WRITTEN HAZARD COMMUNICATION PROGRAM

   Nutritional Services
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Dr. Ray Bahadori. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   Food Service Director
Cherron Hayes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   Food Service Secretary

Tamara Siemers. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   Food Service Secretary
General Information
In order to comply with the South Carolina Occupational Safety and Health standard on Hazard Communication, Sub-article 6, Section 1910.1200, the following Written Hazard Communication Program has been established for the Nutritional Services office located at 1325 Boone Hill Road, Suite D, Summerville, SC 29483.
All divisions and sections of the school are included within the program.     The   written program will be available in the Food and Nutrition Services office for review by all interested employees.





Nutrition  Services office will meet the requirements of this regulation as follows:


Any chemicals in the Nutritional Services office that are not currently in use and will not be used have to be included in this program. The safest way to eliminate this requirement is by arranging for proper disposal of these chemicals by contacting the environmental agency or wastewater treatment facility in our area. 

(1.) List of Hazardous Chemicals

A list of all known Hazardous Chemicals used by employees of the Nutritional Services office is attached to this written program and is available to all affected employees at all times.  Further information on each noted chemical can be obtained by reviewing Material Safety Data Sheets located in the Nutritional Services office at 1325 Boone Hill Road, Suite D, Summerville, SC  29483.


(2.) Material Safety Data Sheets (MSDS) 

Copies of MSDSs for all hazardous chemicals to which employees of this school may be exposed will be kept in the Nutritional Services office.
MSDSs will be available to all employees in their work area for review during each workday.  If MSDSs are not available or new chemicals in use do not have MSDS, please immediately contact Dr. Ray Bahadori, Director of Nutrition.
Material Safety Data Sheets are considered to be Medical Records under 1910.1020; therefore, any chemicals at the school, currently used or not, have to be maintained for   30 years and made available to employees upon request. 

(3.) Employee Training and Information
Prior to starting work, each new custodial office employee of Nutritional Services will attend a safety and health orientation and will receive information and training on the following:

(a.)
An overview of the requirements contained in the Hazard Communication Standard, section 1910.1200

(b.) Chemicals present in their workplace operations

(c.) Location, availability, and content of our Written Hazard Communication Program

(d.) Physical and health effects of the hazardous chemicals

(e.) Methods and observation techniques used to determine the presence or release of hazardous chemicals in the work area

(f.) How to lessen or prevent exposure to these hazardous chemicals through use of control/work practices and PPE (Personal Protective Equipment)

(g.) Steps the school has taken to lessen or prevent exposure to these chemicals

(h.) Safety emergency procedures to follow if they are exposed to these chemicals      

(i.) How to read labels and MSDSs to obtain necessary hazard information

After attending the training class, each employee will sign a form to verify that they attended the training, received our written materials, and understood this school’s policies on Hazard Communication. (This documentation is optional but recommended for tracking purposes.)

Prior to a new hazardous chemical being introduced into any area of this school, each employee of that area will be given information as outlined above.   The Director of Nutritional Services is responsible for ensuring that MSDSs on the new chemical(s) are available.

(4.) Container Labeling

The Director of Nutritional Services, will verify that all containers received for use will:


(a.) Be clearly labeled as to the contents

(b.) Note the appropriate hazard warning to include any target organs

(c.) List the name and address of the manufacturer 

It is the policy of this company that no container will be released for use until the above data is verified.

The Director of Nutritional Services will ensure that all secondary containers are labeled with either an extra copy of the original manufacturer’s label or with our district’s own labels which have a block for identity and blocks for the hazard warning.  For help with labeling, contact the Director of Nutritional Services.  Only chemicals/cleaners approved by the Director of Nutritional Services may be used in the schools by foodservice employees of Dorchester School District Two.

(5.) Hazardous Non-routine Tasks

Occasionally, employees are required to perform hazardous non-routine tasks.  Prior to starting work on such projects, each affected employee will be given information and training by their supervisor about hazardous chemicals to which they may be exposed during such activity.

This information will include:

(a.) Specific chemical hazards

(b.) Protective/safety measures the employee can take

(c.) Measures the district has taken to lessen the hazards including ventilation, respirators, presence of another employee, and emergency procedures

Examples of non-routine tasks performed by employees of this district are:



    TASK



HAZARDOUS CHEMICAL

(1.)  

(2.)  

(3.)  

(4.)  

(5.)  

(6.)  


(6.) 
Informing Contractors

It is the responsibility of the Director of Nutritional Services and/or the Cafeteria Manager to provide contractors (with employees) the following information:

(a.) Hazardous chemicals to which they may be exposed while on the job site

(b.) Precautions the employees may take to lessen the possibility of exposure by usage of appropriate protective measures.  The Director of Nutritional Services will be familiar with the contractor’s Written Hazard Communication Program and MSDSs of any hazardous chemicals that the contractor may introduce into the foodservice work environment.

DORCHESTER SCHOOL DISTRICT TWO

NUTRITIONAL SERVICES OFFICE
CONTRACTOR HAZARD COMMUNICATION FORM

In order to comply with the South Carolina Occupational Safety and Health standard on Hazard Communication, Sub-article 6, Section 1910.1200, any contractor who enters the school to perform contractual work will provide the following information:

· A copy of the Contractor’s Written Hazard Communication program, or statement/documentation that the program exists and training has been conducted

· Material Safety Data Sheets for any chemicals which they may introduce into the work environment

· “Hot Work” permits, or any other processes which could create sparks, vapors, or dusts

· Precautions the employees may take to lessen the possibility of exposure

In addition to the contractors requirements the Director of Nutritional, and/or the Cafeteria Manager will provide the contractor, and employees, with the following information:

· Material Safety Data Sheets for any chemicals which they may be exposed to while performing contractual work

· Information about the location of the school cafeteria’s Written Hazard Communication Program

· Precautions the employees may take to lessen the possibility of exposure

The Director of Nutritional Services and/or Cafeteria Manager and the contractor will share information to ensure that any hazardous chemicals used in the work environment will be handled in a safe manner.
___________________________________


______________________________

Director of Nutritional


              Contractor Foreman of ___________

Dorchester School District Two



______________________________

Date_____________




Date_______________
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NUTRITIONAL SERVICES OFFICE
TRAINING DOCUMENT FOR HAZARD COMMUNICATION 1910.1200


This training class included information on the Written Hazard Communication Program, list of chemicals, Material Safety Data Sheets, training/recordkeeping requirements, proper labeling, and contractor rights and responsibilities.
	NAME OF EMPLOYEE
	SIGNATURE OF EMPLOYEE
	DATE OF TRAINING
	SIGNATURE OF TRAINER

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


� EMBED MS_ClipArt_Gallery  ���








[image: image2.wmf]_955373972

