	Subject:  Temperature Extremes


	Topic:  High Temperatures in a Restaurant Kitchen


	Question:  Are there any regulations regarding high temperatures in a restaurant kitchen? 

	Answer:  There are no specific MIOSHA laws covering heat stress. However, MIOSHA can cite our “general duty clause” when employees are not protected against excessive heat stress.

The default standards we rely on for requiring employer action to prevent heat-related illness is the American Conference of Governmental Industrial Hygienists’ Threshold Limit Values for physical agents. This publication lists exposure assessment methodologies and associated work/rest cycles required to keep employees from suffering heat-related illness. When employers fail to prevent heat-related illness, MIOSHA may cite under our “general duty clause,” which states that employees have the right to work in an environment free from recognized health and safety hazards (including several hazards we do not have specific standards for).  

MIOSHA has been involved in a heat stress fatality investigation in a restaurant kitchen where the employer was cited under our “general duty clause.” 


	Applicable Construction Safety Standard/Rule:       


	Applicable General Industry Safety Standard/Rule:       


	Applicable Occupational Health Standard/Rule:       


	Additional Resources:  All employees have the right to file a complaint with MIOSHA and may do so electronically from the following page, How To File a Complaint with MIOSHA.

Information about avoiding heat related illness can be found on OSHA’s Website.

For complimentary MIOSHA consultation please contact our office at (517) 284-7720 or submit a Request for Consultative Assistance (RCA). 
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