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Description:
Students create workplace
safety plans for simulated work
environments. The plans include
hazard maps and safety action
plans.

Learner Outcomes:
Students will be able to do the
following:

1. Identify hazards within a
workplace environment.

2. Select appropriate preven-
tion strategies to address
workplace hazards.

3. Create a plan by prioritizing
the order in which these
prevention strategies will be
implemented.

F a c t :

In 1996, workplace

injuries and illnesses

cost the nation $121

billion. These costs

included losses in

wages and productivity,

medical costs, and

administrative

expenses. During that

year, workers lost 125

million hours due to

injuries.1

4. Demonstrate a positive
problem-solving attitude
toward workplace hazards.

5. Perceive that they can
personally take steps to
make a workplace safer.

Key Concepts:
1. Each workplace has poten-

tial hazards (physical,
chemical, biological) that
should be identified.

2. Each person can take proac-
tive steps to prevent injuries
or illnesses in his or her
workplace.

3. Once prevention strategies
are identified, they can be
used to make the workplace
safer.
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Materials
Needed:
❑ Overhead 4.1
❑ “Safety Team Assign-

ment” sheet
❑ Workplace scenario

descriptions and maps
(one copy for each
student assigned that
workplace)

❑ One set of overheads
of workplace maps for
each class

❑ Overhead markers
❑ Chalkboard or easel
❑ “Teacher’s Key:

Hazard Checklists for
Workplace Scenarios”

❑ “Workplace Safety
Action Plan” sheet

❑ “ABC Prevention
Strategies” fact sheet
from Lesson 3

Preparation Needed:
1. Make copies of the workplace scenario description and map for each

workplace (each student in a group should get both the description and
the map of their workplace).

2. Photocopy a set of overheads by copying each workplace map onto a
blank overhead. Make one set for every class.

3. Make copies of the “Safety Team Assignment” sheet (one per student).

4. Make copies of the “Workplace Safety Action Plan” sheet (copies for
each group of students).

5. Set up the overhead projector and overhead.

6. Be sure students bring their fact sheets from past lessons to class or
provide class copies of the fact sheets.

Directions:
Note: This activity may take longer than 50 minutes. You may want to
extend it over a two-day period or assign parts of it as a take-home
assignment.

Safety Team Assignments (10 minutes)
1. Explain:

In the last three class sessions, we have been talking about
workplace hazards, injuries or illnesses those hazards may
cause, and ways to prevent injuries and illnesses. During
the next two sessions, we are going to have the opportunity
to apply all we have learned.

2. Explain:
In some companies, a safety team of employees is assigned
to review the work and layout of the company for any
potential hazards. Once the hazards have been identified,
the safety team develops a safety action plan designed to
make the workplace safer. The company then implements
this plan to promote safety and health in the workplace.
The plan may also save the company money by decreasing
injuries and keeping production at high levels.

We are going to work through a similar process. Each of
you is going to work on a safety team to analyze a business
or workplace setting and come up with a safety action plan.
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During this class, you will be mapping the hazards in your
workplaces, developing prevention plans for those hazards,
and preparing to present your plans to your employers.
Your fellow students will act as employers, during our next
class session.

3. Divide students into groups of four. You may want to divide the stu-
dents into groups based on their interest in or knowledge of the specific
work environments. Give each student a copy of the “Safety Team
Assignment” sheet. Students may read along as you give the instruc-
tions for this project, or the sheet may be distributed to the students
once they are in their small groups.

4. Give each person on a team a workplace scenario description and map
for one business. Also give each team the overhead map for their
business or workplace and an overhead marker. Have each person
silently read the description of their workplace.

5. When the students are done, say:
Team members are all employees of the same company
and are developing the plan at work.

Mapping The Hazards (20 minutes)
1. Explain:

The first step is to identify the potential hazards in this
workplace. The map you have gives you a basic layout of
the work area. From this map, identify the hazards there.
Write these hazards on your overhead map using the over-
head marker.

Have groups assign one person to write these hazards on the overhead
map. The rest of the group members can study their individual paper
copy of the map to brainstorm ideas.

The person writing on the overhead should write clearly. Groups will
be presenting this version of their map to the rest of the class, so it
should be easy to read.

