OHS Meal Room Amenities Checklist


	Safety, Health and Environmental Rating Checklist 
	Yes
	No

	Are meal rooms appropriate and adequate for the type of workplace and employee numbers?

Are the meal room facilities secure and safe?

Do meal rooms provide adequate cooking utensils and equipment (hotplates, toasters, ovens, hot water urns, microwave oven, fridges)?

Do meal rooms provide water coolers and ice machines?

Do meal rooms have adequate lighting?

Is sufficient comfortable seating provided?

Do meal rooms have sufficient lined rubbish bins?

Do employees have access to departmental and public phones?

Are noticeboards provided in meal rooms?

Do meal rooms provide coat hooks and adequate storage for work bags?

Are meal rooms air conditioned with controls in meal rooms?

Are handwashing facilities (including liquid soap dispensers, paper towels or air dryers) provided?

Are meal rooms equipped with appropriate safety equipment (safety blanket, fire extinguisher)?

Are meal room amenities regularly cleaned, repaired and maintained in good order? 
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	What needs to be done?

• To establish appropriate meal room amenities?

• To improve meal room amenities in your workplace? 


