
Companies may save millions, 
avoid injuries with OSHA’s help
Dramatic safety improvements are made with agency’s direction

Occupational health managers are dramatically improving safety with
the help of a seemingly unlikely ally: the Occupational Safety &
Health Administration (OSHA). However, some employers might

be reluctant to invite inspectors onsite to put safety processes under the
microscope because they fear non-compliant areas could result in violations
and fines. 

This is a complete misconception, because OSHA’s on-site consultation
program is completely separate from the enforcement side, stresses
spokesperson Kelly P. Rowe. “The services are delivered on a confidential
basis,” says Rowe. “The only grounds for referral to enforcement are when
an employer refuses to immediately correct an imminently dangerous situa-
tion or refuses to correct a serious hazard in a timely manner.”

In fact, companies participating in the consultation program can qual-
ify for a one-year exemption from routine OSHA inspections, and during
the consultation inspection process, no citations are issued or penalties
proposed, says Rowe.

Still, many employers approach OSHA inspections with a sense of dread,
with the mindset “what are they going to find?” says Curtis Holmes, plant
manager for Juneau-based Alaskan Brewing Co. “There is still that stigma
that if the OSHA inspector comes in and finds any violations, they’ll either
fine you or shut you down until you fix the problems,” he says.
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Companies are taking advantage of free consultative site visits offered by
the Occupational Safety and Health Administration (OSHA). Many report
dramatic cost savings and fewer injuries.
• Minor violations can be fixed immediately, such as burned out light bulbs.
• New processes may be needed, such as offering employees vaccines.
• Consultants may recommend the purchase of new equipment, such as
tank cleaning machines so employees no longer have to clean them by
hand.

EXECUTIVE SUMMARY



On-site consultations are given free of charge
to employers, usually within 30 days of a
request. (See box, p. 87, for list of services 
provided by OSHA consultants). 

After contacting your state OSHA office to ask
for a consultative visit, a representative will
come to your facility for a walk-through, will ask
questions about current practices and policies,
make comments, and provide candid feedback.
Employers then receive a list of recommenda-
tions for changes.

Occupational health managers report dra-
matic safety improvements have resulted from
these voluntary inspections. 

“It can’t cause you any problems. It can only
make you better,” says Leah Skaggs, RN, an
occupational health nurse at Honeywell
Aerospace’s LORI Heat Transfer Operation in
Tulsa, OK. 

Another pair of eyes

At Alaskan Brewing, voluntary OSHA inspec-
tions have been an annual occurrence since the
company started in 1986. “Instead of waiting for
OSHA to come by, we try to be upfront and ask
them if we’re doing things right,” says Holmes.
“That was typically something that wasn’t done
up here in Alaska; it’s pretty rare that people
would call and want a voluntary inspection.”

An OSHA consultation recently helped
Honeywell’s Tulsa site to achieve Voluntary
Protection Programs (VPP) certification, which
confirms a company has best practices in place to
prevent work related injury and illness to employ-
ees.“I would definitely recommend this process
for companies who don’t have corporate audit
teams in place,” says Skaggs. “And if you are con-
sidering VPP certification, then it is a must.” 

By working with OSHA consultants since 1998,
El Dorado, AR-based Anthony Forest Products
Company has spent approximately $50,000 on
safety improvements, but has saved more than $1
million in worker’s compensation costs, estimates
Kelly Olivier, the company’s environmental,
health and safety coordinator. Since 2001, the El
Dorado laminating plant has logged over 630,000
work hours with no lost time due to injuries. In
1998, the facility’s days away, restricted, and/or
transferred (DART) case rate was 2.34, and it is
now 0.00.

Safety changes made as a result of OSHA’s rec-
ommendations included developing proper start-
up and shutdown procedures; safe driving criteria
for powered industrial trucks; upgrading stairs,
walkways, and platforms by adding proper railing
systems and toe boards and performing personal
protective equipment assessments to identify
proper safety equipment for various jobs, says
Olivier.

“We already had a safety program in place, but
wanted another pair of eyes looking at our opera-
tions, to beef up our safety programs even more,”
Olivier says. “We wanted to eliminate any poten-
tial incidents by going above and beyond in our
plant locations. When you bring other profession-
als from outside, they may see things that none of
us have seen.”

Here are some of the actual recommendations
made by OSHA consultants:

• Minor problems that can be fixed 
immediately. 

Sometimes violations are so minor that they can
be fixed immediately, such as a burned out light

86 OCCUPATIONAL HEALTH MANAGEMENT ™ / August 2007

Occupational Health Management™ (ISSN# 1082-5339) is published
monthly by AHC Media LLC, 3525 Piedmont Road, Building Six, Piedmont
Center, Suite 400, Atlanta, GA 30305. Telephone: (404) 262-7436. Periodical
postage paid at Atlanta, GA 30304. POSTMASTER: Send address changes to
Occupational Health Management™, P.O. Box 740059, Atlanta, GA 30374.

AHC Media LLC is accredited as a provider of continuing nursing education by the
American Nurses Credentialing Center's Commission on Accreditation. 

This activity has been approved for 15 nursing contact hours using a 60-minute
contact hour.  

Provider approved by the California Board of Registered Nursing, Provider 
#14749, for 15 Contact Hours.

This activity is intended for occupational nurses, occupational health
managers and directors. It is in effect for 36 months from the date of publication.

Opinions expressed are not necessarily those of this publication. Mention of
products or services does not constitute endorsement. Clinical, legal, tax, and
other comments are offered for general guidance only; professional counsel
should be sought for specific situations.

Editor: Stacey Kusterbeck.
Senior Vice President/Group Publisher: Brenda Mooney, (404) 262-5403,

(brenda.mooney@ahcmedia.com).
Associate Publisher: Coles McKagen, (404) 262-5420,

(coles.mckagen@ahcmedia.com).
Senior Managing Editor: Joy Dickinson, (229) 551-9195,

(joy.dickinson@ahcmedia.com).
Production Editor: Ami Sutaria.

Copyright © 2007 by AHC Media LLC. Occupational Health Management™ is a
trademark of AHC Media LLC. The trademark Occupational Health
Management™ is used herein under license. All rights reserved.

Editorial Questions
For questions or comments, call 

Joy Dickinson at (229) 551-9166.

Subscriber Information
Customer Service: (800) 688-2421 or fax (800) 284-3291, (customer
service@ahcmedia.com). Hours: 8:30-6:00 M-Th; 8:30-4:30 F.
Subscription rates: U.S.A., one year (12 issues), $489. Add $9.95 for shipping &
handling. Outside U.S., add $30 per year, total prepaid in U.S. funds. Discounts are
available for group subscriptions. For pricing information, call Tria Kreutzer at (404)
262-5482. Missing issues will be fulfilled by customer service free of charge when
contacted within one month of the missing issue date. Back issues, when available,
are $82 each. (GST registration number R128870672.)

Photocopying: No part of this newsletter may be reproduced in any form 
or incorporated into any information retrieval system without the written
permission of the copyright owner. For reprint permission, please contact AHC
Media LLC. Address: P.O. Box 740056, Atlanta, GA 30374. Telephone: (800)
688-2421. Fax: (800) 755-3151. World Wide Web: www.ahcmedia.com.



bulb on an exit sign. During Alaskan Brewing’s
site visit, the consultant noted that the load rating
of the mezzanine storage area needed to be
labeled conspicuously. 

