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	Month
	Training topic
	Reference
	Related resourcesThis document is a reference for monthly risk-based and OSHA required training topics to provide to your employees.


	January
	Appliance safety 
	Risk Based
	· Appliance Guarding Safety Talk 

	February
	Cuts and Burns
	Risk based
	· Commercial Deep Fryer Safety Tips Safety Talk
· Cutting Tool Safety Talk  

	March
	Emergency action plan
	29 CFR 1910.38
	· Emergency Planning Safety Talk 

	April
	Pantry and Storage
	Risk Based
	· Proper Storage: Kitchen Safety Talk 

	May
	General Safety
	Risk Based
	· Food Service Safety Talk 

	June
	Housekeeping
	Risk Based
	· Housekeeping Safety Talk 

	July
	Bloodborne Pathogens
	         29 CFR 1910-1030
	· Bloodborne Pathogens Safety Talk 

	August
	Proper Lifting and Back Safety
	Risk based
	· The Term "Ergonomics" Safety Talk 

	September
	Safe Driving
	Risk based
	· Defensive Driving Safety Talk 

	October
	Slips, Trips and Falls
	Risk Based
	· Slips, Trips and Falls Restaurant Safety Talk 

	November
	Workplace Violence
	Risk based
	·  Workplace Violence Safety Talk 

	December
	Hazard Communication and Hygiene
	29 CFR 1910-1200
	· How to Properly Wash Hands Poster 



This document is furnished by CompSource Mutual for information purposes only. It is not intended to be a condition of coverage, nor should it be construed as legal advice.

This document is furnished by CompSource Mutual for information purposes only. It is not intended to be a condition of coverage, nor should it be construed as legal advice.

image1.jpeg
COMPSOURCE
MUTUAL——




