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Restaurant Food Safety for: 

Managers 
 

Wood County Health Department 

Be on the Look Out! 

Are your employees: 

 Wearing excessive jewelry? 

 Keeping their work stations clean? 

 Washing their hands after smoking,

 eating, or using the restroom? 

 Showing signs of illness? 

 Wearing a clean uniform? 

 Heating and cooling foods to the

 appropriate temperatures? 

 Accurately date marking food held

 for more than 24 hours? 

Have your employees 

signed the Food 

Employee Reporting 

Agreement? 

Are you: 

 Open to questions

 from your staff? 

 Maintaining a positive

 attitude and

 reasonable

 expectations? 

 Ensuring a healthy and

 safe establishment? 