“We were able to obtain the load rating and
label the mezzanine appropriately before the con-
sultant left the building,” says Heather Conlin,
human resources/special projects manager. 

• Signage. 
Adding signs is a common recommendation

arising from a consultative visit, Conlin says.
“Some may view this type of feedback as unnec-
essarily regulatory, but we have found that sig-
nage raises awareness,” she says. The company
was asked to put in load rating signs on decks,
forklift awareness signs in high traffic areas, exit
signs on all doors if they open to other areas that
lead to an outside exit door, chemical awareness
signs, and fire extinguisher signs.

• Compliance with electrical guidelines.
At Honeywell, the consultant found some

blocked electrical panels and others that needed
to be clearly labeled on the front. Also, it was
noted that electrical extension cords cannot be
used except on a temporary basis, so conduit had
to be installed.

“We had quite a bit of conduit laid for that pur-
pose, which was pretty expensive, but it was defi-
nitely a problem we needed to take care of,” says
Skaggs. 

• Additional barriers.
At Anthony Forest, OSHA recommended

adding additional barriers such as guards, rails,
and toe boards through all the plants, reports
Olivier.

“Some of the equipment already had guarding
on it, but when OSHA came in, we looked at all
the areas again as a precautionary measure, to see
where there could be potential fall incidents,” he
says. 

• Purchase of new equipment.
OSHA consultants advised Alaskan Brewing to

buy a tank cleaning machine so that employees
would no longer have to climb inside beer tanks
to clean them by hand. 

The consultant explained that the company
would no longer have to worry about requirements
for confined spaces, and employees would be safer.
“The guys still open the tanks and inspect them,
but this machine now cleans the tanks. The equip-
ment cost approximately $2,500, but the savings in
manpower paid for the equipment quickly,” says
Holmes. “The brewer is now able to accomplish
other tasks while the machine does the work.”

In addition to the confined space dangers, the
employee had exposure to chemicals while clean-
ing the tanks and also had the risk of climbing in
and out of the tank, says Holmes.

During a recent OSHA visit at Alaskan
Brewing, confined space issues came up again,
however, because the company recently had pur-
chased a new grain dryer system that required
operator entry for annual inspections. “We also
found out that the crawl spaces under our tanks
now qualified for confined space even though
they had not been looked at during previous
inspections,” says Holmes. The consultant recom-
mended that a confined spaced gas meter be pur-
chased to check for oxygen, carbon monoxide
and flammable gases. “We don’t use it very often,
but it was needed because we don’t have any-
body local for doing that type of testing,” says
Holmes. “The meter was an expensive addition
to our safety equipment, but now the employers
can feel confident that when they enter a con-
fined space, it is safe for them to do so.”

• New processes.
An employee was nearly killed when a fuel

truck exploded at Boise, ID-based Western
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For more information about free consultative services
offered by the Occupational Safety and Health
Administration (OSHA), contact:

• Terry G. Hess, Safety and Training Manager, Western
Aircraft, 4300 S. Kennedy St., Boise, ID 83705.
Telephone: (208) 338-1800. E-mail: Terry_Hess/wst@
westair.com.
• Curtis Holmes, Plant Manager, Alaskan Brewing Co.,
5429 Shaune Drive, Juneau, AK 99801. Phone: (907)
780-5866. Fax: (907) 780-4514. E-mail: cholmes@
alaskanbeer.com.
• Kelly Olivier, Environmental Health and Safety
Coordinator, Anthony Forest Products Co., P.O. Box
1877, El Dorado, AR 71731. E-mail: kolivier@anthony
forest.com.
• Leah Skaggs, RN, Honeywell Aerospace, LORI Heat
Transfer Operations, 6930 N. Lakewood, Tulsa, OK
74117. Phone: (918) 272-4507. E-mail: Leah.Skaggs@
Honeywell.com.

To learn more about the OSHA Consulation Program,
go to: www.osha.gov/dcsp/smallbusiness/consult.html.
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Aircraft, which has 150 employees. Western is an
aircraft-services company and authorized service
center, certified aircraft repair station, and world-
wide distributor of parts and avionics. As a result
of this wake-up call, the company began working
with OSHA consultants. As a result, today the
company’s DART rate is 0.00.

An annual review process ensures that all
required training and written programs are up to
date, reports Terry G. Hess, safety and training
manager. Through this process, it was discovered
that some employees are exposed to bloodborne
pathogens, and therefore, the Hepatitis B vaccine
must be offered at no charge to those employees
that are potentially exposed. 

“To our surprise, when we surveyed our
employees, over 50 of them asked for the vaccine,”
says Hess. “After training the employees on proper
use of personal protective equipment and offering
the vaccine, we feel that our folks are now
protected.”  ■

OSHA jump-starts a 
culture of safety
Tell employees to ‘never take a chance’

Many new employees are surprised when
they are hired at Juneau-based Alaskan

Brewing and find out they are encouraged to
report accidents and safety concerns, says Curtis
Holmes, plant manager.

“It always amazes me when new employees
tell us they’ve had former employers discourage
them from reporting accidents, and if they got

hurt, they would use their own insurance
because they were afraid they’d be fired,” says
Holmes. “We tell our employees to never take a
chance, to go to the doctor even if they have a
simple injury just so they can get checked out.”

Workers also are not afraid to report anything
they see on the production floor that they believe
is unsafe, says Holmes. This attitude is largely due
to quarterly safety meetings that involve cross-sec-
tional team discussions of safety issues, he says.
During the meetings, brewery operations are shut
down, and each group discussion results in a list
of three top areas of concern that are forwarded to
top management for action and resolution. 

“Once you ask them directly about safety con-
cerns, they start coming up with stuff they nor-
mally wouldn’t think to mention,” says Holmes.
The first few meetings took more than three hours,
because so many concerns were discussed, he
recalls. “People used to wait for the safety meet-
ings to bring up issues, but they are only held
every three months, so now they have learned to
be proactive and tell us sooner,” says Holmes.
“They will usually give us a work order or e-mail
reporting a safety issue.” Even minor problems
such as broken light switch covers or ice in the
parking lot are now routinely reported, he says. 
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Here are services that 
OSHA will do for free

Consultants from the Occupational Safety & Health
Administration (OSHA) will provide the following ser-
vices free of charge:
• Help to identify hazards in the workplace.
• Suggest approaches or options for solving a
safety or health problem.
• Identify sources of help available to a company if
they need further assistance, such as the National
Institute for Occupational Safety and Health,
OSHA’s education centers for training issues and
the Bureau of Labor Statistics’ funded state enti-
ties for record keeping training.
• Provide with a written report that summarizes the
findings of an inspection.
• Assist companies in developing or maintaining an
effective safety and health program.
• Offer training and education for a small business
and its employees at their workplace and, in some
cases, away from the worksite.
• Recommend a small business for recognition by
OSHA’s Safety and Health Achievement
Recognition Program (SHARP).

