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A Few Words on Workers’ Compensation Insurance

Mike Larriviere, an insurance broker
with Keystone Southwest Insurance
Agency Ihe. in Rockwall, Texas, explains
how he handles a question he is fre-
quently asked."When people ask me,
‘How much insurance should | have'|
answer by saying,’| don't know, how
much are you going to be sued for?"”
The reality is that workers' compensa-
tion msurance is a relatively inexpensive
way to protect employvess and the busi-
nesses for which they work.

Contracts, such as the restaurant’s.
lease. often mandate the minimum
amount of workers compensation in-
surance a business must carry, In
many instances, however, operators
are [eft with the choice of how much
covelage te purchase. That freedom
of choice often results in underin
sured operators looking to save
rnnney on premiums,

Driven by training, technolegical
advances and reduced fraud, workers'
compensation premiums for restau-
rants have dropped significantly in
the past decade or so. In reality, says
Larriviere.a 51 million policy will often
cost only 2 percent to 3 percent more
than a $100,000 policy. Ten times the
coverage for a few dollars more
makes sense in any economy.

Restaurateurs must be aware,
however, that their insurance poli-
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the most common imjuries. which in-
and  burns.
Moreaver. there are numerous other pos-

Clude  ships/falls. cuts
sibilities that can pose a danger 1o
emplovees, such as foot injuries [rom
standing for long periods of time, deliv-
ery driver and  physical
violence in the workpliace. Workers are

accidents
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b some common (and SOME UWNCOETTIMOn )
workpluce injuries, discusses workers”
compensation insurance and suwgests
how o set up a salety training program
m=house.

cies could reguire them to take cer-
tain actions to maintain coverage.
Most policies, for example, require
biannual cleaning of vent hoods and
exhaust systems. If an operator fails
ta comply with the cleaning require-
ments and experiences a fire. the
instrance company might be able to
deny a claim based on noncompli-
ance with the policy's terms. This
denial could extend to workers'
compensation claims for employees
injured in that fire.

Insurance companies generally
take a two-pronged approach in de-
termining premiums; looking both at
the individual insured and the market
as a whole. “If an insured pays in
$5,000 in premiums and makes a
310,000 claimy, his rates will likely go
up,” Larriviere said."This means opef-
ators should focus on implementing a
safety program for their employees
that will work to reduce accidents
and, by extension, claims.”

Almost all insurance
campanies provide ma-
terials  for  thelr
CUstomets to use'in a
safety program, includ-
ing short videos and
handouts that can be
viewed or discussed at
staff meetings.

Slips and falls, Slips and talls are of-
ten caused by slick [loors.or stirs, loose
floor mats or carpet and poor visibility.
To prevent back-ot-the-hause slip-und-
full injuries. lay no-skid mats on smooth
Hoors or install slip-resistant tiles. When
cleaning. make sure to use the proper
amount of ¢leaner necessary o remove
grease or oil from {loors, Ensure doors
have a window or are marked with “In™
and “Out™ signs. and establish a set traf-
fic Tlow pattern,

Front-of-the-house stip-und-fall in-
juries can be by posting
adequate signage for wet surfaces, in=

avoided

specting carpeting for loose edges or
bumps, keeping walkways clear and
keeping Kitchen floors grease free (o pre-
venl grease tront being tricked into the
public areas. Though these suggestions
seem o fall solidly within the realm of
common sense, it is shocking how often
they are ignored.

CAUTION

HOT SURFACE

DO NOT
< | TOUCH

from needles thrown into a garbage can.

even exposed 1o laten
threats,
possibility
Cuts. Cuts can be caused in numer-
Irom kmile
shattering glass. When using knives,
simple rules can make all the difference
in employee safely. For exampleé, if

In short, operators have g responsibil- accidents
ity to train stadf to watch our for and
address potential injury-causing hazards

before injuries oceur, This anticle looks
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vour restaurant Kitchen is not tully
statfed with skilled culinary school
araduates, train employees on using the
proper knives for certain jobs.

