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WORKER SAFETY

Safety Essentials

Four fundamentals every employee must practice every shift.

BBP, Housekeeping, PPE, and Near Miss Reporting work together.

Practicing all four reduces your risk of injury on every shift.

Blood Borne Pathogens

Treat all blood and body fluids as infectious at all times.

Use PPE when any potential for contact with blood or body fluids exists.

Housekeeping
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Keep aisles, exits, and emergency equipment clear every shift.

Clean up after yourself in all work and common areas immediately.

Personal Protective Equipment

Wear the correct PPE for your task. Inspect it before every use.

Replace damaged PPE immediately. Ask your supervisor if unsure.

Near Miss Reporting
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A near miss is a close call that almost resulted in injury.

Report it immediately. Near misses predict future serious incidents.

DAILY SAFETY ESSENTIALS CHECK

Run through this every shift before you start.

|:| PPE inspected, correct for my task, and worn properly

Work area and aisle clear of obstructions

No loose blades or unsecured materials on surfaces

Any blood or body fluid spills handled with Universal Precautions
Personal items stored in designated areas

Any near misses or close calls reported to supervisor

Chemical drums upright, sealed, on spill containment

Oodoogn

Common areas left clean after use

Nourishing Today. Sustaining Tomorrow.
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