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Topics

• Types of citations including new violations for 2022 (updates)

• Expectations of Cal/OSHA relating to Injury and Illness Prevention

• Cal/OSHA requirements under the new plan

• Overview of the IIPP and next steps

• Q&A

Quick disclaimer
We have made every attempt to ensure the accuracy and reliability of the information provided in 
this presentation.  It is current as of July 12, 2022.
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Polling question
Do your managers know where they can find the IIPP at their restaurant

Brief CA safety updates

 Enterprise-wide violation (applies to multi-location operations) 
 Same penalty provisions as "willful" or "repeat" violation 

 Egregious violation (willfully and egregiously violated a Cal/OSHA rule)"Kitchen Sink" Violation 
 Made no reasonable effort to eliminate the known violation 
 Fatalities, catastrophe, or large number of injuries or illnesses 
 Persistently high rates of worker injuries or illnesses 
 Extensive history of prior violations of this part 
 Intentionally disregarded health and safety responsibilities 
 Conduct, taken as a whole, amounts to clear bad faith in the performance of their duties 

under this part 
 The employer has committed a large number of violations so as to undermine 

significantly the effectiveness of any safety and health program 
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Emergency standards
 COVID-19 Prevention Emergency Temporary Standard

 The COVID-19 Prevention Emergency Temporary Standards remain in effect. The workplace standards 
were updated in May 2022. The revisions are in effect until December 31, 2022

 Working on permanent standard

Penalties
 Serious Violations

 Penalty minimum: $1,036 per violation / Penalty maximum: $14,502 per violation

 Other-Than-Serious Violations
 Penalty minimum: $0 / Penalty maximum: $14,502 per violation

 Willful or Repeated Violations
 Penalty minimum: $10,360 per violation / Penalty maximum: $145,027 per violation

 Violation of Posting Requirements
 Penalty minimum: $0 / Penalty maximum: $14,502 per violation

 Failure-to-Abate Violations
 Penalty minimum: N/A / Penalty maximum: $14,502 per day unabated beyond the abatement date (generally limited to 30 days maximum)

 Enterprise-wide violation (applies to multi-location operations) 

 Same penalty provisions as "willful" or "repeat" violation 

 Egregious violation (willfully and egregiously violated a Cal/OSHA rule) "Kitchen Sink" Violation 

https://www.osha.gov/memos/2022-01-13/2022-annual-adjustments-osha-civil-penalties
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Polling question
Tells us a little about yourself

Polling question
How would you rate your Cal/OSHA-regulatory knowledge
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History & Overview of Injury and Illness 
Prevention Program
 Effective July 1, 1991

 Every employer must have established, implemented, and maintained an effective Injury and Illness 
Prevention Program

 Adopt a written Code of Safe Practices posted at a conspicuous location

 Program must be in writing 

 Now nine elements

Nine Elements

1. Authority and Responsibility of Program

2. Compliance with Safe Work Practices

3. Communication

4. Hazard Assessment – Identifying Workplace Hazards

5. Accident/Exposure Investigations

6. Hazard Correction

7. Training and Instruction

8. Employee Access to the IIPP (new as of 7/1/2020)

9. Recordkeeping

Additional requirements

• Workplace Safety and Health Rules (Code of Safe Practices)
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Expectations of Cal/OSHA relating to Injury and 
Illness Prevention

• An effective IIPP improves workplace safety and health

• Contains elements that focus on finding and controlling hazards in the workplace 

• Management & employees working together

Review
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1. Authority and Responsibility of Program (page 3)

1. The identity of the person or persons with authority and 
responsibility for implementing the program

◦ Managers

◦ Employees
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2. Compliance with Safe Work Practices (page 5)

System for ensuring that employees comply with safe and healthy work practices

1. Provide employees with the information in the IIPP

2. Evaluate the safety performance of employees

3. Provide training and re-training to employees with safety performance issues

4. Discipline employees for non-compliance with safe work practices

5. Employees may be recognized for their performance at staff meetings and by other means

6. Employees are encouraged to respectfully coach other employees about safety

7. Supervisors or Managers that ignore or do not discipline employees for safety violations will be subject 
to disciplinary action 

3. Communication (page 6)

System for communication with employees on matters relating to safety and health:

1. Posters in the crew room and forms to encourage employees to report unsafe conditions

2. Report of Unsafe Conditions Form can be submitted anonymously

3. During meetings, employees are encouraged to report unsafe conditions

4. Safety training materials (including posters, computer-based training, and personal communication from management)

5. Provide employees with access to the IIPP

6. New-hire orientation, including a discussion of restaurant and kitchen health and safety policies and procedures

7. Workplace-specific safety and health training

8. Telephone hotline posted on the employee bulletin board

9. Follow-up by Supervisors and Managers to ensure effectiveness of training and communication

10. If needed, special meetings may be necessary for the identification of hazards or injuries and illnesses

11. Communication of safety and health concerns between employees and supervisors, including language translation where appropriate

