
The material in this document is provided for informational purposes only and not as a comprehensive or exhaustive resource on this topic. This material has 

been compiled from a multitude of sources believed to be accurate; however, Holland assumes no responsibility for the accuracy or currency of this information 

and encourages you to consult experts in this area for more information. In no event does the content of this document supersede any applicable local, state or 

federal statutes or regulations.

Toolbox Talks are designed to promote safety discussions and best practices on the jobsite. To see more Toolbox Talks, please visit hollandcs.com/toolboxtalks.

THE FACTS

• Many illnesses can be contracted from poorly maintained facilities due to bacteria, viruses and mold 

growth 

• Accumulations of waste and trash can attract vermin and insects 

• A clean working environment promotes positive morale

CLEANING AND INSPECTION

• Bathroom facilities should be disinfected and cleaned regularly; Personal Protection Equipment (PPE) 

should be worn when cleaning 

• Lunchrooms, tabletops, counters and other eating areas must be kept clean and sanitized 

• Storage areas and processing units such as refrigerators, stoves and microwave ovens must be kept clean 

and sanitized 

• Equipment cabs and workstations should be clean, well-maintained and free of debris 

• Hand washing stations should be clean and available 

• Trash should be collected on a regular basis 

• A regular inspection of all areas should be implemented to ensure a healthy workplace

TOOLBOX TALKS
A HEALTHY WORKSITE


