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Objective:

To address the proper steps regarding employee discipline as it relates to any growing or harvesting related activity.

Concern:

Improper consideration of general safety and food safety regulations can result in injury or cross-contamination.

Injury and Contaminants Introduction:
1. Introduction of pathogens due to improper work habits and hygiene

2. Soiled clothing 

3. Open wounds

4. Blood and bodily fluids

Preventative or Corrective Measures:

1. Training for all employees shall focus on the importance of good hygienic practices and the proper steps to follow when sick or injured

2. If an employee chooses to disregard the proper steps needed, he/she will be spoken to by the supervisor
3. Employees who chose not to heed the first warning will receive a written warning 
4. If the written warning does not produce adequate results, serious actions will be taken into consideration with the go ahead from upper management.
