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Grocery, Convenience Store  
and Deli Safety Checklist   
This Grocery, Convenience Store, and Deli Safety Checklist provides essential guidelines to help protect your business, 
employees, and customers. Please use the following checklist to maintain a safe, compliant and efficient operation.  

  

Slip, Trip and Fall Prevention  
 Repair potholes, cracks and uneven surfaces in 

parking and sidewalk areas   

 Remove snow and ice from the premises 
promptly   

 Apply rock salt to sidewalks and driveways three 
hours prior to and throughout a snowstorm  

 Keep all walkways, aisles and exits free of clutter 
and debris  

 Place water-resistant mats at all entrances, exits, 
and beneath areas prone to spills—such as 
beverage and ice machines 

 Use caution signs and cones to alert guests and 
staff if floor is wet during business hours  

 Install adequate lighting above sidewalks and in 
parking areas  

 Install illuminated exit signs and emergency 
lighting  

Property Protection  
 Install smoke and heat detection devices and 

ensure they are connected to a central alarm 
system  

 Mount fire extinguishers in all common areas 
and train employees on how to use them — 
ensure all extinguishers have up-to-date 
inspection tags and receive annual servicing  

 Avoid using Federal Pacific or Stab-Lok circuit 
breakers, as they are known to fail and pose a 
serious fire hazard  

If your facility has on-site cooking:  

 Use a wet chemical extinguishing system that is 
NFPA 96 compliant for commercial cooking 
equipment to help combat kitchen fires  

 Install a commercial exhaust system over all 
cooking equipment, and ensure it is 
professionally serviced semi-annually under a 
cleaning contract  

 Store cooking oil and flammable liquids in a 
well-ventilated area away from sources of 
ignition or heat  

Food Safety   
 Ensure all food handlers are certified through a 

food safety training program and practice all 
safety procedures such as cleaning, equipment 
maintenance, safety checks, training, etc.  

 Clean out freezers, shelves and refrigerators 
routinely to dispose of spoiled food  

 Set refrigerators to a minimum of 40 degrees 
Fahrenheit to prevent food spoilage   

Employee Safety and Training  
 Run background checks on all employees prior to 

hiring  

 Conduct annual safety trainings to prevent on-
site accidents and review emergency protocol   

 Create and utilize an incident report to log 
workplace accidents  

 Train employees to request proof of ID for all 
alcohol sales and to refuse service to anyone 
who appears visibly intoxicated  

Theft Prevention and Security  
 Install security cameras in and around the store 

to cover all public areas   

 Utilize inventory tracking software to track sales 
patterns and identify discrepancies and unusual 
activity   

 Implement cash register protocols including 
individual employee login credentials for the POS 
system, regular cash counts during shift 
changes, scheduled cash drops, and 
documented authorization for all voids and 
returns 

 


