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Abstract

The food safety of staff restaurants is directly related to the personal health of employees. In order
to ensure the safety of restaurant catering in summer and effectively prevent the occurrence of
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food poisoning incidents, in view of the safety problems such as many flies and insects in restau-
rants in summer, food/ingredients are not easy to store, diet matching is difficult, and the working
environment is sultry, which leads to great hidden dangers to personal safety, this paper analyzes
the causes and gives specific countermeasures. It aims to ensure the safe production of restau-
rants in summer and improve the level of food safety management.
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