








I. GENERAL

The goal of employee training in chemical hazard communication is to provide each employee with the tools necessary to ascertain for themselves the chemical composition and hazards of a particular chemical so they can protect themselves from injury or illness.  Each Housekeeping employee is required to acknowledge receipt of the information contained in this Facilities Services Standard Practice (FSSP).  A signed copy of this FSSP will become a permanent part of the employee’s Training File.

II. EMPLOYER RESPONSIBILITIES

A. Provide a safer and healthier workplace by providing employees with useful information about hazardous or toxic chemicals used in the workplace.

B. Train employees on the precautions needed to safely use and handle these chemicals, the signs and symptoms of over-exposure, emergencies (fires/spills), and first aid procedures.  This training should be accomplished upon initial assignment and whenever a new hazard is introduced into the workplace.

C. Inform employees on the importance of reading all labels and following all instructions as specified.

D. Enforce Hazard Communication “Right to Know” policies.

III. SPECIFIC CHEMICAL INFORMATION

A. List of chemicals employee will use on the job.

B. Health hazards.

C. Personal protective equipment needed.

D. Proper and safe handling instructions.

E. First Aid

IV. EMPLOYEE RIGHTS UNDER HAZARD COMMUNICATION (RIGHT TO KNOW) LAWS

A. Access to Chemical Information Lists and Material Safety Data Sheets (MSDS) upon request.

B. One copy of the requested MSDS or the means to make a copy without charge within a reasonable time period.

C. Employee may refuse to work with a hazardous chemical if doing so will cause serious physical harm.

V. CHEMICAL LABELS

All solutions prepared in secondary containers will be properly labeled.  Primary containers will retain the original manufacturer’s labels.  Proper labeling will alert employees to the degree of any Health Hazard (Blue), Fire Hazard (Red), and/or Specific Hazard (White).

A.
PROCEDURES

1.
All employees are responsible for the proper labeling of chemical on their housekeeping carts, in their possession, or in their housekeeping closets.  Labels can be obtained through supervisors and managers.

2. Safety Hazard information can be found on the primary container, Material Safety Data Sheet, the label, or from the manufacturer.

3. All secondary containers must be labeled with the chemical name or commonly known trade name and the hazard warning (i.e. flammable, poison, etc.).

4. Sodexho Marriott staff and Housekeeping Supervisors will provide annual training to employees regarding requirements and the specific hazard warning system being used.

5. Sodexho Marriott staff and Housekeeping Supervisors are responsible for enforcing chemical labeling policies.

My employer discussed the above information with me.  I have reviewed it and understand it completely.  This will become a permanent part of my Training File.
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