
Your Safety is Our Priority

IMPORTANT PRECAUTIONS FOR ALL STAFF 

Wash &
Sanitize
Regularly
Clean hands
prevent most
infections.

Keep Your
Workspace
Clean
A tidy space
means safer work.

Follow 
Company
Policies &
Guidlines
Discipline creates
a productive
environment.

Maintain
Respect & 
Professional
Conduct
A positive atitude
builds a positive 
workplace.

Report Any
Unsafe
Situation
Immediately
Safety improves
when everyone
participates.

Maintain 
professional 
behavior at 
all times
Act respectfully, 
responsibly, and 
courteously 



1. Wash Your Hands
Keep hands clean to prevent infections

2. Use Seprate Boards
Avoid cross-contamination

3. Wear Proper Gear
Use protective equipment

4. Store Food Safely
Keep perishable items refrigerated

Your Safety is Our Priority

IMPORTANT PRECAUTIONS FOR KITCHEN



1. Wear a Mask
Cover your mouth and nose.

2. Maintain Social Distancing
Keep a safe distance from others

3. Avoid Overcrowding
Limit the number of people

4. Press Buttons with Elbows
Minimize contact with surfaces

Your Safety is Our Priority

IMPORTANT PRECAUTIONS FOR LIFT