An overall culture of safety at workplaces results
in improved employee safety record and bottom
line, and can motivate company leaders to make
necessary changes.
• Hold safety meetings to ask employees to report
concerns.
• Ask workers to report safety issues immediately,
no matter how minor.
• Examine older equipment to see if updated
safety features are needed.

EXECUTIVE SUMMARY



The companywide safety meetings are a corner-
stone of the company’s “culture of safety” says
Heather Conlin, human resources/special projects
manager: “By working closely with OSHA [the
Occupational Safety & Health Administration], we
have developed a stellar record of safety in the
workplace,” says Conlin.

Getting an outside view

As the firm’s operations grew, it became even
more important to have an outside view of the
facility, says Conlin. “We've built safety and train-
ing into each capital improvement,” she says.
“OSHA also has helped guide us through chang-
ing regulations and the introduction of new equip-
ment and protective devices that help keep us on
the leading edge of workplace safety.” 

For example, some of the company’s older
equipment needed updated safety features, such
as motor covers and chain covers. “A lot of the
equipment in our bottling line was made back in
the 1960s, and employee safety wasn’t as big an
issue back then. So a lot of times our machines
didn’t have guarding around it,” says Holmes.
When equipment is upgraded, or when pieces are
custom-made, OSHA’s visual inspection identifies
any areas where an employee can get too close to
the machinery, he says. 

When the brewery upgraded their bottling line
in 2001, the newer machined had better built-in
guarding, but OSHA’s consultant helped point
out areas on the line that still needed additional
protection for employees.

If you haven’t scheduled an OSHA onsite con-
sultative visit, which is offered free of charge to
employers, there is no time like the present, says
Conlin. “The feedback report you receive will not
only improve your employee safety record, it will
also improve the operations of your facility,
employee awareness, and your bottom line by
reducing loss-time accidents,” she says. 

OSHA site visits also can lead to a lot of good
publicity for your workplace. During one of their
voluntary inspections, the consultant recom-
mended that Alaskan Brewing apply for OSHA’s
Safety and Health Achievement Recognition
Program (SHARP). With the help of the consul-
tant, the brewery met the requirements and was
the only second business in the state to receive
this safety recognition award. But over a dozen
companies have since applied in the state, partly
due to the example set by the company, which is
featured on the OSHA web site. “We’ve had a few

people call asking how we set up the program,”
says Holmes. “Also, when employees start here,
we can tell them we belong to SHARP because
we are a safe company and we put a lot of work
into our safety program.”

Take full advantage of visit

An OSHA consultative visit may be somewhat
intimidating, but you should not hesitate to ask a
lot of questions, advises Conlin. “There are many
things you can correct immediately, even with the
consultant by your side, and there are some things
that may take some time, investment, and effort,
but every correction is worthwhile.”

Leah Skaggs, RN, an occupational health nurse
at Honeywell Aerospace, LORI Heat Transfer
Operations in Tulsa, OK, reports that OSHA site
visits made it easier to obtain funding for safety
improvements. “The only hesitation I had was
that going with the OSHA consultant would gen-
erate open actions, which can be a problem if you
are very busy, short staffed, or lack money to
make the changes,” she says. However, getting the
recommendations straight from OSHA was a very
strong motivator to make changes that otherwise
might have fallen by the wayside, says Skaggs.
“Budgets are tight, but if you go to your leadership
team and let them know that OSHA is saying this
is something we need to do, they are going to do
it,” says Skaggs. “If you are out of compliance, you
have to take care of it.”  ■

Company uses template for
safety, evacuation plans
Put safety and disaster instructions in writing

When Juneau-based Alaskan Brewing
Company decided to apply to the

Occupational Safety & Health Administration
(OSHA)’s Safety and Health Achievement
Recognition Program (SHARP), the company
had to comply with two major requirements:
Consolidating all policies and practices into a
formal safety plan, and developing an emer-
gency action plan. 

Alaskan Brewing already performed annual
evacuation drills. “I had set up a bunch of evacu-
ation route maps on the walls so that people
knew how to get out of the building during an
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Bomb Threat

CO2 Plant Leak

Disgruntled
Employee or
Customer

Earthquake

Explosion

Fire

Hazardous Chemical 
Spill

1. Ascertain as much information as possible (using Bomb Threat Checklist)
2. Announce reason for of Evacuation on overhead speaker
3. Activate Building Evacuation Alarm
4. Evacuate to designated location 
5. Perform a Head Count 
6. Contact local authorities (911)
7. Initiate Crisis Communication SOP
8. Conduct post-emergency evaluation and critique (Safety Team)

1. If bulk CO2 tank alarm activates, notify immediate supervisor
2. Supervisor or Maintenance to ascertain seriousness of hazard
3. Evacuate, if necessary 

a. Announce reason for of Evacuation on overhead speaker
b. Activate Building Evacuation Alarm
c. Evacuate to designated location
d. Perform a Head Count
e. Contact local authorities (911)
f. Initiate Crisis Communication SOP
g. Conduct post-emergency evaluation and critique (Safety Team)

1. Ascertain as much information as possible. If situation is serious proceed to step 2. If not, contact appropri-
ate manager.

2. Contact Human Resource Manager (Heather Conlin) if necessary
3. Evacuate, if necessary.

a. Announce reason for of Evacuation on overhead speaker
b. Activate Building Evacuation Alarm
c. Evacuate to designated location  
d. Perform a Head Count
e. Contact local authorities (911)
f. Initiate Crisis Communication SOP
g. Conduct post-emergency evaluation and critique (Safety Team)

1. Ascertain seriousness of hazard
2. Evacuate, if necessary 

a. Announce reason for Evacuation on overhead speaker
b. Activate Building Evacuation Alarm
c. Evacuate to designated location
d. Perform a Head Count
e. Contact local authorities (911) if any injuries have occurred
f. Contact CBJ Wastewater Plant (789-9919) within 2 hours of any chemical or beer spill.
g. Initiate Crisis Communication SOP
h. Conduct post-emergency evaluation and critique (Safety Team)
i. File written reports to Regulatory Agencies, where applicable.

1. Activate Building Evacuation Alarm
2. Announce reason for Evacuation on overhead speaker, if necessary
3. Evacuate to designated location  
4. Perform a Head Count
5. Contact local authorities (911)
6. Contact CBJ Wastewater Plant (789-9919) within 2 hours of any chemical or beer spill 
7. Initiate Crisis Communication SOP
8. Conduct post-emergency evaluation and critique (Safety Team)
9. File written reports to Regulatory Agencies, where applicable.

1. Activate Building Evacuation Alarm
2. Announce reason for Evacuation on overhead speaker 
3. Evacuate to designated location  
4. Perform a Head Count
5. Contact local authorities (911)
6. Initiate Crisis Communication SOP
7. Conduct post-emergency evaluation and critique (Safety Team)
8. File written reports to Regulatory Agencies, where applicable.

1. Identify hazardous condition
2. Ascertain seriousness of hazard
3. Evacuate, if necessary 

a. Announce reason for Evacuation on overhead speaker
b. Activate Building Evacuation Alarm
c. Evacuate to designated location
d. Perform a Head Count
e. Contact local authorities (911)
f. Notify CBJ Wastewater Facility (789-9919) within 2 hours of spill
g. Initiate Crisis Communication SOP
h. Conduct post-emergency evaluation and critique (Safety Team)
i. File written reports to Regulatory Agencies, where applicable.