2. Say:
Label the different types of hazards using the following
code:
• P to show physical hazards.
• C to show chemical hazards.
• B to show biological hazards.

You may want to write these codes on the chalkboard or easel.

3. Explain:
Remember to include hazards that could cause injuries or

WORKPLACE SCENARIO

DESCRIPTIONS AND MAPS

“SAFETY TEAM ASSIGNMENT”

APPROPRIATE OVERHEAD MAP

OVERHEAD

MARKER
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illnesses right away and those that could cause injuries or
illnesses later in life.

If you are not sure what the hazards are, make your best
guess based on what you know about the types of hazards
and this type of workplace. Use your fact sheets from past
classes as a guide. Carefully read the description of your
workplace and look at the workplace map.

The quality of your safety action plans will be determined
by how thoroughly you analyze your workplace. You also
will be presenting your plans to the rest of the class next
session, so the map should clearly identify as many haz-
ards as possible.

4. Allow teams about 15 minutes to identify the hazards in their
worksite. Make sure they do not rush through this part of the project,
even though they may have created hazard maps before.

Developing the Prevention Plan
(20 minutes)
1. Explain:

Now that you have identified the hazards in your work-
place, you need to develop plans to prevent injuries or
illnesses that could be caused by these hazards. We will
use a “Workplace Safety Action Plan” to complete this step.

2. Show Overhead 4.1 as an example of a completed “Workplace Safety
Action Plan.” Read through the completed form using the following
narrative, so students get an idea of how to fill it out:

First write the name of your company or organization at
the top of the sheet. Then fill in the left-hand column with
the hazards you identified. You should have only one haz-
ard in each row. You will be filling in more than one sheet.

Then, using the ABC formula (Administration, Building
Barriers, Communication), identify possible prevention
steps for each hazard. Try to identify two or three preven-
tative steps for each ABC category. Write them in the space
provided.

OVERHEAD 4.1

In most

cases, the

best

preventions

require a

change in the

workplace,

not a change

in worker

behavior.
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3. Give each team copies of the “Workplace Safety Action Plan” form.
Have students take out their fact sheets from previous lessons and use
these fact sheets as reference material for identifying prevention
strategies.

4. Say:
Fill out “Workplace Safety Action Plan” forms for at least
four of the hazards you identified on your map (one hazard
per group member).

Possible hazards and corresponding prevention strategies have been
included with each scenario. These checklists are only for the teacher’s
use in grading student projects.

5. When groups are done listing prevention strategies, ask:
How do you decide which prevention strategies to use? In
most cases, the best preventions are those that require a
change in the workplace, not a change in worker behavior.
In most cases, changing the workplace will involve building
barriers of some type.

6. Explain:
After you have filled in forms for a number of hazards,
decide as a group which two hazards you will address first.
Which hazards seem the most serious? Write a paragraph
describing the two hazards and why you chose to address
them first. Also describe which prevention strategy you will
use for each hazard and why. Thoroughly explain your
choices.

7. Explain:
You have been requested by your employers to produce top
notch safety plans and present the plans to them during
our next class session. Your safety action plans and presen-
tations will be graded on the following criteria:

a. You demonstrate that you followed a clear decision-
making process.

b. Your plan and presentation are well-organized.

c. Your plan and presentation are thorough.

d. You demonstrate creativity by, for example, coming up
with unique solutions.

FACT SHEETS

“WORKPLACE SAFETY ACTION

PLAN” FORM

TEACHER TIP:
You may want
students to

debate and then
vote on which

hazards to
address first.
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8. Save some time at the end of the class period to prepare for next
session’s presentation. The “Safety Team Assignment” sheet has a
detailed description of what is to be included in the presentations.
Here are some main points to go over with the class:

Each team should follow these presentation guidelines:

a. Each team will have approximately five minutes to
present their plan.

b. The presentation should include information about the
workplace.

c. Select up to four hazards and describe the safety action
plan for those four hazards.

d. Each person in the group should have a speaking role in
the presentation. Perhaps each team member could
describe the safety plan for one hazard.

e. The presentation should include some visuals, such as
the hazard maps, and any other creative techniques the
team may come up with to make their presentation
interesting.

f. Teams will be graded on the product they turn in (their
map, “Workplace Safety Action Plan” forms, and two-
paragraph narrative) as well as the presentation they
give.

