
Your restaurants face the possibility of 
grease fires which can cost you lost 
sales, worker injuries, property 
damage, and increased insurance 
costs. 
At a minimum, you should do 
the following to prevent fryer fires:

◆ Keep grills and fryers clean and
free of grease build-up.

◆ Exhaust hoods and ducts should be
throroughly cleaned by a licensed
contractor quarterly.

◆ Inspect ANSUL system semi-annually.
◆ Upgrade old fryers with LOV fryers.
◆ Check all high-limit controls on cooking

equipment monthly. Replace them every 4 years.
◆ Be sure everyone is trained on how to quickly

extinguish a fire.

https:www.profitingfromsafety.com/category/fires/

In This Issue:

Spring 2026

Best Practices to Prevent
Restaurant Fires

Manager’s Safety University
WE STILL NEED YOUR HELP! In order to comply with our safety services program, please work to have at 
least 3 managers per restaurant complete the online training through Manager’s Safety University (MSU). 

To learn more about MSU, please visit www.NOIT.com or contact us.

Manager’s Safety
University (MSU)

Prevent Restaurant Fires

Food Safety 101

Sign Up Today for Our Newsletter!
www.ProfitingFromSafety.com

Online Safety Training Portal 
For Your Managers

How to Use Video

Quarterly Newsletter



Food Safety 101
As a restaurant manager or owner, you’re probably aware of the thousands of frivolous complaints made about food quality – from 
objects in the food, concerns that the food may be past the expiration date, to other issues that are unlikely to be true. However, 
food safety needs to be taken seriously to prevent real claim costs.

Customers sometimes return food that is undercooked, including beef, chicken, and other items. In all cases, and especially with 
chicken, a patron can become seriously ill when eating undercooked or raw meat. In many crew interviews, employees often admit 
to rushing through the cooking process.  They confess to either removing the hamburger or chicken from the grill early, or taking 
out the fried items from the fryer before the proper cooking time.  Improper cooking is often easily prevented by crew members. 
That’s why it is crucial to ensure that proper procedures are translated by managers and followed the right way, every time.

How to Use Video to Fight Fraud,
Reduce Claims, and Correct Real Hazards
Today, nearly all restaurants have camera systems in place. Most realize that when used effectively, this valuable equipment will 
pay for itself many times over. Video cameras can be a vital tool in combating costly employee injury, liability, and crime related 
claims while helping to fight fraudulent claims too. Your insurance company is your partner, and they use your camera footage 
to maximize their effectiveness in managing claims costs.

In addition to assisting you in fighting fraudulent claims, video cameras can also help you identify real safety hazards in-store, 
allowing you to make immediate changes to procedures. For example, if a floor was wet and no wet floor signs were displayed, 
or the employees failed to use a dry mop, then those mishaps can be addressed and corrected. After all, it is better to identify 
real dangers before they turn into costly claims and higher insurance costs.

Video cameras can help you keep a watchful eye on safety, even when you’re not there.

For additional information on the use of video footage, use the following link:
http://www.profitingfromsafety.com/how-to-use-video-to-fight-fraud-reduce-claims-and-correct-real-hazards/

Always train AND INSPECT/ENFORCE employees on these food safety rules:

◆ Handle food properly, and wear gloves when required.
◆ All crew memebers must wash hands often with foaming antibacterial hand soap.
◆ Never rush through proper cooking, even if the restaurant is busy.
◆ Remind employees daily that food is why people come to the restaurant, and quality is a number one priority for your

reputation and repeat business.

When it comes to food safety, your crew has 100% control over the outcome. Through employee training and strong diligence in properly 
cooking the food you serve, your store can reduce the risk of life threatening and costly insurance claims. 
For more details and information, see your Operational and Training Manual and/or follow the link: 
http://www.profitingfromsafety.com/food-safety-101/