The prop cook who uses a chef’s knife
to pit avocados will ultimately spend
sole time in the emergeney room. Re-
quire that Knives be inspected and kept
shurp at all times — dull knives shp
more freguently and cause more injury
han sharp ones: Dishwashers should
never place a knife inter 4 soapy sink be-
wabse unother employee could reach in
amd be injured by an unsecn blade.

Muachinery should be used according
to the manufacturer’s specitications.
medaning that guards must reniam 1
place even though they can slow dowr
production. An employees should nol be
putting her hands into a mixer while the
implement is moving. or slicing vegeta-
bles on a mundaline when the food itself
is sliced too thin 1o protect her fingers,

Cilassware that 15 chipped or cracked
should be immediately  discarded,
Stacked elasses that stick together afler
washing can he rolled apart on a Flat
surlace rather than twisted apart (itcan
shatter plasses ina worker's hunds . Fi-
nally. slussware shoald never, ever go
into the 1ce muker, Being forced 1o
dump out the entire ice maker during
service Lo clean out elass shards and
blood Can certainly put a damper on tea
and soft drink sales,

Burns and scalds, Burns are among
the most painful and debilitating restao-
rant injuries. Operators who provide an
adequate number of gloves or mitls,
wihitle also providing training on bury
prevenuon, stand to keep employees
sifer, and therefore on the job longer.
than those who donot Refreshers about
handling hol items, organizing a hot
line, and proper use of pressure cookers
and fryers (1o name a few) can keep
kitchen-employees thinking about 1m-
portant salety 1ssues,

One atem that continuadly escapes al-
tention. however, s the correlation
helween hums and footwear. Despite the

popularity of open-toed r holey riubber
clogs in the Kitehen. operators might
consider banning those shoes from the
Kitchen and warning employees that such
footwear offers little protection il some
one acetdentally spills hot oil or grease
oo foot shod in one of those.

Violence. Violence in the workplace.
whether resulting from ucts by co-work-
ers, customers or oriminals, can pose a
threat to vour stalf. While these situa-
Lions can be nearly impossible W predict,
employees cin he trained on the warming
stgns that point to potentially violent oui-
bursts. how o deal with intosicated
patrons and how ta seek help in the event
an ineident occurs. Threalened or at-
tempted acts should be tken serionsly
by management. and implementation of
4 gero-tolerance policy tor such hehavipr
1s erttical. Operators might also con-
sider strategically installing video
cameras on the restaurant premises
to deter bhoth employee and
stranger vialence:

Automobile accidents, |J
vour restatirant provides
delivery services. you
run the sk that
dreiver could be in-
varlved o

d

an
Man-
dating thut vour
drivers Tl losw

accident.
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Must-have Items for
Employee Safety

* First-aicl kits

« Burn treatment

« Qintmients and sprays

* Eye wash station

+ Biohazard cleanup kit

« Bloodborme pathiogens cleanup kit

* Medications

* Shatp disposal (knives, tlass, etc)

* Signs with emergency procedures
and phane numbers

= Material safety data sheets binder

* Spill response equipment

* Caution signs/minrored carners

* Shatterproof bulbs

* Mats

» Fre extinguiisher

= Goggles

* Sanitizing test kits

» Disposable gloves

- Waterproof gloves

* Handwashing supplies

« Hands-free disinfectant

« Hairnets

= Towe| dispersers

and could protect
the restaurant in
e
acetdent oc-

Vet an

local safety
regulations

can only provide a miodicumy of eomfort.
however, because third parties are so of-
fen involved. At the very least vou will
want 1o review the emplovee’s driving
record before he or she becomes 4
driver, and only hire those drivers who
have clean records,

Company policy should mandate thi
no personal business miy he conducted
when a driver is en route to or from a de-
Hivery, This will help define the scope of
the driver’s work-related responsibilities.