Standard Operating Procedures (SOPs) for Emergency Evacuations

Continued on p. 91



emergency. It worked out really well, but we
really didn’t have an evacuation plan detailed in
writing,” says plant manager Curtis Holmes. 

“We also had to have a minimum list of scenar-
ios covered to meet the federal OSHA require-
ments for an evacuation plan,” Holmes says. The
company already had policies in place for how to
alert employees about a leak from their liquid CO2
tank, but the emergency action plan needed to
cover other scenarios such as earthquakes, tidal
waves, bomb threats, or potential workplace vio-
lence. “When we set up the plan, we had to take
into account all these other situations we had
never even considered,” says Holmes. (See the
company’s standard operating procedures for
emergency evacuations on p. 90 and above.)

An OSHA consultant supplied a template for
the Emergency Action Plan, which saved a signif-
icant amount of time, says Holmes. 

“If we didn’t have the template, it would have
taken much longer to put together what is now a

70-page document with all our safety forms,” he
says. “The template was already laid out, and we
got a sense of what OSHA was looking for.” 

For each scenario, the action plan outlines where
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High Winds

Tornado

Tsunami

1. Identify hazardous condition
2. Ascertain seriousness of hazard; if serious proceed to item 3.
3. All employees are to assemble in the 200-bbl tank room and avoid windows on the garage door.
4. If building is in danger of collapse or damage, evacuate the building but only if it is safe to go outside.

a. Announce reason for Evacuation on overhead speaker
b. Activate Building Evacuation Alarm
c. All employees should proceed to the same location as the bomb threat assembly area (Costco parking

lot) where managers will perform a head count. If that area is also deemed to be unsafe, then employ-
ees will be told to go home or proceed to community shelters.

d. Contact local authorities (911), if necessary
e. Initiate Crisis Communication SOP, if necessary
f. Conduct post-emergency evaluation and critique (Safety Team)

1. Identify hazardous condition
2. Ascertain seriousness of hazard; if serious proceed to item 3.
3. All employees are to assemble in the 200-bbl tank room and avoid windows on the garage door.
4. If building is in danger of collapse or damage, evacuate the building but only if it is safe to go outside.

a. Announce reason for Evacuation on overhead speaker
b. Activate Building Evacuation Alarm 
c. All employees should proceed to the same location as the bomb threat assembly area (Costco parking

lot) where managers will perform a head count. If that area is also deemed to be unsafe then employ-
ees will be told to go home or proceed to community shelters.

d. Contact local authorities (911), if necessary
e. Initiate Crisis Communication SOP, if necessary
f. Conduct post-emergency evaluation and critique (Safety Team)

1. Identify hazardous condition
2. Ascertain seriousness of hazard through emergency services information.
3. Evacuate the building, if deemed necessary.

a. Announce Evacuation on overhead speaker.
b. Activate building evacuation alarm.
c. Evacuate to designated location
d. Perform a Head Count
e. Contact local authorities (911) if any injuries have occurred.
f. Initiate Crisis Communication SOP, if any damage occurs.
j. Conduct post-emergency evaluation and critique (Safety Team)

Standard Operating Procedures (SOPs) for Emergency Evacuations (Continued)

** All critical machinery should be stopped or deactivated prior to evacuation but only if it can be done safely and without any additional risk or
hazard to employees **
(This includes: grain drier, brewhouse, filtration, packaging, boiler, and refrigeration plant)

Source: Alaskan Brewing, Juneau, AK.

By using templates offered by the Occupational
Safety & Health Administration, companies can
save time developing formal safety and emergency
action plans, which are requirements of the Safety
and Health Achievement Recognition Program.
• Identify locations for employees to go during 
disasters.
• Instruct supervisors to do a head count of
employees, and identify who will interact with
emergency services.
• Use individual sections of your safety plan as a
training tool.

EXECUTIVE SUMMARY



employees should go. “Obviously if there is a
tidal wave, you don’t want to stay in the build-
ing, so we head for the hill behind the brewery. If
there’s an earthquake, we found the most pro-
tected central place, because we have a lot of big
tanks that could tip over. We have an empty lot
right across the street from the brewery that is
our designated location,” says Holmes. The evac-
uation plan also instructs all supervisors to per-
form a head count of employees to be sure no one
is missing, and it identifies which individual will
be the point person for emergency services.

The company also used a template supplied by
OSHA to create its safety plan, which covers proce-
dures such as forklift training, accident investiga-
tions, first aid, and confined space procedures.
“This is basically a giant standard operating proce-
dure for all our safety regulations that we have set
up,” says Holmes. “A lot of the content included in
this safety plan we were already practicing, but the
plan puts it all on paper for reference and stan-
dardization. The template was very straightfor-
ward, and we just had to edit it to add in our own
content.” The safety plan is useful as a reference
tool to answer employee questions, says Holmes.
“It also works well for training, because it’s broken
down into sections, so we can give a department
head a section for training employees on a certain
area,” he says.

[Editor's note: An excerpt of the company’s Safety
Plan available with the online version of Occupational
Health Management. If you're accessing your online
account for the first time, go to www.ahcmedia.com.
Click on the "Activate Your Subscription" tab in the
left-hand column. Then follow the easy steps under
"Account Activation." If you already have an online
subscription, go to www.ahcmedia.com. In the box
labeled "Subscriber Direct Connect to Online News
letters, choose "Occupational Health Management"
and then click "Sign on" from the left-hand column to
log in. Once you're signed in, select "2007" and then
select the August 2007 issue. For assistance, call
Customer Service at (800) 688-2421.]  ■

Make healthy food 
available to workers
What workers eat has moved ‘front and center’

Health care costs have put wellness, including
what employees eat, “front and center,”

according to Ben Kahn, assistant vice president of
health and insurance programs at Portland, ME-
based Unum, an employee benefits provider.
“Now it’s important to the CFO and the CEO,
who are fighting health care costs,” Kahn says. 

Targeting employees who already have a chronic
condition isn’t enough; you also need to support
healthy behaviors in individuals at risk of develop-
ing these conditions, says Kahn. “You have to stem
the tide and look at lifestyle issues,” he says. “Fifty
percent of health care costs are driven by behavioral
issues, such as smoking, diet, and physical activity
level. So that’s where a lot of industry investment is
going.” (See related story on how to make your
healthy food program a success on p. 94.)

Here are effective strategies for healthy food
programs:

• Lower cost of healthy foods.
At Southfield-based Blue Care Network of

Michigan, the affiliated HMO of Blue Cross Blue
Shield of Michigan, an employee wellness program
was implemented on Jan. 1, 2007, with healthy
food as one focus, reports Pamela Reinert, RN,
director of quality management. Ten items were
identified as the unhealthiest in the company’s
cafeteria, which serves 1,300 employees, including
deep-fried foods, French fries, and mashed pota-
toes. Prices for these items were raised by 25%.
Likewise, prices were lowered by 25% for 10
healthy items such as salads, yogurt, vegetables,
and fruit. “We are in the process right now of doing
the calculations on the outcomes, but our cafeteria
manager tells us that they have seen a shift to eat-
ing more healthy foods,” says Reinert.

