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Restaurant BOH Hazard Assessment and Checklist 
 

1.  Heat Stress Risk Assessment 
 
• Evaluate factors contribu�ng to heat stress: 

o Ambient temperature and humidity 
o Heat generated by cooking equipment 
o Limited airflow and ven�la�on 
o Workload and pace 
o Personal risk factors (age, health, fitness, acclima�za�on) 

 
• Iden�fy high-risk tasks and work areas 

o Prolonged exposure to hot surfaces and equipment 
o Tasks requiring heavy li�ing or physical exer�on 
o Posi�ons near ovens, grills, fryers, and dishwashing machines 

 

2.  Heat Stress Preven�on Measures 
 
• Implement engineering controls: 

o Improve ven�la�on and air circula�on 
o Insulate hot surfaces and equipment 
o Use heat shields and barriers where possible 

 

• Establish administra�ve controls: 
o Schedule regular breaks in cooler areas 
o Rotate staff through high-heat tasks to reduce exposure 
o Monitor workload and pace to prevent overexer�on 
o Train staff on heat stress symptoms, risks, and preven�on 
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• Encourage proper hydra�on: 
o Provide easy access to cool, potable water 
o Remind staff to drink water regularly, even when not thirsty 
o Avoid serving or promo�ng excessive consump�on of caffeinated or sugary 

beverages 

 

• Adjust work schedules and prac�ces based on environmental condi�ons: 
o Monitor temperature and humidity in the kitchen 
o Reduce workload or modify tasks during periods of extreme heat 

 

3. Personal Protec�ve Equipment (PPE) 

• Provide appropriate PPE for kitchen staff: 
o Lightweight, breathable clothing 
o Heat-resistant gloves or oven mits 
o Safety goggles or face shields (for fryer use) 

 

• Train staff on proper PPE usage and maintenance 

 

4. Heat Stress Monitoring and Response 

• Train staff to recognize heat stress symptoms: 
o Fa�gue, weakness, or dizziness 
o Headache, nausea, or vomi�ng 
o Rapid heartbeat, heavy swea�ng, or clammy skin 
o Fain�ng, confusion, or disorienta�on 

 

• Establish procedures for responding to heat stress incidents: 
o Move affected individuals to cooler areas 
o Encourage rest and rehydra�on 
o Seek medical assistance if symptoms persist or get worse 

 

5. Ongoing Monitoring and Improvement 

 

• Conduct regular safety audits to assess heat stress risks and controls 
• Review and update heat stress preven�on policies and procedures as needed 
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• Encourage staff to report heat stress concerns or incidents 
• Inves�gate incidents to iden�fy root causes and implement correc�ve ac�ons 
• Foster a culture of safety, emphasizing the importance of heat stress awareness and 

preven�on 


