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DELI / SANDWICH SHOP — COVERAGE CHECKLIST

Pull out your current policy and check the box next to any coverage you can confirm is already in place — anything unchecked is worth a quick conversation with your
advisor. Coverage checklist for delis and sandwich shops, including sliced-to-order counters, prepared foods, and catering. Priorities reflect typical exposure for this class;
confirm against the shop's actual operations.

CORE PREVALENT SITUATIONAL — Core: almost always needed  ·  Prevalent: commonly carried by businesses in this class  ·  Situational: depends on specific exposure

COVERAGE WHY THIS BUSINESS NEEDS IT PRIORITY

Commercial General Liability
(incl. Products)

Covers customer injuries and foodborne illness claims — Listeria from deli meats can be fatal to older
adults and pregnant women. CORE

Workers' Compensation Slicers and knives cause lacerations and amputations; federal law bars minors from operating or
cleaning slicers. CORE

Commercial Property / Business
Personal Property

Covers slicers, refrigeration, display cases, and build-out improvements.
CORE

Spoilage / Food Contamination Covers spoiled inventory, cleanup, and lost income after a refrigeration failure, recall, or
contamination event. PREVALENT

Business Income Replaces income if a fire, equipment failure, or health closure shuts the shop. PREVALENT

Equipment Breakdown Covers walk-in coolers, display cases, and slicers. PREVALENT

Hired & Non-Owned Auto Responds when employees deliver catering or orders in their own vehicles. PREVALENT

Liquor Liability Needed if beer or wine is served or provided at catered events. SITUATIONAL

Umbrella / Excess Liability Extends limits above GL — a single outbreak can involve many claimants. SITUATIONAL

Employment Practices Liability Covers claims by employees, including young and part-time staff. SITUATIONAL

Cyber / Privacy Liability Covers card payments and online ordering data. SITUATIONAL

COMMON COVERAGE GAP FOR THIS CLASS

The coverage most often missing for delis is food contamination and spoilage. When a supplier recalls a product — as in the 2024 Boar's Head Listeria outbreak tied to deli-sliced
meats — or the health department closes the shop, the costs of discarded food, deep cleaning, and lost days are usually not covered by general liability or standard property. A
food contamination endorsement covers them. Also confirm child labor compliance on slicers: a minor injured on a slicer can lead to federal penalties on top of the injury claim,
and penalties are generally not insurable.

IMPORTANT — PLEASE READ

This checklist is a free educational tool from Cory Washington & Co. to help you review your own coverage and have a more informed conversation with a licensed insurance professional.
It is general information only — not insurance, legal, or financial advice, and not a recommendation to buy, change, or cancel any policy. The Core / Prevalent / Situational labels describe
general patterns observed for this class of business — what is commonly carried, not a personalized recommendation or needs analysis for your specific operations. Coverage terms,
availability, limits, and requirements vary by policy, carrier, and state, and only the language in your actual policy governs what is and isn't covered. Checking or leaving blank any item
above does not indicate that you are adequately insured or under-insured. Using this checklist does not create a client, agency, or fiduciary relationship. Always consult a licensed
professional about your specific situation.
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