9. Before class is over, have students check off tasks on their “Perfor-
mance Criteria and Checklist.”

Taking It Home:
Have students finish preparations for their presentations, if they did not
get them done in class.

Footnote:
1 National Safety Council. Accident Facts. Itasca, IL: 1997 Edition.
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Overhead 4.1

Workplace Safety Action Plan (Example)
Company/Organization Name:__________________________________

  Hazard Administration Building Barriers Communication

Cleaning
Products

1. Require workers to
wear rubber gloves
when cleaning.

1. Use the least toxic clean-
ing products available.

2. Use protective equipment
(e.g., gloves, mask).

3. Store cleaning products in
locked cabinets away from
workers.

1. Train employees
to use cleaning
products cor-
rectly.

2. Give copies of
Material Safety
Data Sheets to
workers.

Walk-in
Freezer (Con-
fined Space,
Cold)

1. Require workers to
inform another em-
ployee before entering
the freezer area.

1. Install a two-way lock to
prevent employees from
becoming trapped inside
the freezer.

2. Install an emergency
call button in the freezer
that rings throughout
the store.

3. Have winter coats,
gloves, and hats avail-
able outside of the
freezer for workers to
wear while working in
the freezer area.

1. Provide safety
training to
workers regard-
ing dangers of
freezer area.

2. Post visible safety
reminder signs on
the outside of the
freezer.

Meat slicer
1. Require training in the

use of the meat slicer
prior to working in the
deli.

2. Require use of a guard
whenever meat slicer
is in operation.

1. Install machine guards
or shields on the meat
slicer.

1. Train employers
to use the slicer
and knives
properly.

2. Provide ongoing
supervision to
spot-check safety
techniques.

Heavy Loads 1. Establish a weight
limit that can be lifted
by workers.

2. Rotate workers be-
tween stocking and
other jobs that don’t
require lifting.

1. Use carts and lifting aids
for heavy boxes.

2. Lift boxes with the help
of a coworker.

1. Train employees
in safe lifting
techniques.
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Workplace Safety Action Plan
Company/Organization Name:__________________________________

  Hazard Administration Building Barriers Communication

Name:  _____________________________________  Class Period:  ___________
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Safety Team Assignment

1. Read through the description of your business or workplace.

2. Identify all the possible hazards in your workplace using the description and map.

3. Write these hazards on the overhead map using an overhead marker. Write clearly, so the whole
class will be able to read your writing.

4. Label the different types of hazards using this code:

P to show physical hazards
C to show chemical hazards
B to show biological hazards

5. Fill out at least one “Workplace Safety Action Plan” form.

a. List one hazard in each box in the left-hand column.

b. Brainstorm at least two prevention strategies for this hazard in each of the three categories—
Administration, Building barriers, and Communication.

6. For each hazard, decide which prevention strategy you will use. Building barriers is usually the
best choice.

7. Decide which two hazards seem the most serious. You will want the company to take care of these
hazards first.

8. As a group, write a paragraph describing these two hazards and why you chose to take care of them
first. Explain your choices thoroughly.

9. Plan a five minute presentation of your “Workplace Safety Action Plan” and map. You will be graded
on the following:

a. Your plan demonstrates a clear decision-making process.

b. Your plan and presentation are well-organized.

c. Your plan and presentation are thorough.

d. Your group demonstrates creativity in finding unique solutions.

10. Your group presentation should include the following:

a. Description of the workplace.

b. Description of the major hazards found in this workplace.

c. Description, by each group member, of one hazard and the prevention strategies the group came
up with for that hazard.

d. Description of which hazards your group is going to take care of first and why you chose those
hazards.
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Green Thumb Landscaping

Green Thumb Landscaping is a medium-sized, family-owned, landscape business that
employs ten workers. They specialize in landscaping local businesses and expensive homes.
Until recently, family members have handled all the work. Now they are starting to hire
outside help and feel the need to make safety precautions clear to all workers. The company
is concerned about the welfare of their workers, as well as the welfare of its clients. Green
Thumb Landscaping would like you to develop a safety action plan for their company.