JANUARY 2000 | w

curs  while
the driver is
on a personal errand.

Bodily MMuids exposure. Restauran
emplayees may. at times, be called upon
10 deal with the bodily fuids of another.
Responsible operators will (ry 1o preparé
employees 1o deal with these unfortunate
incidents. Whether cleaning up after a
sich guest or finding a used needle while
cleaning the restroom, emplovees should
know proper disposal procedures and be
given adequate resources to properly
deal with these sitetions, Such resources
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include clean-up kits, cleansers, masks
and disposal containers. Employees
should be instructed 1o be on the lookout
for needles and broken glass (e.g., behind
teash cans. atop paper towel dispensers)
and (i never pick them ap withour the aid
of pliers or tongs. When cleaning up
vomit or blood. workers should wear pro-
lechive equipment such as waterprool
gloves and use proper disinfectant, 1" an

crployee comes into contact with bodily

fluid through penetration of the skin tsuch
as o needle stek) or vid the eves, mouth
or nose he should receive tmmediute
medical attention.

Address workplace satery n your em-
ployee handbook, A commitment 1o
employee safety should be thoroughly
outlined in the opérator’s employee
mandbook. Include a bullet hist of house
salety riles that must be (ollowed. and
consequences for  noncomplinnee
should be spelled out, mcluding verbal
and written warnimgs for [irst minor in
fractions (e.g.. using a glass (o s¢oop
froun the ice maker), suspension for
repreated or more serious inlractions
(continued failure to practice knife
sality or keep a Moor grease free,
and termination “for cause™ n the
event of gross misconduct (threats of
violence or lehting).

First, ensure cach employee re-

ceves the employvee handbook
when hired and thut cach employee
returns asigned sheet (usually the
back page of a new handbook)
stating that they received the bonk
and will ubide by the company <
policies. including attending re-
guired stall mectings seheduled by
the management. Mareover, in-
clude @ section on health and
safety i employee review materi-
als so they can be rated on these
issues specifically.

These policies. though, are only
etfective 1f they are enforced. Cre-
ating a written policy and fuiling
o enforce it may actuilly expose
the restaurant 1o mare liability
than not having a policy at all (he-
cause the existence of the poliey

shows thay the compuany recog

nized the potential Tor harm, and
Latlure 10 enlorde them could
amount o negligence),

alng

Adopt a safety training program,
Starting o Usalety training program’™ is
nol as daunting as it sounds. First, in-
spect your restaurant for potential
huzards and the availability of firstaid.

Second. develop written emplovee
health and satery policies if vou dono
already have them in pluce. Then inte-
arate those policies imto regulur stafl
meelings. You will notp be asking em-
plovees 1o give up whole Saturdays on
quarterly basis for leclures an how o use
knives or avoid bloodhorme pathogens

Instead. managers and workers cun re-
ceive directon abour therr roles with
recard W satety in the workplace. Videos
on salety like those available from insue-
anee providers or the National Restaurant
Associanon often run only afew minutes
and can focus attention on specific topics.
Similarly, hapdouts can provide a basis
for discussion aud guestions on discrele
LOpies covered aeross varvus meetngs.
The goal of the tramming 18 simply to
keep the idea of workplace safely in
employess” minds: not toomake them
safely experts.

Next. regularly instruct miamagers (o
cusure the policies are followed.

Finally, recognize that restaurants are
ever-changing environments. Schedule
regular re-inspections of the premises.
lookime tor new hazards or wear and tea
on equipment. and adjust palicies or pre-
cautions actordingly.

Operators, as employers, have d re-
sponsibility w provide o sale working
cnvironment for their employees, Sater
facilities and alert employees will reduce
the number of work-related imjuries and
the costs gssociated with insurance
clanms, massed dayvs and the general jn-
canventence caused by these incidents,
allowing your restanrant 1o [ocus on ity
primary goal: serving customers and

muking money. RS&6
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