
Safety Procedures  
When Using Meat Slicers
l  Always use the push guard for pushing food toward the blade.

l  Always keep your hand and fingers on the push guard and 

 never on the food.

l  Return the blade setting to “zero” when finished using the slicer.

l  If a customer or co-worker interrupts you when using the slicer, 

stop slicing and respond to the person. Return to slicing only when 

your full attention is focused on the meat slicer. 
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Practice Safe Slicer Cleaning Procedures 
l  Put on cut-resistant gloves (both hands).

l  Turn the blade to zero.

l  Turn off and unplug slicer.

l  Wipe away larger pieces of meat and cheese from the top and bottom of the slicer.

l  Always wipe the blade from the center outward. Never wipe the outer edge inward.

WARNING: NEVER turn on the slicer and try to wipe a spinning blade.

WARNING: Bypassing or tampering with the safety switch on the slicer is an OSHA 

violation and poses a severe cut and laceration risk to the operator.

Note: Federal labor law prohibits anyone under the age of 18 from using a slicer. 
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Not intended to constitute legal advice; for informational purposes only. You 

should consult an attorney before implementing an employee safety program.
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