Much of Green Thumb Landscaping’s work involves the use of vehicles such as forklifts,
small dozers, skid loaders, pickup trucks and trailers, and other light duty vehicles. Power
equipment and tools that are used include lawn mowers and trimming equipment, tillers,
chain saws, and other carpentry power tools. Hand tools used include lopping sheers, wheel-
barrows and pushcarts, shovels, rakes, post hole diggers, and ladders.

Workers are involved in all of these tasks:

Preparing lawn areas—Prior to laying sod, black dirt is hauled in and spread with a skid
steer loader and small dozer. Shovels and rakes are also used.

Removing trees—Trees need to be cut down and removed. Chain saws and other trimming
equipment are used. All debris is loaded onto a trailer and hauled away.

Planting shrubs and flower beds—Designated areas need to have shrubs and flowers
planted. Digging of holes and preparation of soil is necessary. Proper fertilizers and pesti-
cides need to be applied.

Building retaining walls—Areas need to be prepared for retaining walls by placing and
installing timbers. Power drills, saws, and other related equipment are needed to complete
these tasks.

Paving stone patios—Patio areas need to be prepared and paving brick installed. Sand
needs to be hauled in with a truck and trailer. Leveling is accomplished with other hand
tools.

Note: There are many jobs that are illegal for teens to do. It is illegal for employers to make
teens do some of the tasks listed above.
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Workplace Scenario Map—Green Thumb Landscaping
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Burger Express

Burger Express is a chain of fast food restaurants. Five years ago, the first restaurant
opened. Today there are twenty, and the chain is growing at a rate of one new restaurant a
month. The stores are very busy from the time they open at 11:00 a.m. until 11:00 p.m. The
restaurants close at 1:00 a.m.

The menu consists of hamburgers, roast beef and chicken sandwiches, and salads. French
fries or onion rings are included with every sandwich. All the meats and vegetables are
chopped and prepared in the restaurant. The vegetables and meats are restocked from boxes
in the freezer/refrigerator. Clean-up begins at 11:00 p.m., when the floors, bathrooms, and all
non-cooking surfaces are cleaned. The deep fryer is also turned off at closing and immedi-
ately emptied, so it can be filled with fresh oil the next morning. One person remains after
1:00 a.m. to close out the register.

An employee usually works at one job for the entire shift. Employees receive thirty minutes
of training on that particular job when they are hired. However, when someone calls in sick
or there is a backup in one of the work areas, an employee may be asked to work at another
station on the spur of the moment. Not many procedures are set for clean-up during the day.
Workers do what they have time to do during slow periods.

Recently, Burger Express has had a number of worker injuries. Many of them have been
minor, such as bruises from slipping on the floor by the deep fryer and soda machines. The
company recognizes the potential for more serious injuries, however, as the business expands
and more employees are hired.

Due to the fast growth, the owners have not had time to put a safety action plan together for
their restaurants. Each restaurant is built exactly the same, so a single plan will work at all
restaurants. They are interested in safety ideas related to the design of the building and
work procedures.

Note: There are many jobs that are illegal for teens to do. It is illegal for employers to make
teens do some of the tasks listed above.
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Workplace Scenario Map—Burger Express
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DairyLand Dairy Farms

DairyLand Dairy Farms is a large dairy operation. They have just built a new barn west of
town. The building will house 300 cows and is equipped with milking equipment, a small
veterinary office with some basic medical supplies, an automated feeding system, and an
earthen storage basin.

The facility has eight staff people working in rotating shifts. The four main jobs on the farm
are milker, barn manager, feeder, and herd manager.

The milker is in charge of milking the cows in the parlor. When the cows walk into the parlor,
they step onto a rotating platform. The milker stands down in a pit, from which he or she can
put the milking units onto the cows. Most of the milkers have to reach in order to put the
milking units on the cows. It takes approximately four hours to milk the 300 cows.

The milker then has to wash down the parlor with a sprayer and clean the pipeline using an
automatic washer. It is the milker’s responsibility to put the chemicals in the automatic
washer. The chemicals come in 100-gallon drums. The milker adds the chemical to the
automatic washer by dipping a hand-held cup into the drum.

The barn manager’s responsibility is to move cows from their pens to the holding area for
milking and then back to their pens. The barn manager also moves the manure to the
earthen lagoon.