• Include healthy foods in vending machines
and cafeterias.

At Unum, the company’s cafeteria has a “well-
being” station that offers healthy food with eye-
catching signs, lighting, and festive music. “With
this change in their displays, we have seen signif-
icant decreases in dessert items purchased, and
more fruits and fruit parfaits purchased,” says
Mike Booth, health programs manager. 

At Blue Care, the company’s six vending
machines previously were filled with candy bars.
Five of these were limited to four bars, with the
price increased by 25%, and healthy snacks were
added, such as Nutragrain bars and pretzels, says
Reinert. A single machine was installed with only
healthy foods — yogurt, apples, oranges, carrots,
and celery — all sold at a reduced rate. “The addi-
tion of more healthy food vending machines will
be determined at the end of the four-month pilot
program,” says Reinert. On “Healthy Mondays,”
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Blue Care Network’s offers additional healthy
options with creative healthy salads and no
desserts, she adds. 

• Offer education.
Two health fairs have been held for Blue Care

employees, with healthy foods promoted through
cooking demonstrations, healthy food recipes,
education on caloric and fat content in foods, and
brochures listing the food content of fast foods.

Unum employees can attend a monthly wellness
program called “Your Health Matters,” with ongo-
ing programs run by nurse educators. Programs
are given in a “lunch and learn” format and have
covered obesity, musculoskeletal problems, dia-
betes, gastrointestinal and cardiovascular health,
cancers, and smoking cessation.

“On occasion we also bring in outside vendors
and local resources,” says Booth. “We usually try
to hit the lunch hour, and have also experimented
with late afternoon hours.” A registered dietitian
comes onsite once a month to give individualized
education to employees, such as understanding
and using nutrition labels, dealing with cravings
and binges, and controlling high blood pressure.

A variety of different methods are used to pub-
licize the programs to employees, including a
weekly newsletter, e-mails, monthly program cal-
endars posted on the company’s Intranet site,
and direct marketing through café promotions in
prominent campus locations. 

• Encourage managers to provide healthy
food alternatives.

At many companies, cakes and cookies were
traditionally the only offerings at events or par-
ties, but these food choices are changing. “We
have worked with our food service provider to
promote healthy alternatives when managers pre-

pare for celebrations,” reports Booth. “Now there
is an option to offer some healthy choices as well.”
Managers and administrators now can order
directly from the company’s intranet site, which
allows them to choose healthy selections such as
fruit trays, frozen fruit bars, juices, water, yogurt
parfaits, whole fruit, and numerous salads includ-
ing grilled chicken caesar, salmon caesar, chef’s,
and garden salads. 

• Collect data to show a return on
investment.

It’s very difficult to prove that healthy food
selections lower health care costs or improve pro-
ductivity, says Kahn. “Having said that, we feel
pretty confident that if we give our folks the tools
they need to live a healthier lifestyle, it will help
the bottom line as well,” he says. However, an
employer can only provide the tools. At the end of
the day, the worker is responsible for their own
choices, says Kahn. “These are all voluntary pro-
grams,” he says. You can offer someone an incen-
tive to enroll in a disease management program,
but whether or not they stick to the program is ulti-
mately their decision, Kahn points out.

Since healthy foods were implemented as part
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For more information about trends in healthy food 
programs, contact:

• Mike Booth, Health Programs Manager, Unum, 2211
Congress St., Portland, ME 04122. E-mail: mbooth@
unum.com.
• Ben Kahn, Assistant Vice President of Health and
Insurance Programs, Unum, 2211 Congress St.,
Portland, ME 04122. E-mail: bmkahn@unum.com.
• Pamela Reinert, RN, Director of Quality
Management, Blue Care Network of Michigan, 20500
Civic Center Drive, Southfield, MI 48076-4115. Phone:
(248) 455-3552. E-mail: preinert@bcbsm.com.

The YoZone Healthy Vending Program offers machine
distribution, installation, training, and complete food
distribution of leading natural and organic brands. For
more information, contact:

• YoNaturals, The Beachwalk, 437 S. Highway 101,
Suite 209, Solana Beach, CA 92075. Phone: (858) 
794-9955. Fax: (858) 794-9959. E-mail: sales@
yonaturals.com. Web: yonaturals.com.

SOURCES/RESOURCE

Employers are trying new strategies to offer work-
ers healthier food, including lowering prices for
healthy foods sold at cafeterias, adding healthy
foods to vending machines, and discouraging
unhealthy foods at celebrations.
• Raise prices of unhealthy foods, and lower
prices of healthy foods.
• Offer additional healthy options one day a week
in cafeterias.
• Remove candy bars from vending machines,
and replace with fruit and vegetables.

EXECUTIVE SUMMARY



of an overall wellness program, Blue Care is mea-
suring success by tracking overall absenteeism
rate and illness rate, as well as usage of certain
prescriptions. “We will be tracking some aggre-
gate health risk assessment information, but we
will also consider the feedback and testimonials
that we have received from the employees them-
selves,” says Reinert. “It’s normally two if not
three years before you would get enough infor-
mation to see [return on investment] on this. We
are looking at improving health, and that is a
longer time frame.”  ■

Avoid these mistakes with
your healthy food program
Make healthy choices appealing to employees

When it comes to healthy food programs,
occupational health managers face oppor-

tunities and challenges, says LuAnn Heinen,
director of the Washington, DC-based Institute on
the Costs and Health Effects of Obesity.

“We know that only about 10% of employees
going to lunch are consciously seeking healthful
meals,” she says. A growing number of employers
are cutting caloric and fat content across the board
by offering healthy choices and controlling portion
sizes, says Heinen. “It's becoming standard to
offer half sandwiches with fruit or salad on the
side, instead of fries as the only option,” she says. 

Here are common mistakes that can hinder
your healthy food program:

• “Segregation” of healthy food.
Labeling foods as the “healthy choice" instantly

makes them less desirable to most employees, says
Heinen. Instead, she recommends making these

choices visually appealing and integrated into the
array of offerings. 

“Enlightened companies are promoting good-
for-you meals and side dishes, and placing candy
selections in less advantageous or visible loca-
tions,” says Heinen. “You won't find candy bars at
the register anymore. You'll find baskets of fruit.”

• Failing to explain changes to employees. 
A common mistake is taking away certain

foods without communicating the reason to
employees, says Heinen. 

“Take responsibility for educating employees
about all the healthful offerings and what's in it
for them, and how they benefit from these new
choices,” she advises. 

Encourage employees to take advantage of the
new and healthy options to increase your chances
of success, says Heinen. “Often the changes go
through a pilot or study phase. If they do not suc-
ceed — if sales are poor — then it becomes
harder to advocate for continued change,” says
Heinen. 

• Overlooking collaboration with food 
vendors.

It can be a challenge to "sell" cafeteria changes
even to your food vendor and to whoever "owns"
that business relationship within a company, says
Heinen. “Often it is a facilities or operations role,
and the occupational health team is treading on
someone's turf,” she explains. 

