
 

Heat Illness Prevention Plan 

A. OBJECTIVE 
This McDonald's Heat Illness Prevention Plan outlines procedures to minimize and control heat illness hazards in 
compliance with Cal/OSHA regulations (8CCR3395). This Heat Illness Prevention Plan adds to our Injury and Illness 
Prevention Program (IIPP). This program is available in all restaurants. 

B. RESPONSIBILITIES 
Managers have primary responsibility for the implementation of the Heat Illness Prevention Plan. They are ultimately 

responsible for the safety of their employees. 

Make sure all employees have received and understand heat illness prevention training. 

Train all new employees. 

Make sure that employees working outdoors for more than 15 minutes have water, such as a handheld order 
taker. 

Make certain that water containers for outdoor employees are refilled as needed. 

Know the emergency response procedures for the restaurant including the approved way to contact emergency 
medical services (EMS) (usually calling 911 from a landline telephone) and the alternative method for 
transporting an employee (usually a vehicle at the restaurant). 

Monitor employees for signs and symptoms of heat illness, especially if the employee has requested a shade 
break. 

Watch employees who are working outdoors in hot weather. 

Make certain that first aid and /or medical treatment is provided to any employee who has signs and symptoms 
of heat illness. 

Employees are responsible for complying with the provisions of this plan, including: 

Attend heat illness prevention training. 

Follow instructions and safety training. 

Tell the manager if their container needs more water. 

Monitor themselves and fellow employees for signs and symptoms of heat illness. 

Tell a manager if they are experiencing any heat illnesses symptoms. 

Ask the manager if they have any questions about heat illness or safety on the job. 

C. WATER PROCEDURES  
Employees shall have access to portable drinking water in the restaurant. Ice is available in the restaurant to keep water 
suitably cool. Water is provided to employees free of charge. 

An employee assigned to work outside for more than 15 minutes must have a water container with fresh, cool water. 
The manager is responsible for checking water containers and refilling as needed.  
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D. SHADE PROCEDURES 
All employees will have access to shade inside the restaurant. Shade must be easy for an employee to use. 

When duties require extended periods of outside work (e.g. handheld order taker), shade must be present when the 
outdoor temperature high for the area is forecast to be over 80°F. If the prediction on the previous day is for the 
temperature high for the area to exceed 80°F, shade must be up as of the beginning of the shift and present throughout 
the day. When the outdoor temperature exceeds 80°F, employees shall have access to shade at all times.  

E. SHADE ACCESS 
Employees shall be allowed and encouraged to take a cool-down rest in the shade when they feel the need to protect 
themselves from overheating. Access to shade shall be permitted at all times.  

The manager will monitor an individual employee who takes a cool-down rest and ask if they are experiencing symptoms 
of heat illness. The manager will encourage the employee to remain in the shade. The employee shall not be ordered 
back to work until any signs or symptoms of heat illness go away, but in no event less than 5 minutes in addition to the 
time needed to get to the shade.  

If an employee shows signs or reports symptoms of heat illness during a cool-down rest, the manager shall make certain 
that appropriate first aid or emergency response is provided.  

F. MEDICAL AND EMERGENCY RESPONSE PROCEDURES 
Our Emergency Action Plan guides our response to heat illnesses. A list of the location of the closest hospital AND 
medical treatment/urgent care facility must be available in the restaurant. 

Employees may contact the supervisor or the emergency medical service (EMS) by voice, observation or electronic 
means (cell phones or radios).  

Managers will observe employees for the signs and symptoms of heat illness. If any manager or employee observes or 
reports any signs or symptoms of heat illness in any employee, the manager shall take immediate action according to 
the severity of the illness.  

Any employee exhibiting signs or symptoms of heat illness shall be monitored and shall not be left alone or sent home 
without being offered onsite first aid and/or being provided with emergency medical services. 

Procedure: 

Contact the emergency medical service (EMS), usually by calling 911. 

Provide the 911/EMS clear and precise directions to the restaurant (address and how to find the location). 

If an EMS ambulance is not available, transport the ill employee to a medical facility in a vehicle at the restaurant, 
usually a Manager's vehicle. 

Do not send home an employee showing signs and symptoms of heat illness without offering onsite first aid or 
emergency medical services. 
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G. ACCLIMATIZATION 
Acclimatization means getting used to working in the heat. It takes most people between 4 to 14 days to get used to 
working in the heat. 

During a heat wave, the manager must closely observe employees for the signs and symptoms of heat illness. A heat 
wave is when the high temperature will be at least 80°F and at least 10°F higher than the average high temperature in 
the previous five days.  

An employee newly assigned to a high heat area must be closely observed by the manager during the first 14 days of 
work. 

H. TRAINING: ALL EMPLOYEES 
All employees will receive training in Heat Illness Prevention. New employees will be trained during orientation on the 
following topics:  

The McDonald’s procedures for water, shade, cool-down rest breaks, and emergency response/first aid. 

The need to drink plenty of water. 

Access to shade, water and medical care without any retaliation. 

Acclimatization Procedures. 

The types of Heat Illness (signs and symptoms) and how they can progress quickly from mild to serious symptoms and 
life threatening illness. 

Reporting symptoms of heat illness to the manager. 

Providing prompt medical treatment, and how McDonald’s will respond the emergencies. 

Employees must ask the manager if they do not understand training or how to safely do their job. 
 
The OSHA QuickCard on Heat Stress (English and Spanish) may be used to train employees. 

I. MANAGER TRAINING 
Managers and Supervisors will receive the same training provided to all employees. In addition, these topics will be 
emphasized in Manager Training: 

Responsibilities 

This heat illness prevention plan 

Emergency response procedures 

Our emergency action plan for each restaurant 

How to monitor weather reports (e.g. TV and radio, websites, smartphone apps) 

Water procedures 

Shade Procedures 

Monitor employees working outside 
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