The feeder’s job is to mix the feed using a tractor and auger wagon. The mix may consist of
haylage, silage, cottonseed, and corn. After the feed is mixed, it is put into the feed alley
using the tractor and auger wagon. The feed is mixed twice a day. The feeder also pushes up
the feed using a bobcat.

The herd manager is responsible for the care of the herd, including any health care. He or
she may treat cows for various ailments using syringes, needles, and pill givers that are
inserted down the animals’ throats. The herd manager also assists animals when they are
calving and treats sick calves.

DairyLand Dairy Farms is often short of help on the weekends, so workers often work shifts
that are longer than eight hours. The earthen storage basin does not have a fence around it,
and several animals have fallen into it. DairyLand Dairy Farms wants you to develop a
safety action plan for this new facility. They want safety measures to be in place within three
months.

Note: There are many jobs that are illegal for teens to do. It is illegal for employers to make
teens do some of the tasks listed above.
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Workplace Scenario Map—DairyLand Dairy Farms
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Pleasant Meadow Nursing Home

Pleasant Meadow Nursing Home is a 100-bed facility for acute and long-term care. The
facility provides recreation, social programs, and rehabilitation for all residents. It also
provides physical therapy and treatment for patients recovering from hospitalizations.

A majority of the nursing home’s certified nursing assistants are still attending high school.
The students generally work the late afternoon or early evening shifts. Each nursing assis-
tant is usually responsible for 8 to 10 patients. The assistant’s duties are to provide direct
patient care, such as grooming, helping people to the bathroom, dressing, feeding, and lifting,
and to transfer patients to and from their beds and wheelchairs.

The high school nursing assistants sometimes work from 6 p.m. to 1 a.m. Staff shortages are
common, which means the caseload could jump to 14 or 15 patients per assistant. The typical
patient is bedridden and requires two people to transfer him or her from bed to chair. The
nursing home also receives patients who are recovering from surgery. These patients require
more nursing time.

Patients commonly have behavior problems such as biting, kicking, scratching, hitting,
swearing, or sexual harassment.

The nursing assistants use transfer belts to move patients from bed to chair. The mechanical
lift is not available due to needed repairs.

Patients usually take afternoon naps. Often the nursing assistants find patients incontinent.
The linen carts are often depleted by the afternoon, so the nursing assistants have to walk
down the hall to obtain new linen and dispose of soiled linen. If the patient needs a shower to
finish cleaning, the assistants must take the patient to the shower room. The shower room is
small, and the floor is slippery when wet.

Nursing assistants also help feed patients in the dining room. Feeding is time-consuming
and often very frustrating. The nearest handwashing facility in the dining room is in the
hallway. It is difficult to wash hands between patients in the dining room.

Note: There are many jobs that are illegal for teens to do. It is illegal for employers to make
teens do some of the tasks listed above.
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Prairie View Meat Processors

Prairie View Meat Processors is a large processor of beef, pork, lamb, venison, ostrich, and
buffalo meat for direct customer order and over-the-counter sales.

The company handles all aspects of processing, from receiving live animals to packaging the
meats for direct shipment to larger supermarkets or sale at the plant. Some steps in the
process include handling the live animals, killing the animals, cutting the carcasses into
retail cuts, using a smoker to flavor some cuts, packaging the product, stacking and sorting
packages, and selling and delivering meats to stores and customers.

The company would like to set up a safety plan for workers. A major concern is that English
is not the first language for many workers.

The demand for processed meats is great, and workers are required to work rapidly for long
periods of time. Some workers must handle the livestock. Once the animals are killed, the
meat is cut up using meat-cutting machines and knives.

The meat is wrapped and sealed in plastic using hot machinery. The processed meats are
then carried in large boxes to walk-in freezers for storage. Once sufficiently frozen, they are
loaded onto refrigerated trucks.

Workers have been complaining that the environment is noisy due to the many meat-cutting
machines running in close proximity to each other. Slippery floors are another concern, since
fat from the meat falls onto the floors.

The company is looking for your help to address these or other concerns that may be uncov-
ered during the development of a safety action plan.

Note: There are many jobs that are illegal for teens to do. It is illegal for employers to make
teens do some of the tasks listed above.