Many objections can be raised, including con-
cerns about profitability and maintaining cafeteria
revenues, since in many locations employees have
off-campus choices such as nearby fast food restau-
rants to choose from, says Heinen. Ask these ques-
tions of your food vendor, says Heinen:

— How can you help us increase sales of health-
ier items using pricing, placement, and promotion
techniques?

— Can you work with us to develop incentives
for employees to choose healthier entrees?

— What type of labeling do you use to desig-
nate nutritional content?

— What type of training do you offer food ser-
vice workers on calorie content and portion sizes?

— Can you reduce the calorie content of all
entrees across the board by 10%?

— Can you develop “light” versions of some of
our best-selling entrees?

In 2006, Unum’s food services vendor did an
overhaul of four cafeterias, so that 25% of food
offered on a daily basis is healthy choices. A
Healthy Options Assessment tool was developed
by the food services vendor, which is audited by a
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To increase success of healthy food programs,
employers should integrate healthy foods with
other offerings, make them visually appealing,
and collaborate with food vendors.
• Offer half sandwiches with fruit or salad instead
of French fries.
• Ask food vendors to develop incentives for
employees.
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quarterly basis. The number of healthy food items
is measured in 12 categories, including breakfast,
entrees, beverages, and express “grab and go”
items. “The ‘must do’ for the café is to add 73
healthy items within those 12 categories to be com-
pliant with the criteria in the Healthy Options
Assessment tool,” says Mike Booth, health pro-
grams manager. As an added bonus, there are 22
additional items the café can add to increase the
number of healthy selections. 

For instance, whole wheat breads can be offered
instead of muffins on the catered menu. The food
vendor also collaborates with the company during
wellness events, adds Booth. “If we are doing a
kickoff to a walk or health program, they provide
healthy selections for us,” he says. Ask to see sales
of candy, salad bar, burgers and fries, and healthy
entrees over time, says Heinen. “The vendor
should be responsible for making and promoting
healthful choices so that sales over time reflect a
healthier mix of items sold,” she says. 

• Forgetting to assess and obtain input.
Heinen recommends using a survey tool or a

committee representing key departments to
obtain input on the cafeteria from all the stake-
holders. Going through this process can help
identify and overcome potential barriers to mak-
ing changes, she explains. 

The goal is to assess the healthfulness of your
dining, vending, and catering offerings by obtain-
ing input from the people who use these services,
advises Heinen. “Results of the assessment can
help drive change” she says. “Even once changes
are made, it is an ongoing challenge to monitor
and evaluate the impact.” (To obtain a survey
tool, see resource box, right.)

• Failing to educate food service workers.
Training guides for food service workers can

help them understand calorie content as well as
the importance of labeling and adhering to ingredi-
ent and portion size specifications, says Heinen. 

“We've learned that food service workers tend to
serve larger than ideal portions to be friendly,” she
says. “It is human nature.”  ■
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■ Proven solutions to cut
costs of chronic conditions

■ Strategies to increase
exercise in the workplace

■ What incentives you
should offer for wellness

■ Identify serious risks by
doing safety surveys

COMING IN FUTURE MONTHS

CE Objectives 
The CE objectives for Occupational Health Management
are to help nurses and other occupational health
professionals to: 
•  Develop employee wellness and prevention programs
to improve employee health and productivity.
•  Identify employee health trends and issues.
•  Comply with OSHA and other federal regulations

For more information about ensuring success of
healthy food programs, contact:

• LuAnn Heinen, Director, Institute on the Costs &
Health Effects of Obesity, National Business Group on
Health, 50 F St. NW, Suite 200, Washington, DC
20001. Phone: (202) 585-1825. E-mail: heinen@
businessgrouphealth.org.

• Promoting Healthy Weight Through Healthy Dining at
Work includes tools to assess dining facility, vending,
and catering, negotiate a contract for healthy dining,
and train food service workers about healthful dining.
The toolkit is available free of charge to National
Business Group on Health members. The annual cost
of membership is $8,500, which includes access to all
publications and materials, webinars, and summits. For
more information, send an e-mail to healthyweight@
businessgrouphealth.org.
• San Diego-based Healthy Dining offers a free on-line
tool, which can help employees to choose healthy
options when dining out or on the road. The tool can be
accessed at www.healthydiningfinder.com. Click on
“For diners” and then “Search for restaurants.”
• The Nationwide Nutrition Network of the Chicago-
based American Dietetic Association is a national 
referral service that links employers with registered
dieticians in their geographical area to hire for assess-
ing food services or giving education to employees. The
referral service is free of charge and can be accessed
on-line at www.eatright.org/findanRD.

SOURCES/RESOURCES
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CE questions

5. Which is true regarding free consultative 
services provided by the Occupational 
Health & Safety Administration (OSHA)?
A. Consultants routinely fine employers for
violations immediately.
B. The only grounds for referral to enforce-
ment is when an employer refuses to correct
a serious hazard in a timely manner or
refuses to immediately correct an imminently
dangerous situation.
C. Consultants charge a significant fee for
recommendations.
D. Participating companies reported
increased worker’s compensation costs.

6. Which is recommended for encouraging a 
culture of safety?
A. Encourage employees to use their own
insurance for minor injuries.
B. Avoid using OSHA recommendations as
leverage to obtain resources to correct safety
problems.
C. Have employees report even minor con-
cerns routinely.
D. Avoid asking questions during OSHA
inspections.

7. What can employers typically expect after
implementing a healthy food program?
A. An immediate return on investment.
B. A better return on investment if only
employees with chronic conditions are tar-
geted.
C. An immediate increase of productivity that
is easily demonstrated.
D. A return on investment only after two or
three years.

8. Which is recommended for healthy food 
programs?
A. Always separate healthy foods from other
offerings.
B. Avoid giving employees the reason for
removal of unhealthy foods.
C. Ask food vendors to develop incentives to
choose healthier foods.
D. Don’t ask for input from employees on
cafeteria offerings. 

Answers: 5. B; 6. C; 7. D; 8. C.
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CE Instructions
Nurses and other professionals participate in this

continuing education program by reading the issue, using
the provided references for further research, and studying
the questions at the end of the issue. 

Participants should select what they believe to be the
correct answers, then refer to the list of correct answers
to test their knowledge. To clarify confusion surrounding
any questions answered incorrectly, please consult the
source material. After completing this semester's activity,
you must complete the evaluation form provided in the
December issue and return it in the reply envelope provided
in order to receive a letter of credit. When your evaluation is
received, a letter of credit will be mailed to you. 
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7.0 SAFETY TRAINING AND EDUCATION 
Safety training and education is the key element in a successful safety program.  AKB personnel are required 
to attend a safety indoctrination briefing, which covers the basics of the safety program and explains the need 
for extra care in the work environment.  This briefing also includes procedures for reporting unsafe conditions 
and response to accidents and fires. 
 

