
Slip and falls are a leading cause of accidents in any restaurant environment. 
Many slip and falls can be prevented by following some basic safe practices.

1.   Once a spill is identified, secure/guard it and request that another 

crew member bring over the CAUTION signs.

2.   Place CAUTION signs around the perimeter of a spill or area being 

mopped.

3.   Maintain clean, dry floors on a routine basis, including the area near    

the drink stations.

4.  Follow proper floor-cleaning procedures.

5.  Repair any irregular floor surfaces.

6.  Wipe spills immediately and post CAUTION signs.

7.  Keep trash and any obstacles off the floor.

8.  Keep floor mats in place and watch for any curled edges.

9.  Do not perform routine floor cleaning at peak times of the day.

10.  Keep at least five CAUTION WET FLOOR signs readily available at 

all times.

11.  Post CAUTION WET FLOOR signs by each door at the onset of wet 

or snowy weather.

Should you have any questions or need further assistance, please visit our 
website, send an email or call us.

Caution: Wet Floor
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