Work Safe, Work Smart                   Lesson 4: Applying Prevention Strategies in the Workplace—Part I4.19

Workplace Scenario Map—Prairie View Meat Processors
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Washington High School

Washington High School has had teens working as janitors for over ten years. Recently, a
number of student workers have been injured. School staff would like to set up safety precau-
tions and procedures to eliminate further injuries. They have requested your help in setting
up a safety action plan.

The areas of the school in which most injuries have occurred are as follows:

Science Lab: The science lab is used to teach a variety of science courses, including biology
and chemistry. Some of the hazards that need to be addressed in this area include the stor-
age and disposal of chemicals, the keeping of live animals, and the storage of sharp objects,
such as scalpels.

Cafeteria Kitchen: The kitchen prepares and serves meals to the student body. Hazards to
be addressed in this area include cleaning products, heavy boxes on high shelves, a walk-in
freezer, sharp objects such as knives and meat slicers, and slippery floors.

Boiler Room: The boiler furnace and main offices for the janitors are located in this room.
Hazards in this area include metal steps, hot objects (such as the boiler itself), slippery
floors, and electrical shock, as the school power lines enter the building in this area. Dust
and some asbestos might also be found in this area.

Locker Rooms: Cleaning the locker rooms involves working around chemicals, slippery
floors, hot water, and bacterial matter. The janitors may also contact bloody objects that have
not been disposed of properly.

Technical Education Room: This room contains a lot of chemicals and power tools (such as
saws and welders).

Note: There are many jobs that are illegal for teens to do. It is illegal for employers to make
teens do some of the tasks listed above.
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Quick-Stop Convenience Store

Quick-Stop Convenience Store is a service station, grocery store, and deli under one roof. The
station offers basic car service, such as gas pumping, oil changes, tire rotation, tune-ups, and
simple repairs. In addition, there is an automatic car wash.

The grocery store and deli offer a variety of food products. Quick-Stop hires a number of high
school students to work as clerks in the grocery store/deli and as assistants in the auto
service center.

Employees in the grocery store/deli are responsible for food preparation, including slicing deli
meats and cheeses, filling hot display racks with pizzas and egg rolls, and restocking shelves
and coolers. Restocking involves lifting and carrying boxes to and from the storage room and
freezer/refrigerator.

The grocery store/deli portion of the business is open 24 hours a day. Usually, only one or two
people are working in the store in the evenings. Employees clean during the evenings when
store traffic is low. Usually, no adult employees are in the store at this time.

High school employees who work in the auto service center help with general auto mainte-
nance. They are often asked to help raise cars using the hoist. When the cars are elevated, an
open bay which is about six feet deep, is exposed beneath the car. Employees are asked to
carry auto wastes and chemicals to storage bins out back.

Some customers have complained about the noise in the building. Several workers have
complained of injuries due to lifting objects and slipping on floors. During the winter, air
quality is an issue, since the service center is attached to the grocery store and the gas
pumps are only eight feet from the doors.

The owners are planning to build a new store in a nearby town, and they want to address all
safety concerns in the existing store before they build a new one. The owners are looking for
your help in developing a safety plan for their existing store and service center.

Note: There are many jobs that are illegal for teens to do. It is illegal for employers to make
teens do some of the tasks listed above.
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Workplace Scenario Map—Quick-Stop Convenience Store
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Teacher’s Key:  Hazard Checklists for Workplace Scenarios
FOR TEACHER USE ONLY

Prevention examples are listed after each possible hazard.

Green Thumb Landscaping
PHYSICAL HAZARDS

Working around heavy machinery.
Install warning device that beeps when equipment
is backing up.
Train staff to use equipment properly.
Require employees to wear bright-colored clothing.

Heavy lifting.
Provide machinery to lift bags of sand.
Buy smaller, lighter bags of sand.
Train staff in proper lifting techniques.

Underground electrical wiring.
Set up procedures that must be followed to autho-
rize any digging.

Power hand tools.
Adequately guard tools.
Train staff on potential danger of each tool.

Repetitive motions (raking, shoveling).
Rotate jobs.
Train staff on the safe way to shovel.
Limit the number of hours working at these types
of jobs.