7.1 Initial Training 
All personnel working for AKB will receive initial training conducted by their Managers and/or 
Supervisors in the following subjects as appropriate:  

  AKB safety policies and procedures. 
  Drugs, alcohol, and controlled substance awareness. 
  Emergency procedures. 
  Mishap reporting and corrective actions. 
  Back Injury Prevention. 
  Ergonomics 
  Hazard Communications  
  Location of MSDS “Right to Know” Information Station    

 
7.2 Job Specific training 
An employee’s immediate supervisor will provide the following training, if needed by job position: 

  Fire prevention  
  Vehicular safety 
  Respiratory Protection 
  Control Program Lockout/Tag out 
  Proper use of equipment and tools.      
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  Workplace hazards. 
  Use of protective clothing and eye protection. 
  Use and location of emergency safety equipment (e.g. eye wash stations, first aid kits, and fire 

extinguishers). 
  Material storage and handling. 
  Propane handling and safety. 
 

8.0  SAFETY INSPECTIONS 
 
The Safety Officer or Safety Committee Designee will conduct safety inspections and maintains records of 
such inspections as a part of this plan.  Results of these inspections will be documented in accordance with 
AKB directives.  Frequency of inspections shall be based on the hazards presented by the work activity and 
the number and type of discrepancies of previous inspections.  The Safety Officer or members of the safety 
committee shall conduct a formal inspection of the plant at least biannually.  A checklist will be utilized 
during facility inspections.  The completed safety inspection checklists (including follow up documentation) 
are kept on file in the plant.  
 
The Safety Officer or members of the safety committee after conferral will have the authority to stop any and 
all work, if the work is not adhering to the safety considerations in this Plan, precautionary notices, or the 
functional plans of the section.  Work may resume when the Safety Officer or safety committee is satisfied the 
hazard has been eliminated or the threat removed.  A supervisor who believes the Safety Officer or the safety 
committee may be incorrectly or inappropriately stopping work may appeal the decision directly to the Senior 
Managers.  Work shall not resume until advised by the Safety Office, Committee member, or Senior 
Manager. 
 
In addition to the specific considerations detailed in this plan, the Safety Officer or committee ensures 
compliance with general safety measures including: 

1. Signs and warning devices being in place. 
2. Protective clothing being worn. 
3. General industrial hygiene being maintained. 
4. First aid kits being maintained and readily accessible. 
5. Security and alarm systems being operative. 
6. Fire extinguishers being in place and properly maintained. 
7. Emergency eyewash stations. 
8. Personal protective equipment (PPE). 

 
 
20.0 ACCIDENT INVESTIGATION, HEALTH, HYGIENE AND WELFARE 
Accident and Near-Miss Reporting.  All accidents, injuries, and near misses will be reported immediately to 
the supervisor, management or Safety Officer who will then fill out the appropriate forms.  All accidents, 
injuries, and near misses will be discussed and investigated by the Safety Committee. 

 
20.1  Definitions 
1. Accident - a mishap or chance event commonly involving catastrophes, injuries, or damage.  In the 

event of an accident, the accident investigation form would be filled out and given to the Plant 
Manager or Safety Officer.  An OSHA occupational injury report form (blue form) is also required if 
an employee was injured and required medical attention. 

2. Near miss - an undesired event that could, under slightly different circumstances, have resulted in 
personal harm, property damage or loss.   In the event of a “near miss”, then the Near Miss report 
form should be filled out and given to the Plant manager or Safety Officer for filing.   
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20.2  Report Procedures  
1. Report all accidents, injuries, and near misses to immediate supervisor when they happen. 
2. Complete the near-miss or accident investigation form depending on Supervisor’s choice. 
3. Assist in accident investigations as requested. 
4. If medical treatment is required, complete Worker’s Compensation Report form within 3 days of 

injury.  Give the report to the Safety Officer or Plant Manager.  WARNING: Failure to promptly 
report injuries could result in a Worker’s Compensation claim denial. 

5. Fatalities or overnight hospitalization of one or more employees must be reported immediately to 
management or supervisor.  The Safety Officer or Safety Representative must report details of the 
accident to the State of Alaska as soon as possible but no later than 24 hours after the accident at 1-
800-770-4940 or Federal OSHA at 1-800-321-6742. 
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20.3  Responsibilities 
Supervisor Responsibilities  Supervisor should immediately notify the Safety Officer of any lost time 
accident, secure the site of the injury until released and initiate an accident investigation by gathering 
initial details: 
1. What happened? 
2. Who is injured? 
3. Where is the accident? 
4. What is damaged? 
5. The status of the injury 
6. When investigating employee injury, determine the extent of the injury and arrange necessary 

medical treatment and transportation. 
7. In events of fatality or overnight hospitalization of one or more employees, notify State or Federal 

OSHA at 1-800-770-4940 (Alaska) or 1-800-321-6742 (Federal).   
 

Property Loss or Damage.  The immediate supervisor and the safety officer or plant manager shall 
initiate an investigation into all incidents resulting in losses or damages to company property.  The 
supervisor shall document their findings on the appropriate form and deliver to the Safety Officer or Plant 
Manager within 48 hours of identification of the incident.  Loss of or damage to company property caused 
by fire or explosion shall require a preliminary investigation to be completed and delivered to the Safety 
Officer or Plant Manager within 12 hours of occurrence.  The Business Manager will notify insurance 
representatives. 
 

Form Instructions: 
 
Near Miss Report Form.  All incidents that occur where a potential injury or property damage were 
narrowly avoided shall be investigated and reported on the Near Miss Form and the form delivered to the 
immediate supervisor as soon as possible.  Injuries that did not require medical attention (such as 
bruising, small cuts not requiring stitches, etc) should be reported using this form.  It is the employee’s 
responsibility to report the near-miss incident and the supervisor’s responsibility for the investigation and 
formal report.  Near misses will be investigated within 72 hours by the immediate supervisor or the Safety 
Officer.  When the investigation is finished, the Near Miss From will be turned in to the Plant Manager 
for filing. 
 
Accident Investigation Form.  All investigation of accidents and injuries will automatically be initiated 
as soon as possible following such accidents, but only after any injured persons are treated.  The 
supervisor of the employee will investigate the accident, unless it involves death or dismemberment in 
which case the Plant Manager and Safety Officer will investigate. The Safety Officer or Plant Manager 
may appoint other members to the investigation, as appropriate, on a case-by-case basis.  The 
investigation will focus on:  
1. Determining the actual cause of the accident. 
2. Completion of the Accident Investigation form and the State of Alaska Report of Occupational Injury 
3. Analysis of damage or death. 
4. Analysis of AKB response or actions 
5. Recommendations on minimizing future risks through additional safeguards or training. 
6. A follow up meeting with the injured employee once all medical treatment has stopped to make sure 

they are healthy and can return to work without further complications 
 
 

20.4 Accident Record Keeping Requirements.  The Plant Manager shall maintain a log and summary 
(OSHA Form No. 300 or equivalent) of all recordable injuries, illnesses, fatalities, hospitalization, lost 
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workdays, medical treatment, or loss of consciousness, and enter each recordable event no later than 6 
working days after receiving the information.   Only those injuries requiring more than basic first aid 
assistance will be reported, such as stitches.   
 
A copy of each worker’s compensation accident form along with the investigation form is kept on file in 
the Plant Manager’s office for review. 