12. Review of previous injuries and incidents

13. Various written communications
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4. Hazard Assessment – Identifying Workplace Hazards (page 7)

A system for identifying and evaluating workplace hazards:

• When the Program is first established

• When new substances, processes, procedures, or equipment are introduced to the workplace and represent a new 
occupational safety and health hazard 

• Whenever the employer receives notification of a new or previously unrecognized hazard

Daily Safety Inspection Procedure

• Daily informal inspections will be performed by the Manager on Duty and will include:

• General housekeeping, identification and removal of slip and trip hazards, and other observed health and safety hazards

• Travel Path checks may be completed throughout the day to identify and correct hazards

Monthly Safety Inspection Procedure

• Supervisors and/or Mangers will ensure safety inspections are completed monthly using the Monthly Safety Inspection Form

Annual Safety Inspection Procedure

• Supervisors and/or Mangers will ensure an annual safety inspection is completed using the Annual Full Safety Inspection 
Form

5. Accident/Exposure Investigations  (page 8)

A procedure to investigate injuries, illness, or exposures to hazardous substances

Investigation of workplace accidents and incidents, hazardous exposures, and near-miss incidents will be 
done by the Supervisor or the Manager on duty and will include:

• Inspecting the scene as soon as possible and no later than 24 hours

• Interviewing employees and witnesses with the goal of fact-finding

•Review the facts associated with the accident/exposure/near-miss incident

•Determining the causes of the accident/exposure/near-miss incident

•Take corrective action to prevent the accident/exposure/near-miss incident from reoccurring

•Record the findings and corrective actions on the Accident Investigation Report

•Unsafe conditions or procedures that may cause serious injury or damage will be stopped until the 
condition is fixed
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6. Hazard Correction  (page 8)

A procedure for correcting unsafe or unhealthy conditions and work practices 
(priorities are based on severity of hazard): 

Procedures include:

•When observed or discovered

•When an imminent hazard exists, that cannot be immediately corrected without 
endangering employees and/or property

•Remove all exposed employees from the area except those necessary to correct the hazard

•Hazardous or broken equipment removed from service and identified as defective

•Employees essential to correct the hazard will be provided with the necessary protection

•Documentation of all actions taken, and dates completed

7. Training and Instruction  (page 9)

Health and safety training program for employees

•At hire, or when new job duties

Training to include (but not limited to): 
• IIPP

•Emergency action plan

•Fire prevention plan

•Reporting unsafe conditions, work practices, and injuries

•When assigned to a new task

Responsibility 
Supervisor or Manager

Training form
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8. Employee Access to the IIPP (page 10)

Requires that all employees have access to a copy of the written IIPP

•Within 5 days of request (printed or electronic)

•Employee may designate someone else (with written authorization)

9. Recordkeeping  (page 10)

Requires that employers maintain health and safety records

•Maintain for at least for 1 year

•Records of inspections, including the person conducting the inspection, the 
identification and correction of unsafe conditions and work practices:

•Monthly Safety Inspection Form

•Annual Full Safety Inspection Form

•Documentation of safety and health training is recorded on or by a similar 
method:

•Safety Training Record Form

•Computer-Based Safety Training
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Forms (page 16)

Must be posted

•Report of Unsafe Conditions or Hazards

•Accident Investigation Report

•Employee Consultation Form

•Monthly Safety Inspection Form

•Annual Full Safety Inspection Form

•Safety Training Record Form

•Computer-Based Safety Training Form

•Restaurant Safety Meeting Minutes

Code of Safety Practices (page 11)

Must be posted

•General Safety Rules

•Slip and Fall Controls

•Back Safety and Lifting

•Ladders and Step Stools

•Electrical

•Tools and Equipment

•Freezers and Walk-in Coolers

•Illness Protocol

•Emergency Response

•Workplace Violence
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Summary and Next Steps
• Types of citations including new violations for 2022 (updates)

• Be mindful of differentiating your restaurants

• Expectations of Cal/OSHA relating to Injury and Illness Prevention

• Cal/OSHA requirements under the new plan

• Overview of the IIPP 

Next steps

1. Update your IIPP with individual restaurant information

2. Be sure to read through the sections, especially the training section

3. Post the Code of Safe Practices. 

4. Conduct a short training session – letting people know you have updated the IIPP and that the Code of Safety Practices is posted.

5. Let employees know that if they want a copy of the entire IIPP, they are entitled to it.

6. Provide a copy of the Code of Safety Practices to employees and have them sign off.

Polling question
Do you feel confident in your team to effectively implement and maintain the IIPP?
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Important concepts - FAQ 

 Should the Code of Safety Practices be posted?

 Do restaurants need to have “different” safety procedures based on hazards?

 How should we respond to requests for the IIPP from Cal/OSHA?

 How many years of training and inspection information do we need to maintain

 How quickly do COVID cases, or serious injuries need to be called into Cal/OSHA

 Can Cal/OSHA shut down my operation?

Questions?

One takeaway from today’s 
session (chat or question box)

15 second survey
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Polling question
How did we do today?