CHEMICAL HAZARDS

Fertilizers, pesticides, dust.
Store chemicals in safe locations.
Give MSDS to employees.
Provide masks when workers are in dusty environ-
ments.
Train staff to use, store, and dispose of chemicals
properly.

BIOLOGICAL HAZARDS

Contact with blood.
Provide gloves in first aid kit.
Train staff about ways to avoid infection.

Burger Express
PHYSICAL HAZARDS

Falling objects on high storage racks.
Replace racks with lower, wider racks.
Provide appropriate safety ladders to reach top
shelves.
Store light objects (e.g., toilet paper, and paper
towels) on top shelves.

Heavy boxes.
Use mechanical aids for lifting boxes.
Train employees on proper lifting techniques.

Walk in freezer.
Install latch on freezer door that can be opened
from the inside.

Slippery floors near dishwasher, beverage
machine, and deep fryer.
Use non-slip flooring.
Require mopping and drying of floor every hour.

Meat slicer.
Place guard on slicer.
Instruct all employees on correct use of slicer.
Require use of shield whenever slicer is in use.

Knives used for cutting.
Use food processor instead of knives.
Teach correct cutting techniques

Hot oven.
Provide rack puller.
Provide mitts for use with hot items.
Inspect mitts regularly for damage.

Hot oil.
Set a rule requiring the temperature of the oil to be
below a certain temperature before it may be
thrown away.
Create a spigot with a long handle that allows the
oil to drain into an enclosed, spill-proof disposal
unit.

Grill.
Use grill surface that changes color when hot.

(Burger Express continued next page)
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(Burger Express, continued)
Picture window - late night closing.
Replace clear glass with glass that allows light in
but cannot be seen through.
Close earlier.
Require at least two employees to close the store.

Unlit parking lots and back alleys.
Put lights in the parking lots.
Require at least two people to close and walk out
together.

CHEMICAL HAZARDS

Cleaning supplies for bathrooms, cooking
surfaces, and floors.
Provide gloves.
Require glove use.
Provide Material Safety Data Sheets and train staff
how to use MSDS.

BIOLOGIC HAZARDS

Bathrooms and raw meat.
Require hand washing.
Provide educational information on biologic haz-
ards.

GENERAL

Train workers in all tasks they will ever be ex-
pected to do. Require refresher training.

DairyLand Dairy Farms
PHYSICAL HAZARDS

Movement of large animals.
Install gates to limit animal movement.
Make sure staff are trained in how to handle large
animals.

Low floor in parlor. People constantly reach-
ing could cause back injuries.
Have an adjustable platform for workers.

Cement floors are very slippery after being
washed.
Install non-slip flooring.

Slips and falls when scraping down the barns.
Provide boots with adequate traction.

(DairyLand, continued)
Moving parts in the auger.
Provide guards.
Require all guards to be in place prior to operation
of the auger.

Injury when treating sick animals.
Use restraining equipment.
Train staff on restraining method.
Provide biologic hazard containers for disposal of
used needles.

CHEMICAL HAZARDS

Spills from chemical barrels.
Put drip guards on chemical containers.

Contact with harmful chemicals.
Use proper protective equipment.
Use less toxic chemicals.
Train employees to use caution and read labels
when using chemicals.
Install a device to remove a chemical without
placing a hand into the chemical barrel.

BIOLOGICAL HAZARDS

Injury from needles when giving animals
treatments.
Provide needles that don’t require recapping.
Train staff on appropriate procedures.

Come in contact with infectious diseases.
Provide protective equipment.
Require proper disposal methods.
Train staff on appropriate procedures.

Pleasant Meadow
Nursing Home
PHYSICAL HAZARDS

Falls on slippery floors.
Install non-slip flooring.
Set up warning signs in slippery areas.

Heavy lifting.
Repair broken Hoyer lift.
Train staff in proper lifting techniques.

(Pleasant Meadow continued next page)

Teacher’s Key:  Hazard Checklists for Workplace Scenarios (continued)
FOR TEACHER USE ONLY
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(Pleasant Meadow, continued)
Physical and verbal abuse; stress.
Limit careloads.
Hire more staff.
Set up protocol to alert supervisors to abusive
patients.
Train staff to handle behavioral problems.
Assign senior staff to work with the most difficult
cases.