 
The Plant Manager shall post an annual summary of occupational injuries and illnesses for each 
establishment, compiled from the collected OSHA Form No. 300 and including the year’s totals, calendar 
year covered, company name and address, certification signature, title and date.  An OSHA Form No. 
300A shall be used in presenting the summary.   The summary shall be posted in the break room by 
February 1 of each year and shall remain in place at least until April 15 of the same year.   
 
The log and summary, the supplementary record, and the annual summary shall be retained for 5 years 
following the end of the year to which they relate.  Records shall be made available, as authorized, upon 
request.   Since the records contain sensitive personal and medical information, they will not be released 
or viewed by anyone without consent of the HR department.  

 
ACCIDENT INVESTIGATION GUIDELINE 
 
Objective  To identify accident investigation techniques for the purpose of preventing future mishaps. 
1. What should be investigated? 

Accidents involving personal injury or property damage 
Near-miss accidents 
Hazards 

2. Why should accidents, near misses and hazards be investigated? 
Prevent future accidents by identifying unsafe conditions 
Create a record of what went wrong 

3. When to investigate?  Right after the accident happens, because: 
Witnesses will remember more facts 
The scene will be most like it was when the accident happened 
There is a better chance of preserving important evidence 

4. Where to investigate 
The site where it happened, securing the site as soon as possible. 

5. Who to interview 
Anyone involved in the accident 
Eyewitnesses 
Anyone who heard, to anyone who knows something about the accident. 
Anyone who knows something about the conditions that might have contributed to the accident. 

 
TIPS FOR ARRANGING INTERVIEWS 

1. Interview witnesses one at a time and as soon as possible. 
2. Interview people involved with the accident first, then eyewitnesses, then others. 
3. Conduct interviews at the accident site, when possible. 
4. Look for facts, not fault.  Be questioning in your interview, but not accusing.   
5. Ask witnesses to explain what happened.  Reenact the accident if this can be done safely without 

repeating the accident. 
6. When on-site interviews are not possible, interview one witness at a time in a private location where 

the witness will be most comfortable. 
7. Ask open-ended questions (those needing an answer other than yes or no); Get answers to “who, 

what, where, when, how, and why” 
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8. Don’t interrupt a witness (Make a note and ask your question when he or she has finished) 
9. Take the fewest possible notes while the witness is speaking. 
10. Restate the information to be sure you understand it. 
11. Rephrase questions the witness doesn’t answer 
12. Solicit ideas on ways to prevent future accidents 
13. Thank witnesses for their time, information and suggestions. 
 

ACCIDENT INVESTIGATION HAYSTACK CHECKLIST 
  Help obtained, when someone is injured. 
  Area secured, when necessary. 
  Your witnesses have been identified. 
  Selected materials to use in investigation. 
  Took action to resume operations, when appropriate. 
  Asked witnesses what happened? 
  Cause of accident determined, other hazardous conditions also identified and corrected. 
  Knowledge of accident shared by preparing an Accident Investigation Report and taking other               

     follow-up actions.



 
 
 
 
 

RULES AND PROCEDURES IN THIS PLAN ARE IN EFFECT 
IMPROVEMENTS AND REVISIONS WILL BE MADE PERIODICALLY AS NECESSARY 

10 

 

ACCIDENT INVESTIGATION FORM 
This form only needs to be filled out if an accident caused the employee to seek medical attention and an Alaska Department of 
Labor Worker’s Compensation Form was filled out (Blue Form). Use the “Near Miss” form for all other incident reporting.   
Attach this form to the Worker’s Compensation form and give them to the Safety officer or Plant Manager for filing 
Date of investigation: Investigation performed by: 

 
 

Date and time of accident: Equipment or department involved: 
 
 

DESCRIPTION OF ACCIDENT: 
Have the employee describe how the incident occurred (attach diagram or photos in case of serious injuries and use back of this form if 
necessary).  A separate typed or hand written statement may be used and stapled to this report in lieu of it being filled out completely: 
 
 
 
 
 
 
 
Employee – How could this accident be avoided or prevented in the future?  
 
 
 
 
 
 
Supervisor – How could this accident be avoided or prevented in the future? 
 
 
 
 
 
 
Is training need to prevent this from occurring again?   Y / N                     Date training was completed:_____________________ 

Was the training needed for:      one person     /     whole department    /    whole brewery    (circle one)  

Name of injured employee: Part of body injured / type of injury: 

Part of Body Injured: Name of Witness(es): 

  FATAL (interview the witness) 
  SEVERE (Lost Time) 
  Medical Treatment (No Lost Time) 

Name of Physician: 
 
Medical Facility: 

Date & Time Returned to Work: 
 
 

After the employee has completed all medical treatment and follow ups for this injury, explain what the doctor’s discharge prognosis was for 
this injury (for example: no further complications, loss of limb, therapy required, loss of mobility, etc.).  If the injury created serious long term 
complications, the employee is required to bring a written discharge prognosis from the physician to be attached with this form and kept on 
file.   Otherwise give a detailed discharge prognosis based on an interview with the employee:   
 
 
 
 
 
I attest that to the best of my knowledge the information presented here is valid and the physician’s discharge prognosis of the injury is 
accurate.  The information contained in this report was received from the investigation following the work place injury. 
 
______________________________         ________________                  ______________________________         ________________ 
Supervisor Signature                                                 Date                              Employee Signature                                              Date 
The information gained from this investigation should be used to make our work place safer in the future.  The supervisor, 
when feasible, must hold a meeting with their department after this investigation and use the findings from this report for 
training to prevent or eliminate similar accidents in the future.
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“NEAR MISS” REPORT FORM 

This form is o be used when a close call or unsafe condition could have caused an injury or damage but 
didn’t.  Minor injuries not requiring medical treatment should also be reported using this form. 

As soon as completed, give this form to the Safety officer or Plant Manager 
Date Department Location/Equipment 

 
TYPE:           Injury        Property Damage        Near Miss          Unsafe Condition 
Date of Occurrence: 
 
 

Date Reported & Investigated: Initial Investigators: 
 

Equipment, Objects, Substances involved in Occurrence: 
 

Describe the nature of the Near Miss or Close Call, also include any property damage descriptions here.  Attach any photos or 
diagrams if needed.  In lieu of filling out this section a separate hand or type written statement may be attached.    
 
 
 
 
 
 
 
 
 

  Person Injured        Person Involved        Not Applicable 
Name of injured employee(s): 
 
 

Job Title: 
 

Nature of Injury- if the injury requires medical attention use an accident investigation form       
 
                                          
 

ANALYSIS AND CORRECTIVE ACTION 
What was the root cause or hazardous conditions that caused this Near Miss? 
 
 
 
 
 
 
 
How could this Near Miss be avoided in the future?   It is possible that some incidents can not be avoided due to the nature in 
which the near miss happened. 
 
 
 
 
 
 
 
 
Name of Witness(s): 
 
 
Supervisor Signature:                                           Date: 
 
 

Employee Signature                                                      Date: 
 

The information gained from this investigation should be used to make our work place safer in the future.  The supervisor, 
when feasible, must hold a meeting with their department after this investigation and use the findings from this report for 
training to prevent or eliminate similar accidents in the future. 
 
Source: Alaskan Brewing Co., Juneau, AK.




