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Clean-up and Disposal of Broken Glass and Dishware
Purpose
This Safe Work Procedure (SWP) explains how to safely clean-up and dispose of broken glass and dishware, 
This procedure supports employer and worker duties under the Workers Compensation Act.
Know Your Responsibilities
Employers Must
· Provide a safe workplace and equipment
· Identify, assess, and control hazards
· Train and supervise workers in safe practices
· Maintain SWPs, emergency procedures, and safety policies
· Investigate and report incidents
Workers Must
· Follow safe work practices and procedures
· Wear and use required PPE
· Report hazards or unsafe conditions
· Participate in training and drills
· Work safely to protect self and others
What Could Go Wrong?
• Cuts or lacerations from broken glass
• Injury from slipping on shards
• Contamination of food or beverage areas
• Hazards to coworkers, guests, and waste/recycling handlers
Before You Start
· Be trained and authorized to handle broken glass
· Take time to assess the situation and plan your approach
· Put on required PPE (gloves, safety glasses/goggles)
· Gather all required tools and equipment (puncture-resistant waste container, tongs, hand brush and dustpan, cardboard, paper towels)
· Restrict access to the affected area to protect others
Required PPE
• Cut-resistant gloves
• Safety glasses or goggles
• Optional: protective apron if heavy breakage

Safe Cleaning Steps
1. Secure the area and restrict access.
2. Put on required PPE.
3. Collect broken glass using designated tools (hand brush, dustpan, tongs, or cardboard).
4. Inspect under furniture, equipment, and hidden areas for remaining shards.
5. Place all glass fragments in a clearly marked, puncture-resistant broken glass container. Follow local disposal and recycling regulations.
6. When the container is ~75% full, safely dispose of its contents to prevent overflow.
7. Use a wet paper towel to wipe the area clean; dispose of it in the broken glass container. Do not use cloths, rags, sponges, or regular mops.
8. For carpeted areas, vacuum after visible pieces are removed.
Special Considerations for Food and Beverage Areas
· Immediately notify a supervisor if glass breaks near food or beverage areas.
· Discard any potentially contaminated food or beverages.
· Stop use of affected ice machines/wells; melt and discard ice, then clean following manufacturer instructions before resuming use.
In Case of Emergency
· Report hazards immediately to your supervisor or Joint Health and Safety Committee (JHSC).
· Get first aid immediately for cuts or injuries.
· Report all incidents, near misses, and injuries.
Additional Safety Resources
· WorkSafeBC Part 5.80 Sharp-edged waste: 
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-05-chemical-and-biological-substances#SectionNumber:5.80  
· Canada Institute of Food Safety: 
https://resources.foodsafety.ca/blog/basics-food-handler-training-what-every-food-handler-should-know-0  
· Canadian Centre of Occupational Health and Safety (CCOHS):
https://www.ccohs.ca/oshanswers/safety_haz/sharp_blades.html 
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