CHEMICAL HAZARDS

Cleaning chemicals.
Purchase nontoxic cleaners.
Train staff to use, store, and dispose of chemicals
properly.

Cleaners for patient care.
Provide rubber gloves.
Train staff on proper use.

BIOLOGICAL HAZARDS

Contact with blood, communicable diseases,
and bacteria.
Teach staff how to clean patients properly.
Set up procedures for disposal of needles and
syringes.
Provide disposal bins for soiled items.
Post signs for hand washing.
Require immunizations for Hepatitis B.
Require yearly tuberculosis screening.
Train staff about infectious diseases.

Prairie View Meat Processors
PHYSICAL HAZARDS

Noise concerns.
Provide hearing protection devices.
Insulate walls.

Slippery floors.
Install non-slip flooring.
Require custodians to clean in these areas at
regular intervals.
Slippery floor surfaces.
Install non-slip flooring.

Smokehouse/curing of meat.
Provide proper breathing apparatus.

(Prairie View, continued)
Freezer/refrigerators.
Install latch on freezer door that can be opened
from the inside.
Provide proper clothing.
Provide time out of cold areas on a regular basis.

Meat-cutting equipment.
Insure all guards are used and maintained.
Give proper instruction.
Use steel-mesh gloves to prevent cuts.
Rotate jobs to prevent repetitive motion injuries.

Live animal control and movement.
Design the facility with proper stalls and gates to
insure safety.
Give safety instructions.

Sharp objects.
Provide steel-mesh gloves.
Train in proper cleaning precautions.
Set up procedures for safely storing objects.

BIOLOGICAL HAZARDS

Bloodborne pathogens contracted through
handling of meat.
Use gloves in all meat handling.

GENERAL HAZARDS

Language barriers.
Post safety instructions in English and other
languages as needed.
Color code machines and areas with tape or paint
to indicate hazards.

Washington High School
PHYSICAL HAZARDS

Boxes on high shelves.
Store heavy items down low.
Train people in proper lifting.

Walk-in freezer.
Provide a door handle on the inside.
Provide protective clothing.

(Washington High School continued next page)

Teacher’s Key:  Hazard Checklists for Workplace Scenarios (continued)
FOR TEACHER USE ONLY
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(Washington High School, continued)
Electrical shock.
Place guards on equipment.
Place electrical warning signs on equipment.

Hot boiler.
Prevent contact by setting up barriers.
Keep door to boiler room locked.
Clean up asbestos (asbestos abatement).

CHEMICAL HAZARDS

Chemicals and cleaning products.
Set up storage and disposal procedures.
Provide protective equipment.
Train staff in proper use.

BIOLOGICAL HAZARDS

Contact with blood.
Provide training in infectious diseases.
Provide protective equipment.
Set up proper disposal procedures.

Live animals.
Keep animals in cages so custodians do not come in
contact with animals.

Quick Stop Convenience Store
PHYSICAL HAZARDS

Noise from air compressors and other auto
repair equipment.
Wear hearing protection.

Car bays and hoists.
Train staff in their proper use.

Boxes on high shelves in storage areas.
Store heavier items on middle shelves.
Train staff in proper lifting techniques.

Walk-in freezer/refrigerator.
Install latch on freezer door that can be opened
from the inside.

Car wash.
Train staff in its proper use.

Tire changer.
Train staff in its proper use.

Teacher’s Key:  Hazard Checklists for Workplace Scenarios (continued)
FOR TEACHER USE ONLY

(Quick Stop, continued)
CHEMICAL HAZARDS

Chemicals - auto repair, car wash, cleaning
supplies.
Purchase nontoxic chemicals.
Set up rules about labeling and storage of chemi-
cals.
Train staff in their proper use.
Provide gloves, masks, and respirators appropriate
for the use of chemicals.

Batteries.
Train staff in how to remove and dispose of batter-
ies properly.
Provide eye protection and gloves for employees
working with batteries.

BIOLOGICAL HAZARDS

Food preparation and sink.
Provide gloves.
Require staff to wear gloves and wash their hands.

Cleaning restrooms.
Require staff to wear gloves and wash their hands.

GENERAL HAZARDS

Cash register - robbery.
Install video equipment.
Require at least two employees to be in the store at
the same time.
Have a cash box with no key in the store.


