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Properly matting a Restaurant Facility

ENTRANCE MATS & MATTING

Outdoor – Commercial Clean Machine/Astro-Turf, Mat-A-Dor/Rubber-Master or Fore-Runner/Crown Master-Loop

Vestibule (Transition Area) – HD Commercial (or inlay)/Tire-Track, Diamond-Deluxe/Super-Soaker or Needle-Rib/Chevron. ( Use these mats in side/service entrance areas as well )

Inside – Grounds-Keeper, Wonder-Pro, Rely-On Olefin or Tufted-Images

Internal

Checkout/Hostess Stations – Cushion-Step Vinyl or Rubber, Comfort-King or Foot-Lover.

Kitchen to Dining area – Tire-Track, Super-Soaker or Needle-Rib

Behind Bar – Safewalk, Safewalk Light or Safety-Step, all black

Waitress Station – Safety Step, black, solid or perforated.

Serving Line – Safewalk, Safewalk Light or Safety-Step

Salad Bar – Safewalk Light, Tuff-Spun or light-duty carpet top (olefin) to keep area dry.

Fryer/Cooking Area – Safewalk, Safewalk Light or Safety-Step all in Terra-Cotta

Dishwasher – Safewalk, Safewalk Light or Safety-Step all in black.

Freezer – Safewalk or Reverse-A-Mat

Bakery/Deli Cooking – Safewalk Light, black

