MAY SAFETY MEETING

MAKE TIME FOR SAFETY

HOSPITALITY C

. Use Heat Resistant Gloves and Aprons
. Filter/Change Grease When Cool

. Use Dry Rags To Handle Hot Pots

. Avoid Dropping Frozen Food Into Fryers
. Use Lid of Pot To Deflect Steam

« Turn Pot Handles Inward

. Use Caution When Handling Hot Liquids
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