increasing the possibility of fire even more.' 

Install the Right Safety Equipment' 

Protect all cooking equipment with vent hood and ducts equipped with a UL300 automatic 

extinguishing system 

Equip deep fat fryers with automatic fuel shutoff to stop oil from exceeding 475 

Make sure deep fryers are at least 16 inches from any open flames, or install a steel or tempered 

glass baffle at 8 inches above fryer and other cooking equipment 

Keep a class K handheld fire extinguisher in the kitchen 

Follow Routine Safety Procedures 

Clean vent hoods and filters daily. Have vent hoods, filters and ducts professionally cleaned at 

least once every three months to avoid grease accumulation 

Properly maintain automatic extinguishing systems and have them inspected semi-annually by 

a professional fire protection company 

SLIPS, SPILLS AND CUSTOMER FALLOUT 

Nothing hurts business more than when an employee or customer gets hurt. 

If an employee slips, so will morale and service. It's one reason why The Hartford has partnered with 

Shoes for Crews®5 to offer significant discounts on quality, slip-resistance footwear. For more 

information, ask about our Slip-Resistant Shoe Program. 

If a customer falls in your restaurant, everyone hears about it. Injuries are easily avoided by following 

some common sense safety procedures: 

Clean floors and mats daily, or more if necessary 

Place mats where spills happen, and at entry ways 

when the weather is bad 

Quickly clean up all spills 

Promptly plow, shovel and remove snow from 

parking lots and sidewalks.; frequently apply ice 

melting products 

:I http.//www,usfa.fema.gov/statistics/reports/cooking.shtm 

Check bathrooms frequently for wet floors 

Frequently clean, inspect and repair all parking 

lots and walkways 

Install handrails on all steps and stairwells 

Use wet floor signs 

4 Recommended controls are based on National Fire Protection Association 96 standards. 
" https.//www.shoesforcrews.com/ HARTFORD 

https://www.shoesforcrews.com/
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SMALL COMMERCIAL 

KEEPING YOUR FOOD TASTY, SAFELY! 

One of the hardest things for any restaurant to swallow and survive is an outbreak of a food borne illness. 

According to the Center for Disease Control6, nearly 76 million cases happen every year resulting in 325,000 

hospitalizations and nearly 5,000 deaths. And unfortunately, 65% of these cases are linked to employees. 

Needless to say, food safety is serious business. 

Don't allow sick employees to prepare food or work with sanitized equipment, or other items 

used by customers 

Require employees to thoroughly wash hands and arms: 

At the beginning of work 

After using the bathroom 

After eating, drinking, coughing, sneezing, or using tobacco 

After working with un-sanitized equipment or utensils 

Whenever switching tasks or food groups 

Prevent cross-contamination by using different utensils and equipment for the preparation of 

unlike foods 

Here are some quick guides and further info on handling food safely: 

Food Safety Gov. Fact Sheet' for proper hand and arm washing techniques 

2013 Food Codes provides recommendations for specific cooking, freezing, refrigeration, 

and reheating temperature and time parameters for various types of foods 

A COMMON SENSE APPROACH TO MANAGING LIQUOR LIABILITY 

Here's a sobering fact. Restaurants that serve liquor are frequently found liable when intoxicated 

customers hurt themselves or others. It's why you need to take every precaution, including: 

Enforce a policy that no alcohol will be served to intoxicated customers 

Thoroughly train employees on how to recognize, prevent and intervene during an alcohol-related incident 

Conspicuously post signs stating customers must have ID proving they are over 21 

Enact an ID checking procedure and provide training to staff on how to carry it out 

Post names and numbers of nearby transportation services 

6 http/ /www.fda.gov/Food/GuidanceRegufation/RetaifFoodProtection/FoodbornellfnessRiskFactorReduction/ucm722832.htm 

7 http.//www.foodsafetygov/keep/basics/c!ean/ 

8 http./ /wwwfda.gov /downJoads/Food/GuidanceRegulation/RetaiIFoodProtection/FoodCode/UCM374570.pdf 

Prepare. Protect. Prevail. With The Hartford.sM 

The information provided in these materials is intended to be general and advisory in nature. It shall not be considered legal advice. 
The Hartford does not warrant that the implementation of any view or recommendation contained herein will: (i) result in the 
elimination of any unsafe conditions at your business locations or with respect to your business operations; or (ii) will be an 
appropriate legal or business practice. The Hartford assumes no responsibility for the control or correction of hazards or legal 
compliance with respect to your business practices, and the views and recommendations contained herein shall not constitute our 
undertaking, on your behalf or for the benefit of others, to determine or warrant that your business premises, locations or operations 
are safe or healthful, or are in compliance with any law, rule or regulation. Readers seeking to resolve specific safety, legal or business 
issues or concerns related to the information provided in these materials should consult their safety consultant, attorney or business 

advisors. 
The Hartford" is The Hartford Financial Services Group, inc. and its subsidiaries, including issuing companies, Hartford Fire insurance 
Company, Hartford Life Insurance Company and Hartford Life and Accident Insurance Company. Its headquarters is in Hartford, CT 
Coverage is underwritten by Hartford Fire Insurance Co. and its property and casualty insurance affiliates. In TX, this insurance is 
written by Sentinel Insurance Company, Ltd., Hartford Accident and Indemnity Company, Hartford Fire Insurance Company, Hartford 
Insurance Company of the Midwest, Trumbull Insurance Company and Twin City Fire Insurance Company. In WA, this insurance is 
written by Hartford Accident and Indemnity Company and Sentinel Insurance Company, Ltd. In CA, this insurance is written by Sentinel 
Insurance Company, Ltd. (CA lic. #8701) and its property and casualty affiliates, One Hartford Plaza, Hartford, CT 06155 
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