
Restaurant Flood and Cleanup Safety Tips 

Rising waters from flooding can cause serious damage to your premises and its content, including
food products. It is important that the cleanup of damaged property be done safely to minimize
health hazards to workers. While many of our members want to address this quickly, taking
a few steps to protect yourself, your employees and your property can be very important.

If your premises had standing water, be certain that the electrical service at the panel or exterior
disconnect has been turned off by a licensed electrician. Avoiding potential electrical shocks from
electrical current in standing water is critical. Don’t assume that since the electricity went off,
these panels are safe. A quick inspection by a licensed electrician is a must.

When considering an approach to cleaning and sanitizing your business prior to reopening, we
urge all LRA SIF participants and LRA members to contract this task out to an insured third-party
whenever financial feasible to do so. There are many national and local companies that can provide
recovery services, cleaning and restoration. If you have insurance that covers your claim, most of
these costs can be covered under your policy. If you decide to use your employees to cleanup  your
premises, know that they are covered under your LRA SIF workers’ compensation policy.  

• Contact your property insurer and report your claim as soon as possible. They may ask
   you to retain items or inventory. If not, ensure you have created a record with photographs or
   videos for all of your impacted property. Keeping perishable items isn’t advisable; provide
   photos, videos and a list of items discarded.

• Inspect the underside, interiors and sides of all equipment to be sure it can be cleaned
   and prepared to be returned to service. 

• If your electricity or refrigeration was out for a significant period of time, we advise
   not to serve any items that are impacted. If you have a freezer, check the temperature and
   condition of the frozen items. Most items when starting to thaw must be immediately
   prepared or disposed. You should take photographs or video of spoiled product, make an
   itemized list detailing spoiled foods and attach receipts or other documentation of cost. Once
   this is complete, discard all spoiled food in leak proof bags or containers, or as directed by
   local officials. 

• Prepare an inventory of all food items, utensils, storage items, etc. and make a copy
   for your adjuster. If possible, supply them with copies of receipts for damaged items. This
   may require reviewing your fixed assets on your tax ledger. Also, keep records of all additional
   expenses (supplies, equipment purchased, or rented, etc.) incurred because of the flood.

• For your personal health, be sure that your tetanus shot is current (given within the
   last 10 years). If not, seek a booster shot.  

Below are some flood and cleanup safety tips:



• Always wear watertight boots with a steel toe and insole, gloves, long pants, and safety
   glasses during cleanup operations; no sneakers. Wear a hardhat if there is any danger of
   falling debris. Disposable masks are also a good option.

• Remove and discard porous organic materials that have become wet or are visibly
   contaminated (e.g., damp insulation in ventilation system, moldy ceiling tiles, and
   mildewed carpets). If you must remove sheetrock, FRP panels, concrete board, flooring
   or other building materials, be careful of screws, nails and fasteners that are attached
   to the product.

• Avoid breathing dust generated by moldy building materials, crops, and other materials.
   Consider using an N-95 NIOSH-approved disposable respirator.  

• Clean and disinfect nonporous surfaces where microbial growth may occur with detergents,
   chlorine-generating slimicides, or a disinfectant made of 1/2 cup liquid household bleach
   mixed into one gallon of water. Ensure that these cleaners have been removed before air
   handling units are turned on. When using a biocide or disinfectant, consult the material
   safety data sheet (MSDS) or warning label. CAUTION: Do not mix bleach with other cleaning
   products that contain ammonia. 

• When handling bleach or other chemicals, follow the directions on the package; wear eye,
   hand, and face protection as appropriate; and have plenty of clean water available for eyewash
   and other first aid treatments. Only drink safe drinking water that has been bottled, boiled,
   or treated until there is confirmation that the community water supply is safe for consumption. 

• The Louisiana Department of Health provides guidelines for retail food establishments in
   emergencies and during recovery. Contact the local health department for approval to reopen/
   operate after flood waters have entered your foodservice operation. Visit www.eatsafe.la.gov
   for updates. For more information about reopening your restaurant, visit
   www.LRA.org/flood-recovery-resources. In the event of a meter pull, the local inspection
   department would need to approve your permitted repairs prior to signing off on final
   inspections and a new certificate of occupancy. 

• After working with mold-contaminated materials, wash thoroughly, including the hair,
   scalp, and nails.  

• Always take steps necessary to mitigate your claim, expense and exposure.

If you have any questions, please contact the LRA SIF Loss Prevention Department
at (504) 454-2277.


